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Menu

Worldwide Chefs  
World of Streetfood

Welcome to a world of flavours
Experience a taste of the best dishes in streetfood from various cultures 
and cuisines all over the world with the newest meal kit from World of 
Streetfood. Remove the box from the refrigerator 20 minutes before 
cooking, and preheat the oven to 175 degrees. 

Bring the atmosphere into your home with 
‘The Wonders of the World’ playlist.



1. Tiradito (A) 
Tiradito is a dish originated from Peru and is a 
mix between sashimi and ceviche. Place the 
fish on a plate and drizzle with lime juice. (Lime 
juice creates a “cooking” effect when the acid 
interacts with the fish). Pour the marinade over 
the fish, wait one minute and garnish with chilli 
and coriander. 

2. Tandoori Carrots (B) 
Place the carrots into the preheated oven for 
15 minutes Place the Raita into a bowl or plate 
and place the carrots on the Raita. Add toasted 
almonds for garnish.

3. Tacos Al Pastor  (C) 
Heat the Mexican pork in a pan on medium heat 
for about 5 minutes. Place the Mexican pork on a 
plate, using the same pan heat the corn tortillas 
in a pan for 30 seconds per side.  Place the corn 
tortilla on a plate with the Mexican pork. Garnish 
with pineapple, onions and coriander.

4. Choripan (D)  
Choripan is a dish that originated in Argentina 
but is popular in Chile, Uruguay, and Peru as well. 
Place the bread and Chorizo on a baking tray and 
bake for 8-10 minutes. Top the bread with the 
little gem, pickled onions, chimichurri and chorizo.

5. Bao Buns Pulled Chicken (E) 
The Bao bun is a steamed bun dating back to 
400 BC in China. Place a pan on the stove on 

medium heat, add the chicken to the pan for 5 
minutes. Turn the microwave on to 900W and 
steam the buns for 20 seconds (if a steamer is 
available use this to heat the buns instead) Cut 
the Bao Buns in half and fill with chicken, pickled 
cabbage, hoisin sauce and chili. 

6. Sabich Sandwich (F) 
The Sabich Sandwich originated from Israel in 
the 1940’s by Jewish refugees. Place a pan on the 
stove on medium to low heat. Heat the pita on 
both sides for 30 seconds (be careful, they burn 
quickly). Place the aubergines in the oven for 
5-10 minutes. Once the aubergine is out of the 
oven, place some amba, aubergines, tomato and 
cucumber salad, eggs and finally the tahini on the 
warm pita.

7. Spanish Croquettes (G) 
Although this version is a Spanish croquette 
(filled with three types of cheese), croquettes 
originated in France in the 17th century. Place the 
croquettes in the preheated oven for 8 minutes. 
Place the croquette on the page and garnish with 
honey aioli sauce. 

8. Tomyam Soup (H) 
Soup originated from Thailand, Tom Yam Soup 
is filled with Asian spices and aromas. Place a 
pan on the stove with boiling water. Place the 
unopened soup bags in the pan and wait 5 
minutes. Open the bags into a bowl and garnish 
with vegetables.

9. Pastel de Nata (I) 
Pastel De Nata was created in Lisbon by Monks in 
the 18th century. Place the Natas in the oven and 
heat for 2-3 minutes Place the Natas on a plate & 
garnish with sugar and cinnamon.

Instructions
Prep time: 40-60 mins  •  Cookware: 1 oventray, 4 pans and 9 plates



Product and Allergen

About Worldwide Chef Group

“From street to table”
To find the origins of street food, we have to go back more 
than 2000 years to ancient Greece where fried fish was 
sold on the street. Over the years, there have been many 
continents and civilizations that have developed their 
various forms of street food. In every form, all dishes have 
their own story and history. Likewise, chefs work in World of 
Streetfood’s kitchens from around the world, eager to share 
their history and culture through their local favorite dishes.

Product: Choripan
Allergen: Gluten

Product: Tacos al Pastor 
Allergen: Gluten

Product: Tandoori Carrots
Allergen: Mustard, Nuts, & 
Lactose

Product: Bao Bunds Pulled 
Chicken 
Allergen: Soy, Peanuts, Gluten

Product: Tiradito
Allergen: Soy & Fish

Product: Tom Yam Soup
Allergen: Gluten

Product: Spanish Croquettes
Allergen: Eggs, Gluten, Lactose 
& Mustard  

Product: Sabich Sandwich
Allergen: Mustard, Eggs, & 
Gluten
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Product: Pastel de Nata 
Allergen: Eggs, Lactose, & 
Gluten
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eatsous www.eatsous.com

Share your experience with us: 

Share code “SOUSLOYAL” with a friend, and don’t 
forget to use it yourself to grab 20% off your next 
experience at Sous.

Gift for you, and to give away


