
WAYS TO USE THIS SAUCE  
 
RELISH WITH IT 
On BBQ burgers and sausages.  
 
COOK WITH IT  
Make a beef or lamb stew with a spicy kick.  
 
STIR FRY WITH IT 
Add 1 Tablespoon to stir-fry kale, or mixed  
vegetables.  
 
SERVE ON CRACKER & CHEESE  
Fruity and spicy flavours tingle your palate. 
FOR MORE RECIPE IDEAS PLEASE VISIT:  



serves 4  
 

Super delicious food! Tin beans and Mei’s Smoked Paprika Chilli Sauce. A recipe that you can make it ahead and 
store in the refrigerator for a quick snack later on. Serve it as a cold salad at BBQ parties or as a quick snack on a 
fajita wrap. 
 
YOU’LL NEED A DEEP FRYING PAN OR WOK. 
 
INGREDIENTS 
 

  1 tin of chick peas and 1 tin of butter beans, drained and run under cold tap 
  A bunch of cherry tomatoes, halved 
  Handful of Padron peppers, and salad leaves 
  Mei’s Smoked Paprika Chilli Sauce 
  BBQ meat optional     

 

METHOD 
  Empty the tins of beans in a colander and run it under cold tap to rid of the salt and impurities.  
  Take a deep frying pan, heat 2 tbsp of cooking oil in medium-low heat, pour in the chick peas and beans. 
  Then stir-in 2 tbsp of Mei’s Smoked Paprika Chilli Sauce and mix well. Add a couple of tbsp of water, cover 

 with a lid and cook for 2-3 minutes.  
  When it is steaming hot, transfer it to a salad bowl and set aside. 
  In the same pan gently fry the tomatoes and Padron peppers. Take care not to burn them. Once cooked turn 

 off the heat, and season with salt and pepper then add into the beans salad bow.  
  Serve it hot or cold as a salad with BBQ food, fajita wraps, or rice  

 

Other sauces you might like to use as a dip: Mei’s Satay Sauce with Lemongrass, Mei’s Dan Dan Chilli Sauce,  
Mei’s Original Chilli Sauce, Mei’s Hot Dates Chilli Paste, Mei’s Sweet Chilli Chutney, Mei’s Red Pepper Spread,  
Mei’s Smoked Paprika Chilli Sauce, Mei’s Chiu Chow Chilli Oil.  


