
Satay Sauce Recipe 
 

Serves 2 – 3 persons 
 
This dipping sauce goes well with Satay (Kebab) or any fried meat.  
Works well with steamboat dishes too. 
 
Ingredients for Sauce: 
Tungsan Satay Paste   230g 
Water    20ml 
Freshly-grinded Pineapple 20g (optional) 
 
 
Cooking Method 
1. Mix Satay Sauce with water, stir thoroughly in a saucepan and bring to boil. 
2. Turn off heat once boil.  
3. Garnish with freshly-grinded pineapple before serving. (Optional) 
 
 
 

  

For more recipes and information on Tungsan, please visit www.tungsanfood.com.  
 
Other brands by Tungsan: 
 

 



 
    唐山唐山唐山唐山沙爹酱食谱沙爹酱食谱沙爹酱食谱沙爹酱食谱 

 

2-3 人份 

 

这酱料适合用来沾沙爹，烤肉等或也能搭配火锅菜肴。 

 

用料用料用料用料：：：： 

唐山沙爹酱     230克 

水     20 毫升 

搅幼新鲜黄梨    20 克 (随个人喜好可外加) 

 
 

煮法煮法煮法煮法: 

1. 将沙爹酱混合水放进柄锅，搅拌煮滚。 

2. 水滚后立刻关火。 

3. 随个人喜好可外加, 上桌前放入搅幼新鲜黄梨。 

 
 

 
 
 

我们有更多食谱和唐山的讯息在我们的网站 www.tungsanfood.com. 

 

唐山的品牌也包括: 

 


