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(| Seafood Sambal Sauce Recipe

TUNGSAN

FO@D INDUSTRIES PTE LTD

Serves 2 — 3 persons

Can be use as a barbecue, grilling, glazing sauce.
Highly recommended for seafood such as prawns, sotong and stingray.

Ingredients for Sauce:
Tungsan Seafood Sambal 809

Water 30ml
Stingray 250g (or middle size)
Sliced Red Onion 1 no

Cooking Method

1. Premix Tungsan Seafood Sambal with water. Stir thoroughly and set aside for use.

2. Barbecue stingray until 70% cooked. Spread premix (Step 1) over stingray and
continue to barbeque.

3. Garnish with sliced red onion, heat up for a while before serving.

For a spicy and sour taste
1. Premix 80g of Tungsan Seafood Sambal with 20g of Tungsan Nonya Mee Siam
Paste and set aside for use.

For more recipes and information on Tungsan, please visit www.tungsanfood.com.

Other brands by Tungsan:
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