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Nonya Sour Sweet & Spicy Seafood

The sauce to accompany the three treasures of the sea - Prawns, Fish & Squid! Our Nyonya
triple savory taste of Sour, Sweet & Spicy is just the perfect match!

Ingredients : (Serves: 3-4)
Nonya Sour Sweet & Spicy Paste 150g

Red Onion (pieces) ~

Prawns (peeled and deveined)

Squid/ Sotong (de-boned and cut to pieces) 600-700g

Fish Fillet (sliced to pieces) Quantity selected
according to personal

Red Capsicum (pieces) preference

Green Capsicum (pieces)

Tomato (wedges) _/

Garnishing:

Spring Onion 20g (1 stalk)

Coriander 69 (1 stalk)

COOKING METHOD

Add Nonya Sour Sweet & Spicy Paste, stir fry for 1-2 minutes till fragrance.

Sauté red onion till fragrance.

Add in prawns and fry till it turns white and curly. Then add in squid and sauté.
Lastly add in vegetables and fish fillet, stir fry for 2 minutes until cooked through.
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Transfer to a serving bowl and garnish with spring onion and coriander.

OTHER RECIPE:NYONYA STEAM FISH

Steam the fish and drain excess water. Spread Nyonya Sour Sweet and Spicy Paste over the fish and
steam again until heated through.

NOTES

1. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
2. Good for cooking Petai (Stink Bean, Winged beans and Bringal (Eggplant)




FLU

TUNGSAN

FOOD INDUSTRIES PTE LTD

IR ER AR

BETZRNEH—F, 8aMsafnER! RE=ZFXK, K. . & TXa $REL!

A% : (3-4 A)

IRERR RS 150 53¢

%% (DR) ~

BEIF (RIFRERL)

iﬁﬁﬁﬂ%%WH)

> 600-700 3
HERBENSASTILE

20 7% (1 18)

BE
k2 63 (11%)

1. MARERHEREDS, 1-2 0.

2. BLFRW EBRMAE.

3. MAEHIMPZETHEM. AEMASRENE,
4. MAEFEMER, 2 HHEHE.

5. BAmAF, M EBTEMTZSE,

HEeR/E: REX%RS&

1. Bazz, AHETERK BRERMRERGEE L, B TRERNT,

#E

T REREEMAE, TREDADKE S IFRELE L TER!
2. EBEMHTRIT Petai (RE. MASMMHT)




