EAT
STREET
The worl ds most e xc i t i ng stre e t
food, from ou r ki tc h e n to you rs.
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INTRODUCTION
Here at Essential Cuisine, we’re passionate about
keeping you and your team informed about the
latest developments in the food industry.
Street food, far from a short-lived
fad, we know. In fact, this trend
has been pretty much impossible
to miss over the past few years.
It seems that consumers across
the world are crazy about this
adventurous way of eating and
our innovations team don’t see
this changing anytime soon.

Each chapter focuses on a
specific country, providing
some of the best examples of
local cuisine from the region.
You will find simple classics
and maybe even dishes you
have never heard of, many
using our authentic range of
gluten free, Asian stock bases.

If like us, you are fanatical
about food, you will know that
immersing yourself in foreign
culture and cuisine is one of the
best ways to gain inspiration,
learn new techniques and truly
challenge yourself as a chef.

We’d love you to share your
creations with us on social
media. Tweet @essentialcuisin
or follow @chef.essential
on Instagram and use the
hashtag #EatStreet

Most of us don’t have the time or
the finances to travel the world to
sample such delicious, authentic
foods so we asked our team of
talented chefs to do this on your
behalf, to bring these flavours and
inspirational recipe ideas to you,
bringing a sense of adventure,
from our kitchen to yours.

Team Essential
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THE JOURNEY
ACROSS ASIA

Asia has the richest and most diverse cuisine on the
planet and is the original home of modern street food.
The following pages take us on a journey across
East Asia, from the Southeast peninsula of Indonesia,
Vietnam, Thailand and Malaysia, travelling further
North to Korea, Japan and China, discovering influential
flavours that are popular across the globe.

CHINA

Street food is an important part of Chinese eating
culture and the cuisine available reflects the diversity,
regionality and size of the country, the best known
and most influential of these are Sichuan, Shandong,
Huaiyang and Cantonese cuisines. The latter of which
uses a master stock ‘Lou Mei’ at the centre of many
dishes to poach or braise meats.
The popular local dish of South-East China, Gua Bao
(steamed buns with a pork belly and condiment filling)
is now becoming increasingly popular in the UK and has
fuelled the recent success of chains such as ‘Bao’.

DANDAN NOODLES
PREP TIME 50 MINS

COOKING TIME 40 MINS
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INGREDIENTS

METHOD

100ml vegetable oil

1. Heat oil in a suitable pan over a high
heat, add spring onion, ginger, garlic,
chilli and stir fry for 1 minute

200g spring onions, finely chopped
50g root ginger, finely chopped
5 garlic cloves
50g red chilli, finely chopped
1.25kg pork mince
200g szechuan paste
800g tinned tomatoes, blended
75g Essential Cuisine Master Stock
Base

2. Add pork mince and fry for a further 3-5
minutes, breaking up any lumps. Add szechuan
paste and cook for 2 further minutes
3. Stir in the tomatoes and Master Stock Base
and simmer for 30 minutes until thick and
sticky, season with salt and pepper to taste
4. Divide the hot cooked noodles into
bowls and top with the meat sauce.
Garnish with mooli and coriander

1.8kg egg noodles, cooked to
manufacturer’s instructions
300g mooli radish, cut into fine strips
100g coriander, roughly chopped
Salt and pepper to taste

CHEFS TIP
To make this recipe gluten
free, replace the egg
noodles with rice noodles!
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LEMON SAUCE
PREP TIME 10 MINS

gluten
free
COOKING TIME 10 MINS

10

INGREDIENTS

METHOD

500ml boiling water

1. In a suitable pan add the boiling water, Chicken
Stock Mix, sugar, lemon juice and zest

5 lemons (zest of one, juice of five)
8g Essential Cuisine Chicken Stock
Mix
175g caster sugar
25 - 30g arrowroot
25ml cold water

serving
suggestion

2. Mix arrowroot and cold water together
in a small bowl to form a slurry
3. Whisk arrowroot slurry in to boiling lemon
sauce and simmer for 1-2 minutes
4. Cool and use as required

CHEFS TIP
Add a crushed clove of
garlic and 50g of finely
slice spring onions for a
more savoury flavour.
Serve over ‘Lou Min
Chicken’ on page 15!
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lou min chicken
PREP TIME 60 MINS

COOKING TIME 15 MINS

INGREDIENTS

METHOD

30 chicken thighs, skin removed

1. Pre heat fryer to 160°C

50g Essential Cuisine Aromatic Stock
Base
FIRST COATING
150g plain flour
50g cornflour
BATTER
375g self raising flour
25g cornflour
10g salt
300ml chilled water
100g coriander
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2. In a suitable bowl mix the chicken thighs
and Aromatic Stock Base, cover and chill
in the refrigerator for at least 30 minutes
3. Mix the flour and cornflour together to
make the first coating, dust the chicken
shaking off the excess. This coating will
enable the batter to stick to the chicken
4. To make the batter, mix the dry ingredients
together and blend together with the water or
until a texture of double cream is achieved
5. Dip the chicken in the batter and allow any
excess to drip off over the bowl before carefully
placing in the hot oil. Fry for 8-10 minutes,
ensure the chicken is cooked, the batter should
be a light in colour, drain on kitchen paper
6. Turn the fryer up to 190°C and fry the chicken
again for a further 2 minutes or golden in colour
and crisp. Check chicken is thoroughly cooked
through and heated to the required temperature
7. Garnish with coriander

CHEFS TIP
For a healthier version
simply stir fry strips of
chicken breast with some
finely sliced spring onions
and grated fresh ginger,
serve with steamed
rice. Serve with lemon
sauce on page 12.
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Pork and King Prawn Balls
gluten
free
PREP TIME 40 MINS

COOKING TIME 15 MINS
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INGREDIENTS

METHOD

1.25kg pork mince

1. In a food processor blend together the
pork mince, prawns, ginger, chilli, garlic,
lemongrass and coriander in to a paste. Roll
into 50 small balls, place on a tray, cover
with cling film and chill for 30 minutes

350g raw king prawns
2 chillies, deseeded and chopped
25g ginger, peeled and chopped
5 cloves of garlic, peeled
2 stalks of lemongrass, finely chopped
25g fresh coriander, chopped
50ml vegetable oil
16g Essential Cuisine Chicken Stock
Mix
40g Essential Cuisine Asian Aromatic
Stock Base
2l water
20ml gluten free fish sauce
10ml sriracha chilli sauce

2. To make the broth, in a suitable pan over
a medium heat add the vegetable oil
followed by the spring onions, cook for
4-5 minutes until they start to soften
3. Add the water, fish sauce, sritacha chilli,
Chicken Stock Mix and Aromatic Stock Base
4. In a separate frying pan over a high heat
fry off the meatballs until browned on all
sides. Add the lime juice and beansprouts,
simmer for a further 5 minutes or until
the meatballs are thoroughly cooked
5. Divide the noodles between serving bowls
and ladle over the hot broth and meatballs

200g spring onions, finely sliced
250g beansprouts
2 limes, juiced
1kg cooked rice noodles

CHEFS TIP
Use chicken mince as
an alternative to pork!
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INDONESIA

Street food has a long tradition in Indonesian culture,
with a reputation for strong and spicy flavours from
a diverse mix of local Indonesian, Chinese, and Dutch
influences.
Many street food dishes in Indonesia are fried, such as
local gorengan (fritters) and Nasi Goreng; other famous
dishes include Rendang and skewered Chicken Satay.

chicken satay with peanut sauce
gluten
free
PREP TIME 45 MINS

COOKING TIME 15 MINS
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INGREDIENTS

METHOD

75g root ginger, peeled and roughly
chopped

1. For the marinade and sauce, mix together
the ginger, garlic, zest and juice of lime,
honey, Master Stock Base, curry powder and
peanut butter - blend until thoroughly mixed
together. If the mixture is a little stiff, add a
little water to achieve desired consistency

5 cloves of garlic, peeled
2 limes (for zest and juice)
25ml clear honey
50g Essential Cuisine Master Stock
Base
15g mild curry powder
200g smooth peanut butter
25-50ml cold water
6 chicken breasts remove skin and cut
in to 30 strips
30 bamboo skewers, soaked in cold
water
400ml coconut milk
Garnish with roughly chopped
coriander
200g roasted chopped peanuts
(optional)

2. To marinate the chicken, half the peanut
butter mixture in a suitable bowl and
mix until all the chicken is coated
3. Sew the chicken onto the bamboo skewers,
place on an oiled tray, cover and chill
in the refrigerator until required
4. To make the dipping sauce, put the remaining
peanut butter mixture and coconut milk in
a pan and place on a low heat, gently bring
to the boil and simmer for 2-3 minutes.
Remove from the heat and leave to cool
5. Cook the chicken skewers under a preheated grill for 8-10 minutes (turning
half way through) or until the chicken
is golden and cooked through
6. To serve, place the cooked skewers on a
suitable serving plate, cover with sauce and
garnish with coriandor and chopped peanuts

CHEFS TIP
Blend in two deseeded
red chillies for a spicy
version of this sauce!
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nasi goreng
gluten
free
PREP TIME 30 MINS

COOKING TIME 10 MINS

10

INGREDIENTS

METHOD

6 garlic cloves, peeled

1. To make the spice paste, in a food processor
blend the garlic, nutmeg, black pepper,
turmeric, shallots, peanuts, chillies with enough
vegetable oil to form a loose paste. Set aside

10g ground nutmeg
10g ground black pepper
20g ground turmeric
200g shallots, peeled
100g unsalted peanuts
6 chillies, preferably birds eye variety

2. For the stir fry, heat the oil in a suitable
pan over a high heat, add the chicken and
fry for a minute, and add the spice paste
and prawns cooking for 3-4 minutes

1.25kg chicken breast, cut in to thin
strips

3. Keeping everything moving add the spring
onions and red peppers, fry for a further
minute before adding the cooked rice and
stir until mixed in – you can add a little
water if the mixture is a little dry

700g raw prawns, shell off

4. Season with the soya sauce to taste

200g spring onion, sliced
400g red peppers, finely diced

5. In a separate frying pan, heat a little
oil over a medium heat and fry the
eggs, cooking to your liking

800g long grain rice cooked in
Essential Cuisine Aromatic Stock Base
(this must be cold)

6. Serve the rice mix into bowls and top
with a fried egg and a wedge of lime

100ml vegetable oil

25ml gluten free soya sauce
10 eggs
10 lime wedges

CHEFS TIP
For additional texture
garnish with crispy
shallots and / or rough
chopped toasted peanuts.
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mint salad
gluten
free

vegetarian
PREP TIME 10 MINS

10

INGREDIENTS

METHOD

75ml rice wine vinegar

1. Make the dressing by whisking the rice
wine vinegar, sesame oil and Aromatic
Stock Base together in suitable bowl

100ml toasted sesame oil
25g Essential Cuisine Aromatic Stock
50g fresh mint leaves

2. Add the remaining ingredients
and toss to combine

50g coriander leaves
400g cucumber, chopped
600g white cabbage, finely shredded
2 red chillies, finely shredded

CHEFS TIP
A great pallet cleanser
to accompany spicy
dishes such as a
Rendeng and spiced
grilled meats. Garnish
with crispy shallots
for an extra crunch!
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salmon rendang
gluten
free
PREP TIME 30 MINS

COOKING TIME 15 MINS

10

INGREDIENTS

METHOD

200g shallots, peeled and roughly
chopped

1. Make the spice paste by blending together
the shallots, garlic, ginger, Aromatic Stock
Base and chillies in a food processor with
enough water to form a loose paste

5 garlic cloves, peeled
100g fresh root ginger, peeled
50g Essential Cuisine Aromatic Stock
Base
50ml water
5 red chillies, de-seeded
100ml vegetable oil
1kg salmon, cut into cubes
25g ground cinnamon
15g ground cloves
6 cardamom pods
500ml coconut milk

2. In a suitable pan over a medium heat add
vegetable oil and fry the paste with the
cinnamon, cardamom and cloves for 2 minutes
3. Stir in the coconut milk, tamarind paste,
lime leaves and bring to a simmer,
continually stirring add the toasted
coconut, soya and fish sauce
4. Reduce the heat, add the salmon and
cook for 4-5 minutes or until the salmon
is cooked through, stir carefully so avoid
breaking up the salmon chunks
5. Finish with lime juice and chopped coriander,
serve with desired accompaniment

50g tamarind paste
4 kaffir lime leaves
100g desiccated coconut, toasted
50ml gluten free soya sauce
50ml fish sauce
2 limes, juice only
50g coriander, finely chopped

CHEFS TIP
Great with noodles or rice,
or, for something different
serve with a refreshing
mint salad!
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JAPAN

Although the street food culture is less prevalent in
Japan than other Asian countries, traditional street food
vendors appear in great numbers at the thousands of
festivals and events held in the country annually.
Japanese street food is based on old classics that have
been around since the early 20th century or longer,
where popular dishes including Ramen can be found
being served from a ‘Yatai’ (small mobile food stall).

chickEN AND PRAWN STIR FRY
PREP TIME 1 HOUR

COOKING TIME 20 MINS

INGREDIENTS

METHOD

1kg chicken breast, cut in to strips

1. In a suitable bowl mix together the Master
Stock Base, soy sauce, mirin and sake, add the
chicken and thoroughly mix together. Cover and
chill in the refrigerator for at least one hour

50g Essential Cuisine Master Stock
Base
25ml gluten free soy sauce
25ml mirin
25ml sake, use white wine if
unavailable
50ml vegetable oil
250g red onion, peeled and finely sliced
250g button mushrooms, sliced
250g leek, washed and cut into fine
strips
250g carrots, peeled and cut into fine
strips
250g bean sprouts

2. Using a suitable wok on a high heat add half
the vegetable oil and fry the chicken until
cooked (this may need to be done in small
batches). Remove the chicken from the wok
and keep warm in a suitable container
3. Pour in the remaining oil and fry the onions,
leeks, carrots, peppers and mushrooms for
1-2 minutes. Add the remaining vegetables
and fry for a further 3-4 minutes, keep the
ingredients moving. Add the cooked chicken,
prawns and noodles to the wok, keep stirring
and add a little water if a touch dry
4. Stir in the oyster sauce and master stocks,
mixing thoroughly and serve in warm bowls

250g pak choi, shredded
250g red pepper, deseeded and finely
sliced
750g udon noodles, cooked to
manufacturer’s instructions
60 cooked tiger prawns
50g oyster sauce

CHEFS TIP
Garnish with roasted
chopped peanuts, crispy
shallots or fresh chilli
for extra texture!
Replace the udon noodles
with rice noodles to make
this dish gluten free!
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miso baked cod
serving
suggestion
PREP TIME 2 HOURS

COOKING TIME 12 MINS

10

INGREDIENTS

METHOD

100g Essential Cuisine Miso Broth
Base

1. Preheat the oven to 180°C/350°F/
Gas 4 (160°C fan)

25ml sake, if unavailable use white
wine
2 garlic cloves, finely grated
25g fresh root ginger, peeled and finely
grated
25g caster sugar
50ml rice wine vinegar
10 cod fillets (between 150-170g, keep
skin on)
50ml vegetable oil
Lemon or lime wedges (optional)
50g chopped coriander

gluten
free

2. To make the marinade, mix the Miso Broth
Base, sake, garlic, ginger, sugar and rice wine
vinegar together in a non-metallic bowl
3. Add the fish to the marinade, cover
with cling film and place in the fridge
preferably for a minimum of two hours
4. Lightly oil a non-stick baking tray. Place
the fish, skin-side down onto the baking
tray. Spoon over two tablespoons of the
marinade and then bake for 10-12 minutes,
depending on the thickness of fish
4. Serve on a suitable plate and garnish with
chopped coriander and lemon or lime wedges

CHEFS TIP
Serve with miso dressed
greens (on page 43)
or wholegrain rice for
healthy accompaniment!

32

Tonkotsu Pork Ramen
PREP TIME 2-3 HOURS

COOKING TIME 3.5 HOURS

10

INGREDIENTS

METHOD

1kg belly pork

1. Make up the Master Stock Base with 1ltr boiling
water, place pork belly in a suitable cooking
tray and cover with master stock, cover and
braise in the oven on 160°C for 2-3 hours or
until tender. Cool and reserve the cooking liquor

50g Essential Cuisine Master Stock
Base
1kg ramen noodles, cooked as per
manufacturer’s instructions
40g Essential Cuisine Chicken Stock
Mix
2.5lt boiling water
75g fresh root ginger, cut in slices
4 garlic cloves, finely sliced
200g shiitake mushrooms, finely sliced
200g carrots, peeled and cut in to fine
strips (Julienne)
350g beansprouts
150g sweetcorn
200g enoki mushrooms (optional)
300g pak choi, shredded

2. Make up the Chicken Stock Mix with
the boiling water in a suitable pan, add
the garlic, ginger, shiitake mushrooms
and carrots, simmer for 5-8 minutes
3. Remove the pork belly from the cooled
Master Stock, remove any excess fat and
cut into a small dice, add to the broth. Skim
off any fat on top of the master stock, add
to the broth and return to a simmer
4. Arrange the cooked noodles, beansprouts, and
mushrooms in warm bowls, carefully ladle
the stock and vegetables over the noodles,
ensure the pork is evenly distributed
5. Top with spring onions, sliced
chilli and boiled eggs

200g spring onions, finely sliced
2 red chillies, finely sliced
10 soft boiled eggs, shelled and cut in
half

CHEFS TIP
Replace the ramen
noodles with rice
noodles to make this
dish gluten free!
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miso noodle soup
vegetarian
PREP TIME 30 MINS

COOKING TIME 10 MINS

10

INGREDIENTS

METHOD

100g Essential Cuisine Miso Broth
Base

1. In a suitable pan dissolve the Miso Broth Base
in the boiling water and add the mushrooms
and spring onions, simmer for 2-3 minutes

2l boiling water
400g button mushrooms, sliced
250g spring onions, sliced
300g brown rice noodles
200g watercress, roughly chopped

gluten
free

2. Add the noodles, stir and simmer gently for
4-5 minutes or until the noodles are cooked
3. Add the tofu, watercress and cabbage,
gently stir and bring back to the boil
4. Season as required and serve in warm bowls

400g tofu, cut in small cubes
400g chinese cabbage
Salt and pepper to taste

v eget ar ian

CHEFS TIP
For a meaty version of
this classic soup simply
add 300g of diced
chicken breast.
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twice cooked sticky ribs
gluten
free
PREP TIME 4 HOURS

COOKING TIME 3.5 HOURS

10

INGREDIENTS

METHOD

3kg beef short ribs, cut individually

1. Preheat the oven to 150°C. Prepare
ingredients, combining them all together
(except the beef and cornflour) in a bowl

500g Essential Cuisine Master Stock
Base
10ml teaspoon sesame oil

2. Place the ribs meat side down in a deep
roasting dish large enough to hold the ribs in
one layer. Pour over the sauce, distributing the
aromatics evenly. Cover the meat with a piece
of baking paper then cover tightly with foil

45ml white wine vinegar
50g garlic cloves, crushed
300ml water
4 cinnamon sticks
2 whole star anise
100g ginger (with skin on), sliced
thickly to finish
30g cornflour
30ml water

3. Braise for 2–3 hours until the meat is very
tender when pierced with a skewer. Uncover
and turn the ribs meat side up then bake
for a further 30 minutes until browned
4. Carefully remove the ribs and place in a large
shallow dish, taking care as the meat can easily
fall off the bone. Cool the ribs and cooking
stock separately then cover and refrigerate
5. Remove any fat that solidifies on top
of the stock and any that has set
around the meat and discard
6. To reheat, preheat the oven to 180°C

Gl ut en
r ecipe!
CHEFS TIP

f r ee

7. Place the stock in a saucepan and bring
to the boil. Combine the cornflour and
water until smooth then stir into the
sauce and simmer for 3 minutes
8. Put the ribs in a roasting dish and pour over
the sauce, turning to coat. Cover tightly with
foil and cook for about one hour or until
they are piping hot all the way through to
the bone, glaze with remaining sauce

Great served as a
starter or as part of
a sharing platter.
Pull off the bone and use
as a filling in a Bao Bun,
Harata Bun or wrap!
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teriyaki chicken
gluten
free
PREP TIME 30 MINS

COOKING TIME 15 MINS

10

INGREDIENTS

METHOD

1.25kg boneless chicken thighs

1. To make the marinade, in a large bowl mix
together honey, Master Stock Base, water,
mirin, garlic and ginger. Add the chicken
ensuring the meat is thoroughly coated in the
marinade. Cover and refrigerate for 15 minutes

200ml honey
200g Essential Cuisine Master Stock
Base
100ml water
200ml mirin
100g grated fresh root ginger
5 garlic clove, finely chopped
80ml vegetable oil

2. When ready to cook, heat the oil in a suitable
frying pan over a medium heat, dry the skin
side of the chicken on some kitchen paper
and transfer to the pan skin side down until
brown and crisp. Turn down the heat and
turn the chicken over. You may have to do
this in batches depending on the size of pan
3. Pour the marinade over the chicken in the
pan, bring to the boil and simmer for 5
minutes or until the chicken is cooked through
and the sauce is a thick consistency

Gl ut en

f r ee

r ecipe!
CHEFS TIP
This versatile dish can
served as a starter, on a
sharing platter or great as
a main course with either
rice or noodles, garnish
with shredded spring
onions!
40

miso dressed greens
gluten
free

vegetarian
PREP TIME 30 MINS

COOKING TIME 10 MINS

10

INGREDIENTS

METHOD

SAUCE

1. In a suitable bowl stir together the sauce
ingredients and set to one side

50g Essential Cuisine Miso Broth Base
50ml mirin
50ml rice wine vinegar
50g caster sugar
50ml cold water
50g ginger, peeled and finely grated

2. Heat a suitable wok over a medium
heat, add the oil and toss the broccoli
and beans for 2-3 minutes
3. Add spring onions, mangetout, peas,
carrot and pak choi along with a splash
of water and cook for a further minute

VEGETABLES

4. Stir in sauce and sesame seeds, cooking for
a further 1-2 minutes stirring constantly
to ensure all the vegetables are coated

250g broccoli florets, blanched

5. Serve as required

3 red chillies, deseeded and finely sliced

250g green beans, trimmed and
blanched
250g mangetout
150g peas, defrosted
150g carrots, finely sliced (julienne)
100g spring onions, halved lengthways
150g pak choi, cut in to quarters
20g sesame seeds, toasted

CHEFS TIP
Replace the mangetout
with edame beans for a
slightly different twist!
Try serving with ‘Miso
Baked Cod’ on page 32.
43

KOREA

Street food in South Korea has traditionally been seen
as part of the popular culture and the country is at the
forefront of innovation including the new trend for food
trucks. Popular local dishes include the ultimate comfort
food Bibimbap, a mixture of rice and vegetables.

japchae
gluten
free
PREP TIME 1 HOUR

COOKING TIME 20 MINS

10

INGREDIENTS

METHOD

Marinade

1. For the marinade, in a suitable bowl mix
together the sugar, Master Stock Base, mirin,
sesame oil and water. Add the steak and mix
in the marinade until thoroughly coated. Cover
and chill in the refrigerator until required

1kg beef sirloin steak, cut into thin
strips
25g caster sugar
25g Essential Cuisine Master Stock
Base
25ml mirin
10ml sesame oil
25ml cold water
Stir Fry
1.25kg rice noodles, cooked to
manufacturer’s instructions
4 eggs, beaten
50ml vegetable oil
250g white onion, peeled and finely
sliced
5 cloves of garlic, crushed
150g spring onions, finely sliced
150g carrots, peeled and cut into fine
strips (Julienne)

2. Next make the omelette, heat a suitable wok
or frying pan over a medium heat, add half
the oil and pour in the eggs, gently cook
for 1-2 minutes, flip over and cook until set.
Slide the omelette on to a chopping board,
fold in half and cut into fine strips
3. For the stir fry, over a high heat add
the remaining oil to the wok or suitable
frying pan, add the onions, carrots and
garlic, fry for 5 minutes keeping the
ingredients moving in the pan
4. Add the beef and marinade and cook for 2-3
minutes, stir in spring onions, mushrooms and
spinach and cook for a further 4-5 minutes
5. Add the noodles, soy and black pepper,
stir and cooked for a further 2-3 minutes
or until the noodles are at required
temperature. Serve as required

150g shiitake mushrooms, sliced. Use
chestnut mushrooms if unavailable
250g baby spinach, washed
25ml gluten free soy sauce
10g cracked black pepper

CHEFS TIP
Use sweet potato noodles
instead of rice noodles
to mix things up!
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KOREAN FRIED CHICKEN
serving
suggestion
PREP TIME 30 MINS

COOKING TIME 15 MINS

INGREDIENTS

METHOD

30 boneless chicken thighs, skin
removed, cut into large strips

1. Pre-heat fryer to 160°C

FIRST COATING
150g plain flour
50g cornflour
BATTER
375g self raising flour
25g cornflour
10g salt
300ml chilled water
1ltr korean BBQ sauce (page 97)

10

2. Mix the flour and cornflower together to
make the first coating, dust the chicken
shaking off the excess. This coating will
enable the batter to stick to the chicken
3. To make the batter, mix the dry ingredients
together and blend together with the water
until a texture of double cream is achieved
4. Dip the chicken in the batter and allow any
excess to drip off over the bowl before carefully
placing in the hot oil. Fry for 8-10 minutes,
ensure the chicken is cooked, however the batter
should be light in colour, drain on kitchen paper
5. Turn the fryer up to 190°C and re-fry the
chicken for a further 2 minutes or until
golden in colour and crisp. Check the
chicken is thoroughly cooked through and
heated to required core temperature
6. Serve with the korean BBQ sauce

CHEFS TIP
Equally as tasty with a
range of dipping sauces.
Find the Korean BBQ
sauce recipe on page 97!
Alternatively, serve as a
main course or as part
of a sharing platter.
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korean pork lettuce wraps
gluten
free
PREP TIME 4 HOURS

COOKING TIME 3.5 HOURS

10

INGREDIENTS

METHOD

2kg pork shoulder, skin removed and
fat trimmed

1. Mix the honey and Master Stock Base
together and rub the marinade all over
the pork (this can be done the day
before). Refrigerate pork until required

50g honey
50g Essential Cuisine Master Stock
Base
50g ginger root, peeled and sliced
100g red onion, peeled and finely sliced
5 cloves of garlic, peeled
200ml water
500g kimchi (korean fermented
cabbage)
600g basmati rice (optional)
30-40 small gem lettuce leaves, washed
5 radishes, thinly sliced
200g carrots, julienne
50g sesame seeds
50g coriander, chopped
100g spring onions, finely sliced

2. Pre-heat oven to 140°C. Place pork in a suitable
tray and add the ginger, onion, garlic and water.
Cover with foil and cook for approximately
3 hours or until thoroughly cooked, basting
occasionally with the cooking juices
3. Once the pork is cooked, remove from the
oven to rest. Strain off the cooking juices into
a suitable pan removing the aromats. Gently
reduce the cooking juices by two thirds
4. Boil the rice in salted water to manufacturer’s
instructions, drain when cooked
5. While the juices are reducing shred the pork on
a suitable tray and pour the reduced cooking
juices and thoroughly mix with the pork
6. To serve place portions of pork, rice,
lettuce, kimchi, radish, carrots and
spring onions on a suitable platter
7. Top with fresh coriander and sesame seeds

CHEFS TIP
Superb as a sharing dish!
Why not try asian pickled
vegetables (page 53) as
an alternative to kimchi?
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Sticky jasmin rice works
well with this dish.

pickled asian vegeTables
gluten
free

serving
suggestion

vegetarian
PREP TIME 30 MINS

COOKING TIME 12 MINS

10

INGREDIENTS

METHOD

100ml water

1. Place water, vinegar, sugar and Miso
Broth Base into a pan and mix

100g white wine or rice wine vinegar
50g sugar
30g Essential Cuisine Miso Broth Base
60g shallots, finely sliced
100g carrot, finely sliced
100g daikon radish, julienne
20g red chilli, deseeded and finely
sliced

2. Bring to the boil and stir making sure all of
the sugar is dissolved. Remove from the heat
3. Place all of the vegetables into a bowl and mix
4. Pour over the hot liquid and allow the mix
to cool then refrigerate for 24 hours
5. Remove from the fridge and mix in the
coriander and mint. Serve as required

100g fennel, finely sliced
15g fresh coriander, chopped
5g fresh mint, chopped

CHEFS TIP
Perfect when served on
pork or beef bao buns or
as an accompaniment for
asian stews and broths!
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VEGGIE BIBIMbAP
vegetarian
PREP TIME 50 MINS

COOKING TIME 15 MINS

10

INGREDIENTS

METHOD

50ml sesame oil

1. Heat the sesame oil in a suitable wok over a
medium heat, add the carrots and stir fry for
2-3 minutes. Add the courgettes, beansprouts,
bamboo shoots, water chestnuts mushrooms
and greens and cook for a further 2-3 minutes
until the vegetables begin to soften

300g carrots, peeled and cut into fine
strips
300g norimaki, shredded
300g courgettes, cut into fine strips
600g beansprouts
250g water chestnuts
400g shiitake mushrooms, washed and
sliced
1kg cold rice, cooked in Essential
Cuisine Aromatic Stock Base
50ml gluten free soy sauce
50ml water

gluten
free

2. Stir in the rice, soy sauce, Master Stock Base,
water, spring onions and black pepper, fry
for 4-5 minutes or until the rice is heated
through to the required temperature
3. In a separate frying pan heat the oil
over a medium heat, fry the eggs turning
once ensuring the yolk is runny
4. Serve the rice dish in warmed bowls
and top with the fried egg

50g Essential Cuisine Master Stock
Base
100g spring onions, finely sliced
10g cracked black pepper
10 eggs
100ml vegetable oil
200g bamboo shoots

CHEFS TIP
Korean BBQ sauce makes
a great accompaniment to
this dish - find this in the
‘world sauces’ chapter!
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MALAYSIA

Street food, whether in cities, villages or small towns, is
almost everywhere in Malaysia. The variety of different
dishes and flavours available reflects the diverse
population, cultures and overseas influences it has
experienced throughout its history.
There is so much to choose from, Indian dishes to Malay,
through to many different regional Chinese dishes.
Laksa is a favourite Malaysian dish of Chinese origin,
consisting of rice noodles served in a curry sauce or hot
soup.

BEEF RENDaNG
gluten
free
PREP TIME 2 HOURS

COOKING TIME 1 HOUR 45 MINS

INGREDIENTS

METHOD

200g onion, roughly chopped

1. Make the spice paste by blending the
onions, garlic, ginger, turmeric and chillies
in a food processor with a splash of oil

50g fresh root ginger, peeled
5 garlic cloves, peeled
50g turmeric
6 red chillies, deseeded and roughly
chopped
80ml vegetable oil
2 cinnamon sticks
10 cardamom pods, gently crushed
1.5kg braising steak, diced into 2cm
cubes
2 limes, zest & juice

2. On a medium heat, add the oil and paste
into a suitable pan and fry the paste
until it starts to darken and become
fragrant. Add the cinnamon sticks and
cardamom and fry for a further minute
3. Add the meat to the pan and fry in the
paste, continually stirring until meat begins
to brown. Pour over the coconut milk,
tamarind, lime zest and Aromatic Stock
Base, bring to a gentle simmer and cook
for one hour and half or until the meat is
tender and the sauce is reduced and rich

1ltr coconut milk

4. When the rendeng is ready, stir in
the toasted coconut, mixing well

50g Essential Cuisine Aromatic Stock
Base

5. Serve the rendeng with rice and garnish

50ml tamarind paste
50g toasted desiccated coconut
Garnish with shredded kaffir lime leaf
and red chilli
Boiled jasmin or basmati rice, to serve

CHEFS TIP
Serve with herbed
rice on page 63!
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10

chicken laksa
gluten
free
PREP TIME 30 MINS

COOKING TIME 20 MINS

10

INGREDIENTS

METHOD

250g shallots, peeled and finely sliced

1. In a suitable pan, over a medium heat
add the vegetable oil and fry the shallots,
chillies and ginger for 2 minutes

4 red chillies, finely sliced
75g fresh root ginger, finely grated

1.5ltr boiling water

2. Add the chicken, fry for a further 5
minutes, add the water, Aromatic Stock
Base, fish sauce and brown sugar, bring
to the boil, then simmer for 10 minutes
or until the chicken is cooked through

75g Essential Cuisine Aromatic Stock
Base

3. Add the spinach, coconut milk and lime
juice, cook until the spinach wilts

50ml fish sauce

4. Divide the noodles between the
serving bowls and ladle over the soup,
evenly distributing the chicken

50ml vegetable oil
1kg chicken thigh, diced

50g soft brown sugar
400g baby leaf spinach, washed
500ml coconut milk

5. Garnish with chopped coriander
and lime wedges

4 limes
1kg thin rice noodles, cooked to
manufacturer’s instructions
Garnish with chopped coriander and
lime wedges

CHEFS TIP
For a seafood version
replace the chicken with
a mixture of salmon,
prawns, and any white
fish!
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herbed rice
gluten
free

vegetarian
PREP TIME 20 MINS

COOKING TIME 20 MINS

10

INGREDIENTS

METHOD

40ml vegetable oil

1. Wash the rice under cold water in a sieve
until the water runs clear, allow to drip dry

2 cinnamon sticks
8 cardamom pods
600g basmati rice
1.2ltr boiling water
20g Essential Cuisine Light Vegetable
Stock Mix
75g fresh coriander, chopped

2. In a suitable pan with a tight fitting
lid, heat the oil over a medium heat,
add the spices and fry for 1 minute
3. Add the rice and stir thoroughly to coat in
the spice flavoured oil, add the boiling water
and Light Vegetable Stock Mix bring to the
boil, cook until nearly all the water has been
absorbed and air holes are beginning to appear
4. At this point put the lid on the pan, take
off the heat, standing for five minutes
5. Stir through the chopped coriander
and serve as required

CHEFS TIP
Great accompaniment to
any asian style curry!
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malaysian chicken curry
gluten
free
PREP TIME 1 HOUR

COOKING TIME 55 MINS

10

INGREDIENTS

METHOD

CURRY PASTE

1. First make the curry paste by blending
all the ingredients together in a food
processor until a fine paste is achieved

6 cloves of garlic, peeled
5 red chillies, deseeded
100g root ginger, chopped
3 lemongrass stalks, trimmed and finely
chopped
150g shallots, peeled and roughly
chopped
25g ground turmeric
50ml vegetable oil
CURRY
1.5kg skinless chicken thighs, diced

2. To make the curry, heat the vegetable oil
in a suitable pan over a medium heat. Add
the curry paste and fry for 1-2 minutes or
until fragrant, add the onions and cook for
a further 5 minutes, regularly stirring
3. Add the diced chicken to the pan and stir to
coat the chicken with the curry paste, add
the cinnamon stick, coconut milk, water,
sugar, fish sauce, lime leaves, Aromatic
Stock Base and Master Stock Base

300g white onions, peeled and finely
sliced

4. Bring to the boil, reducing the heat and
simmer for 30-40 minutes until the chicken
is thoroughly cooked and tender

1 cinnamon stick

5. Stir in the coriander, serve with herbed rice

100ml vegetable oil

4 kaffir lime leaves
40g Essential Cuisine Master Stock
Base
40g Essential Cuisine Aromatic Stock
Base
700ml coconut milk
150ml cold water
50g palm sugar, use brown sugar if
unavailable
50ml fish sauce (optional)
100g fresh coriander, roughly chopped

CHEFS TIP
Garnish with fresh
lime wedges for extra
freshness!
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THAILAND

Thailand and Bangkok in particular, are famous for the
prevalence of its street vendors where you can find a
range of fiery flavours and famous Thai dishes including
pad Thai (stir-fired noodles), sour Tom Yum soup, and a
fantastic range of Thai curries.

fried pineapple rice
gluten
free

vegetarian

serving
suggestion
PREP TIME 20 MINS

COOKING TIME 10 MINS

10

INGREDIENTS

METHOD

80ml vegetable oil

1. For best results use a wok, heat the oil in the
wok over a high heat. Add the eggs and before
they set add the rice, thoroughly stirring
to ensure the rice is coated in the egg

3 eggs, beaten
500g jasmine rice, cooked in Essential
Cuisine Aromatic Stock Base
200g thai green curry paste
50g garlic, peeled and finely chopped

2. Add the thai curry paste and cook
for a further 2-3 minutes

100g spring onions, finely chopped

3. Add the remaining ingredients and
fry for a further 2-3 minutes

150g green peppers, roughly chopped

4. Serve as required

150g red peppers, roughly chopped
300g fresh pineapple, cored and diced
in to 1cm cubes
50g fresh coriander, chopped (optional)

CHEFS TIP
Makes a great
accompaniment to
some simply grilled
chicken or fish!
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pad thai
gluten
free
PREP TIME 30 MINS

COOKING TIME 20 MINS

10

INGREDIENTS

METHOD

250g ribbon rice noodles

1. Cook the noodles according to the
manufacturer’s instructions then
drain them and set aside

50g garlic cloves, finely chopped
50g red chilli seeds removed, finely
chopped
2 limes (for zest and juice)
80ml vegetable oil
800g diced chicken thighs, skinless
250g spring onions, trimmed and finely
sliced
500g prawns
250g beansprouts
100ml thai fish sauce (nam pla) or to
taste
50g palm sugar, use light soft brown
sugar if unavailable
25g Essential Cuisine Aromatic Stock
Base
5 large eggs, beaten

2. Heat the oil in a wok or a large non-stick
frying pan over a high heat, add the garlic,
red chilli and lime zest, fry for about 30
seconds, or until it becomes aromatic
3. Add the chicken and stir-fry for 2 minutes.
Add a drop of water to stop the spices burning.
Cook for a further 2 minutes, until the liquid has
disappeared and the chicken completely cooked
4. Add the prawns, half of the spring onions
and half of the beansprouts followed by the
drained noodles and mix through. Stir in the
lime juice, fish sauce, Aromatic Stock Base
and brown sugar and cook for two minutes
5. Pour in the beaten eggs and mix through
the noodles until just cooked. Tumble the
noodles out onto warmed serving plates
and serve garnished with the coriander
leaves, lime wedges, and the remaining
spring onions and bean sprouts

100g fresh coriander, chopped
10 lime wedges

CHEFS TIP
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For a vegetarian version,
replace the chicken
with vegetables such
as; aubergines, carrots,
peppers, green beans,
mangetout, peas and baby
sweetcorn. Remember to
omit the fish sauce from
the recipe!

thai green chicken curry
gluten
free
PREP TIME 40 MINS

COOKING TIME 35 MINS

10

INGREDIENTS

METHOD

50ml vegetable oil

1. Heat the oil in a suitable pan, add the
chicken and fry until lightly golden,
remove from the pan into a bowl

150g spring onions, sliced in to 2cm
batons
100g green peppers, deseeded and
sliced
100g red peppers, deseeded and sliced
150g peas, defrosted
50g green chillies, deseeded and finely
chopped
50g garlic, peeled and finely chopped
1kg diced chicken thigh, skinless

2. Add peppers, spring onions, peas, chilli and
garlic to the pan and fry for 2-3 minutes, return
the chicken to the pan and the thai curry paste,
mix well and cook for a further 2 minutes
3. Add the coconut milk, Chicken Stock
Mix and Aromatic Stock Base, bring to
the boil and simmer for 15 to 20 minutes
or until chicken is thoroughly cooked
4. Serve with boiled rice and garnish
with chopped coriander

100g thai green curry paste
400ml coconut milk
8g Essential Cuisine Chicken Stock
Mix
25g Essential Cuisine Aromatic Stock
Base
600ml water
50g fresh coriander, chopped
Boiled jasmin or basmati rice, to serve

CHEFS TIP
Serve with herbed
rice on page 63!
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tom yum soup
gluten
free
PREP TIME 1 HOUR

COOKING TIME 30 MINS

10

INGREDIENTS

METHOD

16g Essential Cuisine Chicken Stock
Mix

1. Place the stocks and water into a large
pan over a high heat and bring to the
boil. Add the lemongrass, coriander roots,
galangal, tomatoes, lime leaves, lime
juice, tamarind water and red chillies

50g Essential Cuisine Aromatic Stock
Base
2ltrs water
6 sticks lemongrass, lightly crushed
4 fresh coriander roots, crushed
150g fresh galangal, peeled and thinly
sliced, use ginger if unavailable
10 fresh tomatoes, cut into quarters,
seeds removed
6 kaffir lime leaves
1-2 limes, juice only

2. Return to the boil, then reduce the heat
and simmer for 15-20 minutes
3. Taste the stock and add as much fish
sauce and palm sugar as necessary to
keep the ‘salty-sour-hot-sweet’ taste
4. Add the diced chicken and cook for 4-5 minutes,
before adding the prawns and cook for a further
1-2 minutes, or until completely cooked through
5. To serve, pour the soup into bowls, garnish
with thai basil and coriander leaves

100ml tamarind water (soak the
tamarind in hot water and push the
pulp through a sieve to make tamarind
water)
3 red chillies, thinly sliced
100ml fish sauce (nam pla)
150g palm sugar, use brown sugar if
unavailable
20 tiger prawns, shelled, gutted and
split in half
500g diced chicken thighs, skin
removed
Garnish with fresh coriander and thai
basil leaves

CHEFS TIP
Serve with additional
wedges of lime and finely
sliced chilli for an extra
spicy kick!
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VIETNAM

It is almost impossible to walk down a street in one of
Vietnam’s major cities without finding a crowd of locals
tucking into noodles at a makeshift pho stand.
Street food in Vietnam tends to be lighter than the
cuisines of other countries in the region drawing heavily
on ingredients such as herbs, chilli peppers, and lime.
The most frequently found dishes include Bun Cha
(grilled pork served on top of vermicelli noodles), the
aforementioned Pho (broth of meat and rice noodles)
and Cao Lau (a dish of pork, noodles, and green beans).

BEEF PHO
gluten
free
PREP TIME 1 HOUR

COOKING TIME 1 HOUR

10

INGREDIENTS

METHOD

25ml vegetable oil

1. Prepare ingredients as directed. Heat the oil
in a suitable pan over a medium heat, add the
ginger, spring onions and sweat for 4-5 minutes

50g root ginger, peeled and thinly
sliced
5 garlic cloves, peeled and bruised
100g spring onions, sliced
1 cinnamon stick
250g carrots, peeled and chopped
250g celery, peeled and chopped
500g beef brisket joint
100g Essential Cuisine Master Stock
Base

2. Add the vegetables and cinnamon stick
and sweat for a further 5–6 minutes
3. Add the remaining ingredients, bring to boil
and simmer for 40-45 minutes or until the
beef is cooked and the broth is fragrant
4. Remove the beef, shred and return
to broth, check seasoning
5. Divide the noodles into warm bowls
and pour over the hot broth

2.5ltrs water
1kg fine rice noodles, cooked to
manufacturer’s instructions

CHEFS TIP
For a little extra citrus
flavour add the zest of
1 orange to the recipe!
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CAo LAU
gluten
free
PREP TIME 3 HOURS

COOKING TIME 40 MINS

10

INGREDIENTS

METHOD

1.2kg belly pork, skin removed cut in to
2cm dice

1. First, make the marinade, place the garlic,
ginger, shallots, lemongrass and Master Stock
Base in a food processor and blend in to a paste.
In a suitable bowl mix the pork and marinade
together and chill in the refrigerator 30 minutes

5 cloves of garlic, peeled
50g root ginger, peeled and chopped
100g shallots, peeled and chopped
2 heads of babygem lettuce
200g beansprouts
30g mint leaves
30g coriander, chopped
2 red chillies finely chopped
3 limes, cut into wedges
Sriracha to serve
3 lemongrass stalks, chopped
50ml vegetable oil

2. In a suitable pan, fry the pork over a
medium to high heat until brown, add any
remaining marinade, water and Aromatic
Stock Base and simmer for 40 minutes
or until the pork is cooked and tender
3. While the pork is braising, prepare a selection
of garnishes ready to finish the soup of
beansprouts, little gem lettuce leaves, fresh mint
leaves, fresh coriander leaves, thinly sliced red
chili, lime wedges and sriracha chilli sauce
4. Divide the noodles between serving bowls
and pour over the broth, ensuring the pork
is evenly distributed. Garnish accordingly

25ml rice wine or dry sherry
25g Essential Cuisine Master Stock
Base
10ml fish sauce
5g five spice powder
100g Essential Cuisine Aromatic Stock
Base
2.5ltrs boiling water
1kg ribbon rice noodles, cooked to
manufacturer’s instructions

CHEFS TIP
For an added crunchy
texture, crumble pork
scratchings over the
finished soup!
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MI QUANG
gluten
free
PREP TIME 3 HOURS

COOKING TIME 40 MINS

10

INGREDIENTS

METHOD

500g diced pork shoulder

1. In a suitable bowl mix the chicken and pork
with the turmeric, sugar and a good twist of
black pepper. Marinade for at least 15 minutes

500g diced chicken thighs
500g raw king prawns
10g ground turmeric
20g sugar
5 cloves of garlic, finely chopped
100g shallots, peeled and fine sliced
15ml fish sauce
100g red peppers, diced
125g Essential Cuisine Master Stock
Base
2.5ltrs boiling water
NOODLES

2. To make the base broth, in a suitable pan
over a medium heat, add shallots, garlic and
peppers, frying until fragrant. Add the chicken
and pork mixture and fry for a further 5
minutes. Add the water, Master Stock Base
and fish sauce - simmer for 20 minutes or until
the meat is thoroughly cooked and tender
3. Add the king prawns and simmer for
a further 3-4 minutes until cooked
4. While the broth is simmering, cook the
noodles in boiling water to the manufacturer’s
instructions with the turmeric
5. Divide the noodles between serving bowls
and pour over the broth mixture

600g ribbon rice noodles
25g ground turmeric
Black pepper to taste

CHEFS TIP
To garnish the broth,
use a selection of
beansprouts, fresh mint
leaves, lime wedges,
fresh coriander leaves,
chopped roasted peanuts,
rice or prawn crackers.
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aromatic tuna glass noodle salad
gluten
free
PREP TIME 1 HOUR

COOKING TIME 5 MINS

10

INGREDIENTS

METHOD

10 tuna steaks, 100g each (approx)

1. First marinade the tuna by brushing the
Aromatic Stock Base on both sides of the
steaks, cover and chill for about 1 hour

50g Essential Cuisine Aromatic Stock
Base
25ml vegetable oil
1.2kg fine rice noodles, cooked to
manufacturer’s instructions
3 limes, juice only
5 cloves of garlic, crushed
25g root ginger, peeled and finely
grated
50ml fish sauce
3 red chillies, deseeded and finely
chopped
100g roasted peanuts, roughly chopped
50g sesame seeds
100g carrots, julienne

2. For the salad, in a food processor blend
together the lime juice, ginger, fish
sauce, chillies and peanuts in fine paste
(add a little water if a touch thick)
3. To cook the tuna, heat a griddle pan over a high
heat, lightly oil. Sear the tuna steaks for 30–60
seconds on each side depending on thickness.
Keep pink in the middle. Rest for 1 minute
4. While the tuna is cooking, finish the salad by
tossing the noodles, spring onions, basil, carrots
and mint together until thoroughly mixed
5. To serve, slice the tuna steaks and pile
the noodle salad onto serving plates
and top with the slices of tuna
6. Finish with sesame seeds

100g spring onions, finely sliced
20g thai basil leaves
20g fresh mint leaves, shredded

CHEFS TIP
Make a little extra
dressing for a dipping
sauce to go with the tuna!
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WORLD
SAUCES
Although Asian cuisine and flavours have dominated
the Street Food revolution, cuisine from around the globe
has found its way into the wide variety of street food
found across the UK from the Middle Eastern flavours of
hummus and harissa to South American chimichurri and
the Italian spicy Ndjua salami paste.
The following sauces are easy to make and can make
a tasty accompaniment or dressing for your own street
food creations.

aromatic sweet chilli sauce
gluten
free
PREP TIME 20 MINS

COOKING TIME 10 MINS

1 LTR

INGREDIENTS

METHOD

8 cloves of garlic, peeled

1. Place the garlic and chillies in a food
processor and blend until finely chopped

12 red chillies
500g caster sugar
250ml water
50g Essential Aromatic Asian Stock
Base
250ml rice vinegar (could use white
wine vinegar)
25-30g arrowroot

2. In a suitable pan add the sugar, water, rice
wine vinegar and Aromatic Stock Base, add
the chill and garlic mixture and bring to a boil.
Simmer over a medium heat for 4-5 minutes
3. Combine arrowroot with a little water (50-60ml)
to form a slurry and whisk into the chilli sauce
to required thickness, boil for a further minute
4. Cool and store in the refrigerator
in a suitable container

CHEFS TIP
For a milder sauce
remove the seeds from
the chillies, keep them in
for a hotter spicier sauce!
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asian bbq sauce
serving
suggestion
PREP TIME 15 MINS

COOKING TIME 5 MINS

1 LTR

INGREDIENTS

METHOD

700ml tomato ketchup

1. Place all ingredients in a suitable pan and
gently bring to the boil over a medium heat

300ml gluten free soy sauce
50g Essential Cuisine Asian Master
Stock Base
5g cayenne

gluten
free

2. Simmer for 5 minutes
3. Cool and store in the refrigerator
in a suitable container

5g smoked paprika
5g chinese five spice
100ml honey

CHEFS TIP
Use to coat chicken wings
or as a dipping sauce!
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classic tomato sauce
gluten
free
PREP TIME 30 MINS

COOKING TIME 25 MINS

1 LTR

INGREDIENTS

METHOD

200g white onion, finely chopped

1. In a suitable pan gently fry the onion
and oregano in the oil without colour
until soft over a medium heat

50ml olive oil (or vegetable oil)
800g tinned chopped tomatoes
16g Essential Cuisine Light Vegetable
Stock Mix
10g dried oregano
6 fresh basil leaves, ripped

2. Add the tomatoes and Light Vegetable
Stock Mix, bring to the boil and simmer
for 20 minutes, season to taste and
stir in the ripped basil leaves
3. Should a smooth sauce be required,
simply puree with a stick blender

CHEFS TIP
Tomato sauce is the
mother sauce for many
dishes from around the
world, and is healthy too!
An 80g portion counts
towards your 5-a-day!
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katsu curry sauce
serving
suggestion
PREP TIME 1 HOUR

COOKING TIME 35 MINS

1 LTR

INGREDIENTS

METHOD

50ml vegetable oil

1. Heat the oil in a suitable pan and fry the onions
and carrots for 8-10 minutes or until golden
brown, add the garlic and curry powder and stir

200g onions, peeled and finely sliced
5 garlic cloves, peeled and chopped
200g carrots, peeled and chopped
80g mild curry powder

gluten
free

2. Add the remaining ingredients, bring
to the boil and simmer for 25 minutes
or until the vegetables are soft

16g Essential Cuisine Chicken Stock
Mix

3. Cool slightly, then blend the
mixture until smooth

800ml water

4. Cool to room temperature and refrigerate

50g honey
25g Essential Cuisine Asian Master
Stock Base

CHEFS TIP
To create a vegetarian
version, use Essential
Cuisine Vegetable Stock
Mix and Aromatic Stock
Base as an alternative!
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korean bbq sauce
gluten
free
PREP TIME 30 MINS

COOKING TIME 5 MINS

1 LTR

INGREDIENTS

METHOD

300g Essential Cuisine Asian Master
Stock Base

1. Place all ingredients in a sauce
pan and mix together

300ml water
350g dark brown sugar

2. Bring to the boil and simmer for
5 minutes, stirring regularly

8 garlic cloves, peeled and finely
chopped

3. Allow to cool & use as required as
a marinade or dipping sauce

50g root ginger, finely grated
50ml sesame oil
100ml tomato ketchup
Large pinch of ground black pepper
Juice of a lime

CHEFS TIP
For a vegetarian
version, replace the
Master Stock Base with
Aromatic Stock Base.
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Peri peri sauce
vegetarian
PREP TIME 15 MINS

COOKING TIME 35 MINS
METHOD

2 medium red onions

1. Roughly chop the red onion, garlic and
bell peppers and place in a blender

2 birds eye chillies
2 orange bell peppers
500g tinned chopped tomatoes
3 lemons zested and juiced

gluten
free

500ML

INGREDIENTS
4 garlic cloves

serving
suggestion

2. Add all ingredients except bay leaves to
the blender and blitz until smooth
3. Place blended mix in a pan, add bay
leaves and simmer for 25 minutes to
cook out the spices, stirring occasionally
to make sure bottom doesn’t catch

100ml red wine vinegar
1 teaspoon smoked paprika
16g Essential Cuisine Vegetable Stock
Mix
2 bay leaves

CHEFS TIP
Drizzle over cooked
chicken for classic periperi chicken dish!
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north african tagine base
gluten
free

serving
suggestion
PREP TIME 20 MINS

COOKING TIME 40 MINS

INGREDIENTS

METHOD

1 medium white onion

1. Place diced onions and garlic
in a pan and sweat off

2 garlic cloves
15g ras el hanout
80g Essential Cuisine Aromatic Stock
Base
500ml Essential Cuisine Lamb Stock
Mix

500ML

2. Add ras el hanout and sumac to
pan and cook out spice
3. Add the rest of the ingredients except
the 8g of Lamb Stock Mix to the
pan and simmer for 25 minutes

200g diced dried apricots

4. Leave to cool and place in food
blender and blend until smooth

100g diced dried dates

5. Add Lamb Stock Mix to taste instead of salt

1 whole lemon juiced
500g tinned chopped tomatoes
10g white pepper
5g sumac (use 1 whole lemon zest and
juice if unable to source)
25g honey
8g Essential Cuisine Lamb Stock Mix

CHEFS TIP
Add to sealed lamb and
stew for a classic lamb
tagine. Alternatively,
add sweet potato to
the tagine base for a
vegetarian option!
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jerk sauce
serving
suggestion
PREP TIME 10 MINS

COOKING TIME 45 MINS

500ML

INGREDIENTS

METHOD

1 medium white onion

1. Finely dice the onion, spring onion, scotch
bonnet and chilli and sweat off

4 spring onions
1 scotch bonnet (or one red pepper if
unavailable)
5g chilli powder
7.5g ginger powder
7g garlic powder or 2 garlic cloves
20g brown sugar
15g ground allspice
1.5g grated nutmeg
90g Essential Cuisine Master stock
Base

gluten
free

2. Add the allspice to the mix and cook
out, stirring to make sure it doesn’t
catch to the bottom of the pan
3. Add the ginger, garlic, brown sugar, nutmeg,
Master Stock Base and honey to the mix and
cook out until it resembles a loose paste
4. Pour in the Light Vegetable Stock
Mix and leave to reduce
5. If you would like to reduce the cooking
time, add cornflour to thicken, mix
and cook out until thickened

500ml Essential Cuisine Light
Vegetable Stock Mix
White pepper to season
25g honey
Cornflour to thicken (optional)

CHEFS TIP
Add 50ml of spiced rum
when cooking out for
an authentic Caribbean
punch!
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INGREDIENTS TO INSPIRE

new

The Sauce Collection
Our British-made, gluten free
collection of concentrated
sauce bases help chefs keep
creativity in the kitchen
whilst offering the speed of a
pre-prepared ingredient.

The Asian Range

Our Peppercorn sauce base
contains a blend of beef and
veal stocks, cracked black
pepper and a splash of brandy.
The versatile Wild Mushroom
base contains hand picked
ceps from wild forests.

Master
The versatile Asian stock
with the fragrant flavour of
lemongrass perfectly balanced
with coriander, ginger and star
anise.
Aromatic
The classic Chinese stock base
utilising the great flavours of
garlic, ginger and star anise.
Miso
The traditional Japanese broth
made from fermented soya
beans, blended with ginger
and garlic.

Find out more on our website.

Looking for more inspiration...
We hope you’ve enjoyed this recipe book,
why not check out our other handy recipe
books on our website, all incorporating
the freshest, seasonal ingredients and of
course the best range of stocks, glaces
and Asian bases!

Stock mixes

Download them for FREE today!

Stocks are one of the
cornerstones of a good kitchen,
they are a key ingredient in
your recipe, the heart and soul,
delivering depth and balance
of flavour in the final dish. So
make sure your stock delivers
on taste!

Find out more about our full range

Whether you use to blend,
braise, dust, pané, poach, rub
or season - our range of twelve
is sure to impress.

www.essentialcuisine.com
advice@essentialcuisine.com
01606 541 490

What’s more, our whole range
is now gluten free!

@essentialcuisin
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