a4y BayamRaHQQUp

AJINOMOTO.

Caramenyediakan

1. Satukan tepung beras, tepung gandum, AJI-NO-MOTO®, garam dan air
sejuk. Kacau sehingga sebati.
Panaskan minyak masak. Celupkan daun bayam ke dalam bancuhan

2.
tepung. Goreng sehingga keemasan.

3. Untuk membuat sos, cairkan gula nipah bersama air di dalam periuk

4. Masukkan cili merah, halia, AJI-NO-MOTO®, garam, cuka dan sos ikan.
Renehkan dengan api perlahan.

5. Masukkan bancuhan tepung jagung dan kacau sebati sehingga pekat

Ketepikan.
6. Masukkan daun ketumbar dan kacau sebati.

7. Sedia untuk dihidang.

Bahan-bahan:

Y2 cawan Tepung beras

Y2 cawan Tepung gandum

¥4 sudu kecil AJI-NO-MOTO®
Y sudu kecil Garam

1cawan Ajr sejuk

2 cawan Minyak masak

50g Daun bayam, dibersihkan

Bahan-bahan: sos

80g Gula nipah, diparut

Y2 cawan Air

3 tangkai Cij|j merah, dicincang
Y2 inci Haliq, diketuk

Y. sudu kecil AJI-NO-MOTO®
1sudu kecil Garam

2 sudu besar Cukg

¥2 sudu kecil Sos ikan

Y2 sudu besar Tepung jagung,
dicampur dengan sedikit air
1tangkai Dqun ketumbar, dihiris

Cadangan hidangan: 4 -¢g orang




Eat Well, Live Well.

A Crispy Spinach

AJINOMOTO.

Methods:

1. Mix rice flour, wheat flour, AJI-NO-MOTO®), salt and cold water. Mix until
well combined.

2. Heat the cooking oil. Coat the spinach leaves with the batter. Fry until

golden yellow.

To prepare the sauce, dissolve palm sugar with water in a pot.

4. Add in red chili, ginger, AJI-NO-MOTOR®), salt, vinegar and fish sauce.
Simmer over low heat.

5. Add in corn starch mixture and stir until thicken. Remove from heat.

Add in coriander leaf and mix well.

7. Ready to serve.
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Ingredients:

Y2 cup Wheat flour
¥2 cup Rice floyr

Ya tsp AJI-NO-MOTO®
Y« tsp Salt

1 cup Cold water
2 cups Cooking oil

509 Spinach leaves, cleaned

Ingredients: sauce

80g Paim Sugar, grated
Y2 cup Water

3 Red chilj, chopped
Y2inch Ginger, smashed
Ya tsp AJI-NO-MOTO®
1tsp Salt

2 tbsp Vinegar
Y2 tsp Fish Sauce

Y2 tbsp Corn starch, mix with some
water

1stalk Coriander leaf, diced

Serving Suggestion: 4 - g pax




Eat Well, Live Well.

o CucurLabu

Bahan-bahan:

2509 Labu, dikukus

¥ sudu kecil AJI-NO-MOTO®
4 Y2 sudu besar Gula

Y2 sudu kecil Garam

1% cawan Tepung gandum
1% sudu keci| Serbuk penaik
100g Labuy, dipotong dadu

Secukupnya Minyak masak

Cadangan hidangan:4-¢g orang
Caramenyediakan

Lecekkan labu bersama AJI-NO-MOTO®, gula dan garam.

Masukkan tepung gandum dan serbuk penaik. Gaul sehingga sebati.
Masukkan labu yang dipotong dadu ke dalam bancuhan.

Panaskan minyak, gorengkan sehingga keperangan.

INNEINES

Tips: Gaul minyak masak dalam bulatan ketika menggoreng cucur untuk
mendapatkan bentuk bulat dan warna yang sempurna.




Eat Well, Live Well.

o4 Pumpkin Fritters

-

Ingredients:

250g Pumpkin, steamed
Y tsp AJI-NO-MOTO®

4 Y2 tbsp Sugar

Y2 tsp Salt

1% cup Wheat flour

1% tsp Baking powder

100g Pumpkin, small diced
Enough Cooking oil

Serving Suggestion: 4 -¢ pax
Methods:

Mashed the pumpkin with AJI-NO-MOTO®, sugar and salt.

Add in wheat flour, and baking powder. Mix until well combined.
Add in the diced pumpkin into the mixture.

Heat the cooking oil, fry until evenly brown.

INNEINES

5. Tips: Stir the cooking oil in circular motion while frying the fritters to form
even round shape and colour.




Eat Well, Live Well.

oy LempengCucurUdang

AJINOMOTO.

Caramenyediakan
Satukan tepung gandum, tepung beras, AJI-NO-MOTO® dan garam di

dalam mangkuk, gaul rata.
2. Tuangkan air dan bancuh sehingga sebati.
Masukkan udang, taugeh, lobak merah, cendawan tiram dan kucai. Gaul

sehingga sebati.

1

Goreng dengan api sederhana sehingga garing pada kedua-dua belah.

5. Hidang bersama sos cili.

Panaskan minyak masak, tuangkan sedikit bancuhan cucur dan ratakan.

Bahan-bahan:

2 cawan Tepung gandum
Y2 cawan Tepung beras
¥2 sudu kecil AJI-NO-MOTO®
2 sudu kecil Garam

2 cawan Air sejuk

10 ekor Udang, dibuang kulit dan di
potong keci|
100g Taugeh

100g Lobak merah, dipotong pPanjang
100g Cendawan tiram, dipotong

409 Kucai, dipotong 3 cm
Secukupnya Minyak masak
Secukupnya Sos cili

Cadangan hidangan: 4 -5 orang




Eat Well, Live Well.

A Pancake Prawn Fritter

AJINOMOTO

|

- Ingredients:

l

| 2 cups Wheat floyr J
%2 cup Rice floyr }J
Y2 tsp AJI-NO-MOTO® '
| 2tsp Salt

2 cups Cold water

' 10 piece Prawn, skin removed, cut into
small pieces

' 100g Bean Sprout

100g Carrot, Match stick cut
| 100g Oyster Mushroom, slice f
| 40g Chive, cut into 3cm \

| Enough Cooking o {
Methods: | Enough Chilj sauce

T o W
1. . Serving Suggestion: 4 -5 pax
2.
L - — |




