
EQUIPMENT REQUIRED 

- Medium sized mixing bowl

- Oven proof dish x 2

- Large frying pan/wok x 2

PREPARATION 

- Turn your oven on to 180c 

- Remove the panna cotta 
  from the fridge just before 
  you begin your meal

STARTER

WATERMELON NOODLE SALAD
This should be enjoyed cold. Empty the contents 
of the dish into a medium sized mixing bowl. 
Add the noodle salad dressing and toss the 
ingredients to coat. Transfer the dressed salad 
into your serving plate and scatter the crispy 
peanuts and shallots over.

FIRST MAIN 

MALAYSIAN CHICKEN CURRY
Decant the contents of the tray into an oven proof 
dish. Cover with foil and cook in the pre heated 
oven for 20 minutes. Remove the foil and cook 
for another 5-10 minutes or until the chicken skin 
begins to crisp up and colour. Ensure the curry is 
piping hot (82c) before serving.

SECOND MAIN 

SWEET SAMBAL WOK FRIED PORK
Decant the contents of the tray into an oven 
proof dish. Cover with foil and cook in the pre 
heated oven for 20 minutes. Ensure the curry is 
piping hot (82c) before serving.

SIDE DISH 

STIR FRIED GREENS
Heat your wok or frying pan to a high 
temperature. Have all your ingredients standing 
by. Put in a small glug of neutral oil - it should 
smoke almost immediately. Carefully drop the 
greens into the wok, taking care not to splash any 
oil. Move them occasionally to allow the heat to 
move through all of them. Add the dressing liquid 
for the greens and bring up to a simmer. Allow 
the liquid to reduce a little before spooning the 
contents into a serving bowl.

SIDE DISH 

NASI GORENG
Heat up the wok and add a splash of neutral oil. 
Add the curry paste to the wok and cook out 
for a moment, then add the rice and shredded 
cabbage. Move the contents around to ensure 
that the paste is evenly distributed and the rice 
doesn’t stick. Once the rice is fried and 
golden add the seasoning liquid to balance out 
the sweetness and saltiness in the dish. 

DESSERT 

PANNA COTTA
The flavours in the panna cotta will be more 
pronounced if not eaten fridge cold. So take the 
dessert out just before you begin your meal and 
it will be perfect when you are ready to enjoy it




