
Free
Seasonally inspired 

recipes from our table to 
yours. For everyone who 

loves the gift of food. 



Soy Sauce Cured Salmon Salad

Ingredients

Curing liquid

500g Salmon fillet, deboned, skin on

250g Lee Kum Kee Seasoned Soy Sauce for Seafood

2 tsp Lee Kum Kee Minced Garlic 

300g Sugar 

30g Ginger, fresh

20g Coriander

Zest of 1 lime

Salad

20g Mint leaves

20g Coriander leaves

120g Cucumber ribbons

15g Dill, finely chopped

3 Radish, finely sliced

Salad Dressing

3 tbsp Lee Kum Kee Pure Sesame Oil

1½ tbsp Lee Kum Kee Seasoned Soy Sauce for Seafood

3 tbsp Olive oil

60g Apple cider vinegar

1½ tbsp Honey

125g Crème Fraiche

½ Lime, juiced

Salt to taste
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Serves: 6    |    Preparation: 24 hrs    |    Cooking: 10 mins

Pro Tip
Seasoned Soy Sauce for 

Seafood increases umami 
without masking the 

gentle aromatics of delicate 
ingredients like herbs. 

Part 1



Soy Sauce Cured Salmon Salad

Method

1.  Add all curing liquid ingredients, except salmon 

together in a blender, blend until smooth and set 

aside. Add salmon to a high sided, flat dish and cover 

completely in the curing liquid. Refrigerate overnight 

or for 24 hours turning at least twice.

2.  Remove salmon from liquid and thinly slice against 

the skin. The skin will remain in one piece, it’s 

simply used as a guide for slicing. Discard skin and 

refrigerate slices till you’re ready to plate into salad. 

3.  In a large bowl, mix all salad ingredients together and 

set aside.

4.  To a small jar, add Lee Kum Kee Pure Sesame Oil, Lee Kum 

Kee Seasoned Soy Sauce for Seafood, olive oil, apple cider 

vinegar and honey. With a lid on the jar, shake vigorously 

until well incorporated and set aside.

5.  In a separate bowl, mix crème fraiche, lime juice and salt 

to taste. 

6.  To plate up, dress the salad with the salad dressing, place 

the crème fraiche in a small bowl and place in the center 

of a round plate. Then simply add the salad all around 

the plate in a wreath shape and add the cured salmon in 

pieces throughout the salad.
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Serves: 6    |    Preparation: 24 hrs    |    Cooking: 10 mins

Part 2



Ingredients

Syrup

60ml Lee Kum Kee Gluten Free Soy Sauce 

230g Caster sugar

190ml Water

1 tsp Vanilla

Base

1 tbsp Lee Kum Kee Gluten Free Soy Sauce

300g Ginger or plain sweet cookies, gluten free

125g Butter, cold, chopped

 

Pie Filling

2 tbsp Lee Kum Kee Gluten Free Soy Sauce

2 Eggs

160g Caster sugar

1 tbsp Allspice

1 tsp Cinnamon

1 tsp Vanilla

330g Pumpkin, mashed

150ml Evaporated milk

150ml Coconut milk

Serves: 8    |    Preparation: 40 mins    |    Cooking: 1 hr 10 mins

Pro Tip
Using our Gluten Free Soy 

Sauce in sweet dishes instead 
of salt adds another level that 

increases richness, depth  
and fullness of flavour. 
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Part 1

Pumpkin Pie with Soy Sauce Syrup
Gluten Free!



Method

Syrup

1.  Over a medium to high heat, mix Lee Kum Kee Gluten 

Free Soy Sauce, sugar and water, allow to simmer, 

swirling occasionally until sugar is completely dis-

solved. Remove from heat, cool, stir in vanilla, then 

store in an airtight jar in the fridge until it’s at least 

room temperature or chilled.

Base

1.  In a food processor, blitz cookies until they’re like 

crumbs, add butter and Lee Kum Kee Gluten Free Soy 

Sauce and blitz again until a dough is formed. Pour 

onto a piece of plastic wrap, kneed into a ball, cover 

and allow to rest in the fridge for about half an hour.

Filling

1.  Using electric beaters, beat eggs and sugar togeth-

er in a large bowl, then add allspice, cinnamon and 

Lee Kum Kee Gluten Free Soy Sauce, mix well. Stir 

in pumpkin, beating well until combined. Add both 

milks and mix until fully combined. Set aside.

Assemble

1.  Preheat the oven to 220ºC or 200ºC for fan forced. Lightly 

spray a pie dish and press the dough onto the base of 

the dish and up the sides too if you like and have enough 

dough. Use the bottom of a rounded drinking glass to 

carefully even out the surface. Cook for 5 minutes and 

remove from oven.

2.  Pour filling mix into the pie dish and return to the oven at 

the same temperature for 15 minutes. Turn the pie and 

reduce heat to 180ºC or 160ºC for fan forced for a further 

40 – 50 minutes or until golden brown all over, turning 

once more during that time (this helps make the browning 

even) If the crust is starting to burn, cover the edges with 

aluminium foil for the remainder of the cook.

3. Serve with lashings of cream and syrup.

Pro Tip
Keep the leftover syrup to 
drizzle over ice cream and 
desserts throughout the 

holidays. Make extra  
to give as gifts!
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Part 2

Serves: 8    |    Preparation: 40 mins    |    Cooking: 1 hr 10 mins

Pumpkin Pie with Soy Sauce Syrup
Gluten Free!



Stuffed & Rolled Turkey Breast
Serves: 5    |    Preparation: 30 mins    |    Cooking: 1 hr 20 mins

Pro Tip
Leaving the skin on the 

turkey breast keeps moisture 
& flavours locked in. It’s 
Christmas time, you’re 
allowed to eat the skin.

Part 1

Ingredients

1.6kg Turkey double breast, skin on and flattened to 

approx. 2cm thick

2 tbsp Lee Kum Kee Premium Soy Sauce

2 tsp Ginger, minced

20g Thyme

Baste & Sauce

2 tbsp Lee Kum Kee Premium Soy Sauce

1 Orange, juiced

1 Cinnamon stick

1½ tsp Five spice

175g Honey

2 tbsp Corn starch

50g Butter

100ml Shaoxing wine

100ml Water

2 tbsp Lee Kum Kee Premium Soy Sauce

Stuffing

100g Butter

1 Onion

10 Sage leaves

170g Bread, fresh

30g parsley

2 tsp Lee Kum Kee Minced Garlic

2 tbsp Lee Kum Kee Premium Soy Sauce

1 Lemon, zested

100g Cranberries

1 tbsp Corn starch
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Stuffed & Rolled Turkey Breast
Serves: 5    |    Preparation: 30 mins    |    Cooking: 1 hr 20 mins

Pro Tip
The perfect sharing dish and 
the balance of our Premium 
Soy Sauce in each part of the 

dish makes sure that every 
bite is filled with flavour.

Method

Baste

1. Preheat the oven to 190ºC. Then in a small pot, over 

medium – high heat, stir Lee Kum Kee Premium 

Soy Sauce, orange juice, cinnamon stick, five spice 

and honey until mixed well and starts to bubble. 

Continue simmering until the liquid is reduced by a 

third. Remove from heat and set aside.

Stuffing

1. Using a food processor, finely chop onion and 

sage together. Simmer butter in a hot fry pan and 

add onion & sage mix, sauté until onion is soft and 

translucent.

2. Add roughly torn bread and parsley to a clean food 

processor, blend until finely crumbed. Pour into a 

large bowl, add Lee Kum Kee Minced Garlic and Lee 

Kum Kee Premium Soy Sauce, then the remaining 

stuffing ingredients, mixing gently with each 

addition. Make sure it’s all thoroughly blended.

Assemble & Cook

1. Lay turkey breast flat on a board, skin side down, then 

spread stuffing all the way across. On the long edge, roll 

tight to form a log shape. Tie every five cm using butcher 

or kitchen twine add a sprig of thyme to each and place 

into baking tray. Mix together the 2 tbsp of Lee Kum Kee 

Premium Soy Sauce and 2 tsp of ginger, smear over the 

entire turkey, then cover with baking paper lined foil 

and cook for an hour. Every 15 minutes, baste the turkey 

with the honey baste mix previously reduced and set 

aside. Then remove foil and paper and cook a further 20 

minutes or until golden and the juices run clear.

Sauce

1. Rest turkey on a board, loosely covered with foil, then 

bring pan juices and remaining basting liquid to a simmer, 

deglaze with Shaoxing wine, add water and Lee Kum Kee 

Premium Soy Sauce, continue to simmer while 

in a separate pan, melt butter, and whisk in corn 

starch, stirring for 1-2 minutes. Then whisk in to 

sauce mix until it’s smooth, simmer for a further 

3-4 minutes until sauce is slightly thickened. 

Strain into a jug.
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Salted Caramel Glazed Spice Cake

Ingredients

Cake

240g Self-raising flour

45g Desiccated coconut

2 tbsp Almond meal

2½ tsp Cinnamon, ground

½ tsp Nutmeg, ground

125ml Buttermilk

85g Yoghurt, plain

25g Butter, softened

1 tbsp Lee Kum Kee Premium Dark Soy Sauce

1 tsp Vanilla

140g Brown sugar

125ml Golden syrup

3 Egg

Glaze 

220g Brown sugar 

65ml Water 

2 tbsp Lee Kum Kee Premium Dark Soy Sauce 

180ml Cream 

3 tbsp Butter 

½ tbsp Vanilla 

60g Icing sugar

Garnish 

Glace Fruit 

60g Hazelnuts, chopped 

Edible flowers

Serves: 10    |    Preparation: 30 mins    |    Cooking: 1 hr

Pro Tip
Using our Premium Dark 
Soy Sauce in this dessert 

adds colour - increasing its 
visual appeal for a rich deep 

caramel tone!
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Part 1



Salted Caramel Glazed Spice Cake

Method

Cake

1. Preheat the oven to 180°C/160°C fan forced and line 

your favourite cake tin.

2. In a large bowl, combine flour, coconut, almond 

meal and spices, mix well. In a separate, small bowl, 

whisk together buttermilk and yoghurt then set 

aside.

3. Using electric beaters, beat butter, Lee Kum Kee 

Premium Dark Soy Sauce, vanilla, sugar and syrup 

until it’s thick, creamy and a little paler. Beat in eggs 

one at a time, beating well after each addition. 

4. Add half the flour mix and half the milk into the 

butter mixture, beating gently between each 

addition. Repeat and beat gently again until just 

combined. 

5. Pour into the cake tin and cook for around 1 hour, 

or until a skewer inserted into the middle comes out 

clean. Make sure you turn the cake half way through 

the cook to make sure it browns evenly. Let it cool a 

little before turning onto a cake rack and allowing to 

cool completely.

Glaze

1. While the cake is in the oven, make the salted caramel 

glaze. Add brown sugar and water to a medium - hot 

saucepan. Stir to dissolve, then leave it to simmer 

and gently bubble for around 8 minutes or until it’s 

caramelised and turned deep brown. Don’t stir during this 

stage, but you can brush down the sides with a wet pastry 

brush if it needs it. 

2. Reduce heat and whisk in cream, butter Lee Kum Kee 

Premium Dark Soy Sauce and stir over medium heat 

until it thickens. This might take another 5 minutes. Keep 

stirring so it doesn’t burn. Remove from heat and add 

vanilla and icing sugar, whisk until combined. Pour into a 

large jar and refrigerate.

Assemble

1. Place cake onto a serving plate, drizzle with glaze. 

 Allow it to drip for that rich, decadent look.  

Garnish with glazed fruits, nuts & flowers. 

Serves: 10    |    Preparation: 30 mins    |    Cooking: 1 hr

Pro Tip
Did someone say leftovers? 

Just like the extra sugar 
syrup, this creamy salted 

caramel is perfect as a dessert 
over the holidays!
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Marinated Grilled Shellfish
Serves: 4    |    Preparation: 15 mins    |    Cooking: 40 mins

Pro Tip
Not just for dipping! Our 
Seasoned Soy Sauce for 
Dumpling is a perfectly 
balanced ingredient in a 

marinade too. 
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Ingredients

500g Shellfish like prawns, scampi and scallops,  

peeled leaving heads on

Marinade

4 tbsp Lee Kum Kee Pure Sesame Oil

3 tbsp Lee Kum Kee Seasoned Soy Sauce for Dumpling

2 tsp Lee Kum Kee Chilli Garlic Sauce

20g Lemongrass, white part only

30g Ginger, fresh

½ Lime, juiced

60ml Olive oil

Method

1.  Add Lee Kum Kee Seasoned Soy Sauce for Dumpling, 

lemongrass, Lee Kum Kee Chilli Garlic Sauce, ginger and 

lime into a food processor and blitz until smooth, add Lee 

Kum Kee Pure Sesame Oil and olive oil and blend well. 

2.  Set aside 60ml of the marinade for drizzling over grilled 

shellfish later.

3.  In a large bowl, mix the remaining marinade with the 

shellfish and refrigerate for 30 minutes to allow the 

flavours to sink in.

4.  On a grill, skillet or BBQ, grill the shellfish until just cooked, 

plate, then drizzle with previously set aside marinade and 

serve immediately.



Our table 
to yours

Available in the Asian food section of major supermarkets and at your local Asian grocery store.
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Our Christmas Table is overflowing with joy and the rich Umami flavour of these Soy 
Sauce inspired Christmas recipes. This year fill your table with flavours that have everyone 
asking exactly how you made it! Our Soy Sauces use non-GMO soybeans, are traditionally 
fermented, and they’re perfect paired with all of the ingredients in these recipes plus any of 
your own broths, stir fries, vegetables, grills or marinades. They also make the best dipping 
companion!

 

 
Lee Kum Kee Soy Sauces are not just delicious condiments, they’re also a unique savoury taste that uplifts  

the umami level of your Christmas dishes. Even sweet dishes have a deeper, richer, slightly savoury flavour 

thanks to our umami filled Soy Sauces. Our Christmas Table Soy Sauce range is unique and versatile and we 

want to share it all with you this Holiday Season.

 

Try them out and you’ll enjoy - Chinese cooking like never before!



Christmas
filled with

flavour

Christmas 
without
gluten

Christmas
flavour for
everyone

Available in the Asian food section of major supermarkets and at your local Asian grocery store.
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Salt Reduced Soy Sauce (Light Soy Sauce)

Made from non-GM soybeans and quality wheat, Lee Kum Kee 

Salt Reduced Soy Sauce is a perfect choice for a healthy low-

sodium meal. It can be applied to salads, stir-fries, as a dip or 

marinade. Lee Kum Kee Salt Reduced Soy Sauce has 40% less 

sodium compared to Lee Kum Kee Premium Soy Sauce.

Premium Soy Sauce (Light Soy Sauce)

Lee Kum Kee Premium Soy Sauce is brewed according to 

traditional method, made with non-GM soybeans and has no 

added preservatives. It has a rich soy flavour, colour and aroma 

which will delicately enhance the taste of any dish. Use it as 

marinade, dipping sauce, in stir fry or in dressing and sauce mix. 

It’s complimentary to any ingredient and can be used as a 

substitute for salt in cooking.

Gluten Free Soy Sauce (Light Soy Sauce)

Lee Kum Kee Gluten Free Soy Sauce is a light soy sauce made 

from non-GM soybeans and corn starch, brewed according to 

traditional method. It has the same umami flavour as Premium 

Soy Sauce which delicately enhance the taste of any dish. Use 

it as marinade, dipping sauce, in stir fry or in dressing and sauce 

mix.

In every recipe, every time! This amazing umami all-rounder will marinate, 
dress or dip any dish. It’s the perfect condiment for all meals.

Now everyone can enjoy the delicious taste of Soy Sauce. Gluten Free can 
be used as a substitute in any recipe that calls for Light Soy Sauce.

Reduced sodium level of light soy sauce suitable for those healthy foodie 
while retaining the same umami effect and perceived saltiness level. 



Available in the Asian food section of major supermarkets and at your local Asian grocery store.

Seasoned Soy Sauce for Seafood

Lee Kum Kee Seasoned Soy Sauce for Seafood is specially 

developed for all seafood dishes. The perfect balance of 

mellow sweet & savoury tastes enhances the umami flavour of 

ingredients. Ideal as a dipping sauce for pan-fry or steam seafood 

and as marinade too.

Seasoned Soy Sauce for Dumpling

Lee Kum Kee Seasoned Soy Sauce for Dumpling is a unique sauce 

made from light soy sauce, vinegar, garlic, chilli and sesame oil. 

It has a savoury taste and suitable for dipping all kinds of food, 

especially best for dipping dumpling, serving with noodles and as 

salad dressing. 

Premium Dark Soy Sauce

Premium Dark Soy Sauce delivers the desired deep colour, full-

bodied texture and lustre to stews, casseroles, noodles and other 

dishes. It is brewed according to traditional method with non-GM 

soybeans, with no added preservatives. Dark Soy Sauce has a hint 

of sweetness and more subtle in soybean taste. Its main purpose 

is for its colour instead of taste. Add progressively until it reaches 

your desired deepness of colour.

Deepens the colour of any dish to give you caramel notes, and premium 
intensity without compromising authentic Soy Sauce flavour.

The subtle umami of this Soy Sauce means you enhance all those delicate 
flavours of seafood.

Dip straight in! This Soy Sauce is made for dipping and dressing. No need 
to mix it with other ingredients unless you want to!
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Deepens 
colour and 
Christmas

flavour

Christmas
seafood 
flavour

Balanced 
Christmas 
dipping



Available in the Asian food section of major supermarkets and at your local Asian grocery store.
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Notes



Available in the Asian food section of major supermarkets and at your local Asian grocery store.
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Notes



Please enjoy these Holiday recipes using our famous, authentic Soy Sauce range. 
Inside you will see which Soy Sauce to use for each dish you prepare for Your Christmas Table. 
Now you know the secret to tasty Holiday cooking - and creating flavour in every single bite.

For more inspiring recipes, visit  www.LKK.com


