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Sambal Seafood

A spicy barbeque seafood dish flavoured with sambal.

Ingredients : (Serves: 2-3)

Tungsan/ Straits Story Sambal Tumis 80g
Water 30ml
Seafood (Stingray/ Squid/ Prawns) 250g
Red Onion (Sliced) 1 no

COOKING METHOD

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

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

3. Garnish with Red Onion, heat up for a while before serving.

NOTES

1. Sambal Tumis can be use as a barbecue, grilling, glazing sauce. Highly recommended for
seafood such as prawns, squid and stingray.

2. This Sambal Tumis can be used as its own as a condiment for noodle-based dishes or as
an additional ingredient to cook Fried Rice and many more other dishes.

3. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
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