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Hearty Beef Stew
Ingredients

400 g  Stewing beef, cut into 2cm cubes, blanched
350 ml Water
150 ml Cooking wine
200 g Potatoes, cut into 2cm cubes
100 g Carrots, cut into 2cm cubes
20 g Garlic, minced
20 g  Spring onions, diagonally cut
15 g Sugar
10 g Cinnamon
2 Star aniseed
2 Bay leaves
1 tbsp Cooking oil
 Coriander leaves for garnish

Sauce Mix

1 tsp Lee Kum Kee Panda Brand Oyster Sauce
4 tbsp Lee Kum Kee Premium Soy Sauce
2 tsp Lee Kum Kee Premium Dark Soy Sauce

Method

1.  Heat up the wok or saucepan/pot with cooking oil. 
Sauté garlic, spring onions, cinnamon, star aniseed 
and bay leaves. When the aroma comes out, add 
the blanched beef, potatoes and carrots. Stir-fry for  
2-3 minutes.

2.  Stir in the sauce mix, cooking wine, water and sugar. 
Bring to a boil.

3.  Lower the heat and simmer for 2 hours or until beef  
is tender. Serve.

Serves: 4    |    Preparation: 15 mins    |    Cooking: 120 mins    |    Difficulty: Advanced
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Ingredients

200 g Cooked udon noodles
175 g Beef fillet, sliced
150 g Broccoli florets and sliced carrots
2 tbsp Lee Kum Kee Panda Brand Oyster Sauce
1 tbsp Lee Kum Kee Premium Soy Sauce
1 tbsp Cooking oil

Tip

For a vegetarian version, take out the beef fillets 
and swap Lee Kum Kee Panda Brand Oyster Sauce 
with Lee Kum Kee Vegetarian Stir Fry Sauce.

Method

1.  Marinate beef fillets with 1 tbsp of Lee Kum Kee Panda 
Brand Oyster Sauce for 10 minutes.

2.  Blanch broccoli and carrots for 2 minutes, then drain.

3.  Stir-fry beef fillets in medium to high heat oil for  
2 minutes.

4.  Add mixed vegetables and cooked noodles to the wok 
with the remaining sauces and stir-fry for a further  
3 minutes until heated through.

 

Serves: 2    |    Preparation: 10 mins    |    Cooking: 17 mins    |    Difficulty: Advanced

Cantonese Stir-fried 
Udon Noodles
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Ingredients

8 Lettuce leaves, trimmed to form cups
1 Garlic clove, minced
1 tbsp Onion, chopped
300 g Lean pork, minced
80 g Carrot, diced
50 g Water chestnuts, diced
1 tbsp Spring onion, diced for garnish
½ tsp Salt
¼ tsp Ground black pepper
1  pkt Lee Kum Kee Ready Sauce for San Choy Bao

Method

1. Place lettuce cups on serving plates.

2.  Heat oil in a wok or pan and stir-fry minced garlic and 
chopped onion for 1 minute.

3.  Add pork, salt and ground black pepper and stir-fry for 
2 minutes. Add 2 tbsp. water and cover for 1 minute.

4.  Add carrot and water chestnuts and stir-fry briefly.

5.  Stir in 1 packet of Lee Kum Kee Ready Sauce and 
cook for 2 minutes. Spoon in lettuce cups and 
garnish with spring onion.

Serves: 4    |    Preparation: 5 mins    |    Cooking: 6 mins    |    Difficulty: Easy

Minced Pork Lettuce  
Wrap (San Choy Bao)
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Vegetarian Spring Rolls

Ingredients

10 Sheets Spring roll wrappers
50 g Shiitake mushroom(s), soaked, shredded
50 g Carrot(s), shredded
50 g Bean sprouts
20 g Spring onion, shredded
1 tbsp Oil
 Oil for deep-frying

Marinade

2 tbsp Lee Kum Kee Vegetarian Stir-fry Sauce

Dipping

2 tbsp  Lee Kum Kee Seasoned Soy Sauce for 
Dumpling OR 

2 tbsp Lee Kum Kee Hoisin Sauce

Method

1.  Stir-fry shiitake mushrooms, carrot, bean sprouts and 
spring onion.

2.  Add Vegetarian Stir-fry Sauce and cook until thickens. 
Set aside and let cool.

3.  Divide filling into 10 portions. Place a portion of the filling 
onto the edge of a wrapper. Slowly pull the wrapper 
and roll over the ingredients. Remember to tuck in the 
ingredients while rolling. When you roll to middle of the 
wrapper, fold the left and right sides to the middle and 
roll up the rest of wrapper. Seal with flour paste. Repeat 
the same way and roll up all spring rolls.

4.  Deep-fry spring rolls in hot oil until golden yellow and 
crisp. Drain and put on a serving plate.

5.  Serve with dipping sauce.

Serves: 4    |    Preparation: 5 mins    |    Cooking: 10 mins    |    Difficulty: Advanced

LeeKumKeeAustraliaLeeKumKeeAUwww.LKK.com



Ingredients

80 g Bacon, diced
2 Avocadoes
500 g Potatoes, cut into pieces
80 g Carrots, cut into pieces
¼ cup Milk

Seasoning

2 tbsp Lee Kum Kee Hoisin Sauce
  Chopped chives or chopped Italian parsley  

as desired

Method

1.  Cook potatoes and carrots separately in boiling water 
with salt until soft.

2.  Remove skin and pit from avocados. Blend flesh with 
milk to form dressing.

3. Stir-fry bacon until crispy and golden.

4.  Mix all ingredients with dressing and hoisin sauce.  
Serve warm.

Serves: 4    |    Preparation: 20 mins    |    Cooking: 10 mins    |    Difficulty: Easy

Potato & Bacon Salad with 
Avocado Hoisin Dressing
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Chicken Hot Pot
Ingredients

450 g Boneless chicken thigh fillets, cut into 3 pieces
1 tbsp Vegetable oil
110 g Pancetta (or un-smoked bacon), diced
1  Celery stalk, sliced
110 g Button mushrooms, halved
240 g  Chicken stock
1  Onion, sliced
2 Garlic cloves, crushed
2 Carrots, peeled and roughly diced
3 Large tomatoes, skinned and chopped

Topping/ Crust

450 g Red skinned potatoes
15 g Butter, melted
 Chopped parsley for garnish

Marinade

3 tbsp Lee Kum Kee Panda Brand Oyster Sauce
1½ tbsp Corn starch 

Method

1.  Mix oyster sauce with cornstarch, add chicken pieces 
and stir to coat. Set aside.

2.  Preheat the oven to 190°C(375°F). Heat oil in a large 
ovenproof casserole, add onion and pancetta/bacon 
and cook over medium-low heat 5 minutes until 
softened. Increase heat, add chicken pieces, and 
cook, turning for 2–3 minutes. Add garlic and cook 1 
additional minute.

3.  Add remaining vegetables to casserole along with 
stock. Bring to simmer, stir well. Cover and place in 
oven 30 minutes.

4.  Cut potatoes into 0.6 cm slices. Increase 
oven temperature 200°C(400°F). Take 
hot casserole from oven, remove lid, 
and arrange potato slices over top. 
Brush with melted butter then cook for 
another 30-40 minutes, until potatoes 
are golden brown. Sprinkle with parsley 
before serving.

Serves: 4    |    Preparation: 15 mins    |    Cooking: 80 mins    |    Difficulty: Advanced
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Char Siu Taco
Ingredients

4 tbsp Mayonnaise
1  Lime, zest and juice
4 Taco shells
1  Red onion, cut into rings
400 g Pork belly, cut into cubes
1  Garlic clove, grated
4 tbsp Lee Kum Kee Char Siu Sauce
½ Cucumber
125 g  Bean sprouts
½ Bunch of parsley, minced
4 tbsp  Unsalted roasted peanuts, minced

Method

1.  Preheat the oven to 125°C.

2.  Mix the mayonnaise with the zest and the juice of the 
lime. Put the mayonnaise in a piping bag.

3. Bake the tacos crispy in about 15 minutes.

4.  Heat a splash of oil in the wok and fry the onions. Add 
the pork belly and the garlic. Add the Lee Kum Kee Char 
Siu sauce, mix everything together and remove the wok 
from the heat.

5.  Cut the cucumber into oblique pieces. Fill the tacos 
with the cucumber, the bean sprouts and the bacon.

6.   Put the mayonnaise on the tacos and garnish with 
chopped parsley and peanuts.

Serves: 4    |    Preparation: 10 mins    |    Cooking: 15 mins    |    Difficulty: Easy
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Ingredients

400 g  Boneless Pork chops (about 6 pcs,  
lightly beaten)

3 pcs Canned pineapple, halved
½ cup Plain flour, for dusting
1 tbsp Italian mixed herbs
1 Egg, beaten
3 slices Cheddar cheese

Marinade

3 tbsp Lee Kum Kee Panda Brand Oyster Sauce
1 tsp Corn starch
 Pepper to taste

Tip

3 rings of canned pineapple can be replaced by  
3 slices of cheddar cheese (about 70 g, halved to 
form about 4 cm x 8 cm rectangles).

Method

1.  Cut each piece of pork chop horizontally with 1 cm 
seam left to form a pocket. Mix with marinade.

2.  Stuff pork chop with halved pineapple and cheese.

3.  Mix flour with Italian herbs. Brush pork chop with beaten 
egg and then coat with flour. Pan-fry or deep-fry in hot 
oil until golden yellow and done.

Serves: 4    |    Preparation: 15 mins    |    Cooking: 5 mins    |    Difficulty: Easy

Stuffed Pork Chop with 
Pineapple and Cheese
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Our Products

Premium Dark Soy Sauce

Lee Kum Kee Premium Dark Soy Sauce is made from 
selected soybeans and brewed according to the 
traditional method. Its rich soy flavour and full-bodied 
colour will delicately enhance the taste and appearance 
of various dishes.

Panda Brand Oyster Sauce

Made from selected oyster extracts, this oyster sauce has 
a robust flavour and a rich colour which makes it an ideal 
all-purpose sauce for marinating or stir-frying.

Vegetarian Stir-Fry Sauce

Lee Kum Kee Vegetarian Stir-Fry Sauce is a blend of 
fermented soy sauce and other ingredients, giving a 
unique mushroom flavour. It is excellent for stir-frying, 
enriching any vegetarian dish, and also great as a dip.

Light Soy Sauce

Lee Kum Kee Light Soy Sauce is made from soybeans 
and wheat flour. It is brewed according to the traditional 
method. Lee Kum Kee Light Soy Sauce has a rich soy 
flavour, colour and aroma which will delicately enhance 
the taste of any dish. Use it as a meat marinade, a dipping 
sauce, and seasoning. (Gluten Free option also available)

LeeKumKeeAustraliaLeeKumKeeAUwww.LKK.com

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



Our Products

Seasoned Soy Sauce for Dumpling

Lee Kum Kee Seasoned Soy Sauce for Dumpling is a 
unique sauce made from light soy sauce, vinegar, garlic, 
chili and sesame oil. It has a savoury taste and suitable 
for dipping all kinds of food, especially best for dipping 
dumpling and serving with noodles.

Hoisin Sauce

A spicy-sweet sauce made from selected spices and 
ground soybeans. Use to accent marinades, roasts and 
stir-fries or as a condiment.

Char Siu Sauce

A ready-to-use oriental barbecue sauce perfect for 
marinating or roasting pork and ribs.

Ready Sauce for San Choy Bao

Cantonese cuisine is famous for its delicate, well-
balanced flavours which enhance the freshness of the 
ingredients. Now you can enjoy the combination of crisp 
lettuce and a warm, flavoursome filling with classic San 
Choy Bao.
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Available in the Asian food section of major supermarkets and at your local Asian grocery store.



Thank you for downloading this exclusive recipe eBook. We hope Lee Kum Kee 
sauces delight your Mother’s Day meal and you can share your memorable 
moment with your beloved Mum and family. Happy Mother’s Day!

For more inspiring recipes, visit www.LKK.com

Thank you


