thout movirly

719 wi

77&4/6[,




AWM orocco®# chanon
WA P22 P 11-15
Y e

o ~ A ® s P3-6 Thailand

-







Ly
.-r ‘T{@«Vd/nj without movir)
: .‘,'f /i

Qo
India@@ A\é %

Street g Fooul

BUTTER FILLET PIEGES

— WITH RAW MINTED PUMPKIN SALAD AND NAN BREAD

1@ 10 © 20mins ® ® O Medium

1-2 tbsp chili powder

1tbsp salt

2tbsp  lemon juice

2tbsp CHEF® Lemon Paste

1 kg Garden Gourmet® Fillet Pieces

40ml  CHEF® Vegan Chicken Liquid
Concentrate

300g Maggi® Coconut Milk Powder

600 mlL  water

6 pc garlic cloves

100 g ginger, coarsely chopped

100 g almonds without skin

2 dl vegan yoghurt

3-4 tbsp ground garam marsala

1tbsp  ground turmeric

800 ml chopped tomatoes

100 g raisins

250 g onions, approx. 5 pc

150 mlL egetable oil or plant-based butter

PREPARATIONS

1. Mix the chili powder with salt, lemon juice
and CHEF® Lemon Paste, Vegan Chicken
Liquid Concentrate and mix it hereafter into
the Garden Gourmet® Fillet Pieces.

2. Mix Maggi® Coconut Milk Powder with water
and stir well to avoid lumps.

3. Blend garlic, ginger, almonds and yoghurt
to a homogenies mass.

4. Mix the dried spices into the Fillet Piece and
mix it hereafter with tomatoes and raisins.

5. Peel and chop the onions roughly.

6. Fry the onions in oil in large pot for 3-4
mins. Add the Fillet Pieces and fry for an-
other 2 min.

7. Add the rest of the ingredients and let it
simmer for 10-15 mins.

PUMPKIN SALAD
1 kg orange pumpkin
25¢g mint leaves

50 g almonds
100 ml lime juice

PREPARATIONS

1. Pell the pumpkin and remove the seeds.

2. Slice the pumpkin into long fine slices on a
mandolin.

3. Chop the mint and almond roughly.

4. Mix all the ingredients together to a salad.

GARNISH

30-50 g fresh coriander

almonds

2tbsp roasted sheered coconut
rice
indian bread/paratha bread

PREPARATIONS

Arrange the butter chicken/Fillet Pieces gar-
nished with fresh coriander, chopped almonds
and coconut and serve with rice and paratha
bread.
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masala is a mix of spices which

mth to the body. Not two garam
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TANDOORI BREADED FILLET

— FRIED WITH CURRY LEAVES, SERVED WITH COCONUT RELISH,

YOGHURT, CUCUMBER AND MINT

i@ 10 @ 20mins

2 pc red onions
2 pc cucumbers
2tbsp CHEF® Lemon Paste
20g mint leaves

100 ml vegetable oil

100 g curry leaves
salt

10 pc Garden Gourmet® Breaded Fillet
tandoori spice

PREPARATIONS

1. Peel the red onions, cut them halves and
slice them finely. Place the onions in ice
water till serving and drain them in a sieve.

2. Peel the cucumbers, cut them in 1.5 cm
pieces and mix them with CHEF® Lemon
Paste, drained red onions and mint leaves.

3. Fry the curry leaves in hot oil. Leave them
on paper towel and sprinkle with a little salt.

4. Use the same oil for frying the Garden Gourmet®
Breaded Fillet for 2 mins on each side, and
then sprinkle with tandoori spice mix.

CHEF’g TIP
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Medium

COCONUT RELISH

2 pc coconuts*

2 pc green chillies

100 g ginger

2 pc garlic cloves, finely chopped
300 ml vegan yoghurt

2 pc lime
1tbsp  mustard seeds
50 g fresh coriander
salt
*Grated, roasted coconut can replace the fresh coconuts
PREPARATIONS

1. Crack a little hole in the coconuts and bake
them in the oven at 180°C for approx. 30
mins. Cool down the coconuts. Take out
the coconut meat and chop it roughly.

2. Clean the chillies, remove the seeds and
chop the chillies finely. Grate the ginger
on a microplane grater. 7

3. Blend the coconut meat with chilli, ginger,
garlic, yoghurt and lime juice to a chunky mass.

4. Roast the mustard seeds on a dry, hot frying
pan.

5. Mix.the relish with finely chopped coriander.

Season with salt and lime juice.
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PINEAPPLE GURRY WITH VEGAN BALLS

— IN FERMENTED BLACK PEPPER SERVED WITH MINT SAMBAL AND ROTI

O 20 mins Q ! Q Medium

1@ 10

200g onions

600 g carrots

5 pc lemongrass sticks

75 ml  vegetable oil

50g curry leaves

4-6 pc  cinnamon sticks

1tbsp  ground turmeric

2tbsp  black/brown mustard seeds

500g pineapples (frozen can be used then
reduce water by 100ml)

300g Maggi® Coconut Milk Powder

600 mL  water

800 g Garden Gourmet® Vegan Balls

4tbsp  CHEF® Fermented Pepper Paste

35ml CHEF® Asian Liquid Concentrate
salt

MINT SAMBAL

100 g red onions

100 g ginger

6 pc long, green chillies

2 pc garlic cloves

60g mint leaves

100 g grated fresh coconut .

100 ml lime juice Eat e

200 mL  water
salt

PREPARATIONS

1. Peel and chop onions and carrots roughly.

2. Cut the lemongrass sticks into 3 cm sticks
and crush them lightly without breaking them.

3. Heat up the oil in a pot on medium heat.

4. Add onions, carrots, lemongrass, curry
leaves, cinnamon sticks, turmeric and
mustard seeds and cook over low heat for
7-8 mins.

5. Clean and cut the pineapples into 2x2 cm
pieces.

6. Mix 300g Maggi® Coconut Milk Powder with
600 ml water into coconut cream, stir well
to avoid lumps.

7. Add the Garden Gourmet® Vegan Balls,
CHEF® Fermented Pepper Paste, CHEF®
Asian Liquid Concentrate and salt and let it
simmer for 5 mins.

8. Make the mint sambal - Peel and clean red
onions, ginger, garlic, coconut lime, mint
and water to a smooth paste and season
with salt.

SERVED WITH

" 'mint sambal

brown rice
roti
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fiisio pop 3l Ja§§ ?reom tender pieces of ee — WITH FERMENTED PEPPER SAUCE AND GINGER PICKLED CUGUMBER SALAD

Yakitori is of ma
i wer an
chickenon a wooden ske L

over an open flame or a very ?@1 10 0 20 mins ! ! Q Medium

30 pc small grill sticks 4. Cut the onions into small dices and wash
1 kg Garden Gourmet® Fillet Pieces them twice in cold water. Drain them from
200 ml  water the water and mix it with the cucumbers and
100 ml  soya sauce, low salt pickled ginger to a salad.
40ml  CHEF® Roast Liquid Seasoning 5. Mix CHEF® Fermented Pepper Paste with
50ml  sesame oil soya sauce and honey and combine it well.
4 pc cucumbers 6. Mix the garden Gourmet® Fillet Pieces with
2 pc onions sesame oil and put the Fillet Pieces on the
2004 pickled ginger grill sticks.

7. Grill the sticks on a hot grill for 1-2 mins on
FERMENTED PEPPER & HONEY GLAZE each side.
2-4 tbsp CHEF® Fermented Pepper Paste 8. Brush the hot sticks with the fermented pep-
100 ml  soya sauce, low salt per sauce and serve it with cucumber salad
100 ml  honey and peas shoots. Sprinkle with black sesame

seeds.
GARNISH
100 g peas shoots
black sesame seeds Y\
PREPARATIONS
1. Soak the sticks in water for at least 1 hour. )
2. Soak the Garden Gourmet® Fillet Pieces in S ST|:4L0’€Y\@W@Y%RM with aw
CHEF® Roast Liquid Seasoning, water and = \}wm M =
low salt soya sauce for 30 minutes and then beetrovts, Jaeon.or careots:

e . %Wdt\\@gﬁo\ﬁ%w\%%W%%\N rice.
3. Peel the cucumbers. Cut them in half length-"
_wise and cut them hereafter roughly into 2
COLRIECES— == ————— =
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© ©, TAKOYAKI VEGAN BALLS
T japanese Stiee 0o Sii’ﬁﬁi Fﬂﬂd ~ IN'MUSHROOM SAUCE, WATER CRESS SALAD,

Teg e messen 2 Castaeln DRIED PORCINI MUSHROOMS AND SESAME

1@ 10 © 20mins @O Medium

6 pc spring onions
500¢g carrots
50g dried Porcini mushrooms

50ml  CHEF® Mushroom Liquid Concentrate
100 ml  hoisin sauce

100 ml  water

800 g Garden Gourmet® Vegan Balls

100 ml  vegetable oil

100 g water cress

150 ml  vegan mayonnaise

1049 sesame

PREPARATIONS

1. Clean the spring onions and carrots.

2. Chop the spring onions in fine rings, and finely
chop the carrots in long julienne.

3. Break the dried mushroom into smaller pieces.
4. Bring the CHEF® Mushroom Liquid Concentrate
to the boil with hoisin sauce and water. Let it

simmer for 5 mins.

5. Fry off the Garden Gourmet® Vegan Balls in a
hot pan in oil for 4-6 mins.

6. Touch the Garden Gourmet® Vegan Balls in the
sauce so all are well covered.

7. Sprinkle the balls with spring onions, mushroom
and water cress and serve with mayonnaise.

CHEF’S 11p
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TERIYAKI BURGER

= WITH TEMPURA VEGETABLES, KALE, SPRING ONIONS AND LEMON NORI DIP

1@ 10

0 20 mins

100 ml  CHEF® Demi Glace Liquid Concentrate
200 ml soya sauce, low salt

100 ml  honey

100 ml  water

50ml  lime juice

40 g roasted sesame

10 pc Garden Gourmet® Sensational™ Burger
2tbsp  vegetable oil

PREPARATIONS

ile

Bring the CHEF® Demi Glace Liquid Concen-
trate to the boil with soy sauce, honey, water
and lime juice and let it simmer for a 5 mins.

. Fry off the Garden Gourmet® Sensational™

Burgers on a hot pan in oil for 3-4 mins on
each side to a core temp of 74°C.

. Brush all the burger buns with the sauce

and sprinkle with sesame.

. Serve the teriyaki burgers with crispy

tempura vegetables and lemon-nori dip.

LEMON NORI DIP

2 sheet nori seaweed

500 ¢ silk tofu

4tbsp  CHEF® Lemon Paste
100 ml  vegetable oil
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Q ! Q Medium

PREPARATIONS

il.

Chop the nori seaweed finely.

2. Blend the tofu together with CHEF®

3

Lemon Paste and oil to a fine purée.
Pour it in a bowl and stir in the nori
seaweed.

Tempura:

20 pc spring onions
500 kg kale

300¢g wheat flour
3tsp baking powder

4 dl ice water
200 g rice flour
PREPARATIONS

1

w

. Clean the spring onions and the kale and

rinse it thoroughly. Strain off excess water
using a salad centrifuge and remove the last
water with a towel.

. Mix flour and baking powder and then add

water. It is fine with lumps in the tempura
dough.

. Heat up the oil in a pot to 180°C.
. Mix the vegetables in rice flour and hereafter

in the tempura dough. Put the vegetables in
the hot oil and fry them until golden and
crispy.

. Take them out of the oil and place them

paper to soak up the fat. Repeat the process
until all vegetables have been fried.
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GRILLED ZAATAR BURGER

a e
TellingaSYOTY: o The contgg_‘toVn_ e base. WITH GRILLED PEPPER, CRISPY BITTER SALAD AND TAHINI SAUCE
Zaatafr 2 ?\\/ 3rd from Fegio 'Sttoo\; thyme and Umjr;ac
am nsi , ,S : . 3
\k\\yof/:/)e\/er' does a\\:v?;/;co v sundried thYmebe {8 Y©1 10 O 20 mins ! ! Q Medium

500¢g mixed bitter salad, such as endive,
radicchio, rocket

50g flat leaf parsley

500 g grilled red pepper, pickled/frozen

10 pc Garden Gourmet® Sensational™
Burger

2-3tbsp egetable oil
black pepper

4-5thsp CHEF® Roast Liquid Seasoning

10 pc burger buns

PREPARATIONS

1. Wash the salad. Chop the parsley roughly.

2. Slice the peppers into 3x3 cm pieces and mix
them with the salad lettuce and parsley to a
salad.

3. Roast the sesame on a dry pan until it is
golden. Cool down.

4. Chop the fresh thyme very finely and mix it
with sesame, sumac, cumin and salt.

5. Grate the garlic on the fine side of the grater

and mix with tahini, lemon juice, water and

ZAATAR: season with salt.

100 g sesame 6. Fry off the burger buns on'a hot pan in oil for

100 g thyme 2 mins on each side. Sprinkle with black

20g sumac pepper and brush with CHEF® Roast Liquid

1049 ground cumin Seasoning.

5-10g salt 7. Take the burger buns off the pan and sprinkle
with a lot of Zaatar.

BASIC TAHINI SAUCE: 8. Serve the Zaatar burgers with'salad and

2 garlic cloves tahini sauce.

500 ml tahini

250 mL  lemon juice
250 ml  water

1tsp salt Y\
’t\Y\ @ Vax\a,t\UV\U":
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KOFTAS VEGAN BALLS

— WITH CHICKPEAS, SPICY TOMATO SAUCE AND RAW VEGETABLES

Y©1 10 O 20 mins

2-4 tbsp harissa

4tbsp ~ CHEF® Mushroom Liquid Concentrate 5
salt
800 g cooked chickpeas
2004 green olives, without stones
800 g Garden Gourmet® Vegan Balls b
GARNISH
coriander 7.
bread \
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600¢g turnips

2-3tsp salt 1
50mlL  lemon juice

4 pc onions, approx. 150 g

4 pc garlic cloves 2
25¢ fresh thyme 2
100 ml olive oil

1000 ml Maggi® Tomato Coulis

2 tsk sugar 4

Q ! Q Medium

PREPARATIONS

. Clean the turnips and cut them in wedges.

Mix the wedges with salt and lemon juice
and let them marinade for 30 mins.

. Chop onions, garlic and thyme finely.

Sauté turnips, onions and garlic in a pot with
oil and thyme in approx. 5-10 mins at middle
temperature without it taking too much colour.

. Add Maggi® Tomato coulis and let it simmer

for another 10-15 mins.

. Add sugar, harissa and CHEF® Mushroom

Liquid Concentrate and let it simmer for
about 30 mins until it has reached the
desired texture.

. Add chickpeas, olives and the Garden

Gourmet® Vegan Balls and let it simmer
for 10 mins.

Serve the koftas balls in small bowls with
salted turnips, bread and coriander.

W
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PAN FRIED HARISSA VEGAN MINGE

Tun\S\a- -
d ‘qinate from 14 \ 4
Telling 3\:‘3 3\\'\ sauce a‘\‘\";&‘achens in the M“:‘?’a‘?\\_ — WITH ROASTED NUTS, ONIONS, SERVED WITH HUMUS AND FLATBREAD
Harissa d within @ : rissa s
But today ! i ebugatory bo U‘thu‘;:d in the sam
g e e D et Lo — (@1 @ 2ms @O Medium
el epp matters:
a
4 pc red onions PREPARATIONS
8 pc garlic gloves 1. Peal and cut onions in thin slices.
100 mL  olive oil 2. Crush garlic and fry it in a large pot with
800g  Garden Gourmet® Vegan Mince olive oil and red onions on medium heat for
Ttbsp  cinnamon 5 mins without taking colour.
1tbsp  cumin seeds 3. Add Garden Gourmet® Vegan Mince, all the
2tbsp  ground coriander spices, honey and harissa and stir well.
1tbsp  honey 4. Add CHEF® Vegan Beef Taste Liquid
4 tbsp  harissa Concentrate and water, cook it until the
600 ml  water liquid has almost evaporated. Season to
4-5thbsp CHEF® Vegan Beef Taste Liquid taste with salt and pepper.
Concentrate 5. Spread some hummus onto 10 small plates
salt and pile the Vegan Mince on top. Garnish
black pepper with the pomegranate kernels, chopped
1 kg hummus parsley, almonds. Serve with flat bread.
400 g pomegranate kernels (can be frozen)
50g flat leaf parsley
100 g toasted almonds
10 pc flat bread ‘\
'STIP
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S e VEGAN MINCE
) St?&&t Fooﬂ — WITH WHITE TAHINI AND FRESH HERBS

lr@‘ 10 O 20 mins !@Q Easy

100 g parsley

80g mint
1 kg Garden Gourmet® Vegan Mince
349 ground black pepper
349 ground all spices
349 ground cinnamon
349 ground cumin
50ml  CHEF® Vegan Beef liquid concentrate
WATERY TAHINI
400 g raw tahini
800 g cold water
10g salt (can be reduced to taste)
1 pc lemon
GARNISH
10 pc bread
parsley
mint
lemons
PREPARATIONS

1. Chop the parsley and mint roughly and mix
it with the Garden Gourmet® Vegan Mince.

2. Mix all the spices with CHEF® Vegan Liquid con-
centrate and mix it with the Vegan Mince.

3. Mix tahini, water, lemon juice and season with
salt. Mix it all very well together.

4. Place the Vegan Mince in 10 small ovenproof
bowls/trays and cover with tahini sauce.

5. Bake it in the oven at 180°C for 8-10 mins when
using small bowls or for 12-15 mins when using
a large form or until the tahini becomes golden

- brown.
! F’:sﬁ“h-r / 6. lSeerrr]\:)e W:g:;él;t bread, parsley, mint and
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i@l @ 20mins

10 pc Garden Gourmet® Sensational™
Sausage (defrosted)
10 pc grill sticks, 20 cm

CORN BATTER

300g  yellow corn flour
3004 all-purpose flour

1.5tsp  baking powder
1/2tsp baking soda
1tsp sugar

1/2tsp  salt
60ml  CHEF® Vegan Chicken Taste Liquid

Concentrate
200 ml  plant milk
100 ml  chickpeas water
: all-purpose flour, for rolling
vegetable oil or peanut oil for frying
200 ml  ketchup

- 200ml  yellow mustard

i

"GEF 'S Tip
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1

10.

. Whisk together the

corn flour, all-purpose flour, baking powder,
sugar and salt.

. Whisk together the wet batter ingredients;

CHEF® Vegan Chicken Taste Liquid Concen-
trate, plant milk and chickpeas water.

. Combine the wet and dry ingredients and

whisk to combine.

. Pour the batter into a tall container almost

to the top (the container should be taller
than the sausage).

. Put the sticks into the Garden Gourmet®

Sensational™ Sausage and roll them in extra
flour.

. Put the sausage straight down into the

batter and give each a little twirl to fully
coat them as you lift them up again. Let the
excess batter drip off.

. Hold each corn dog at an angle in the hot

oil for 5-7 secs to let it seal. Then drop into
the oil (this keeps them from sticking to the
bottom of the pot).

. Fry for 3-4 mins or until golden brown.
. ry up to 4-5 corn dogs at a time to avoid

dropping the oil temperature. Turn the corn
dogs as they need to brown evenly. Transfer

to a wire rack to cool.

Serve the corn dogs with ketchup and mustard.
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SLOPPY JOE BURGER WITH VEGAN MINCE

— PICKLED CUCUMBERS AND RAW VEGETABLES




CRISPY BREADED FILLET

-~ WITH SWEET POTATO FRIES AND CHICKPEAS TZATZIKI

1.5kg sweet potatoes (alternatively frozen

fries) .C

300g rice flour “the :

salt cucumbers in thin slices.

" 10pc  Garden Gourmet® Breaded Fillet - 1. Chop the red onions, dill and mint very
(defrosted) finely. Grate the garlic on the fine side of
2-3 thsp vegetable oil e, S - the grater.
2-3 tbsp crushed black pepper 3. Grate the lemons zest on the fine side of the
grater and squeeze the juice. Mix the grated
TZATZIKI lemon and the lemon juice with yoghurt.
2 pc cucumbers Add the rest of the tzatziki ingredients.
2 pc red onions Season with salt and pepper.
400g chickpeas 4. Peel and clean the potatoes. Cut them
50¢g dill lengthwise into 1.5 cm thick slices and
20g mint hereafter cut them into 5 cm strips.
4pc  garlic cloves 5. Toss the sweet potatoes in rice flour and
2tbsp CHEF® Lemon Paste = leave them on a baking tray.
1 pc. lemons 6. Deep fry the potato strips in batches for
2tbsp CHEF® Fermented Black Pepper - 3 mins in oil until they soften. Leave the
6dl vegan yoghurt fries on a baking tray. Then fry them in
salt batches again in the same oil for 3 mins;
black pepper the second time to make the potatoes crispy

and caramelized. Transfer the chips to a
baking tray with a kitchen towel to soak up

/ excess oil. Sprinkle with salt.

7. Fry Garden Gourmet® Breaded Fillet in oil
CHEF’ for 2 mins on each side. Sprinkle with
- -E-anp iy crushed black pepper and salt.

-//hi'xtl\etmu,'Li T ) 8. Serve the Breaded Fillet with tzatziki and
_-_:~-£;1fﬂv_”‘0r@-m§ﬁ0(voL gF”%_‘fJ"L.’“g@_ g crispy sweet potato chips.
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POKE BOWL WITH CHARGRILLED PIEGES

— AVOCADO, EDAMAME BEANS, BLACK RIGE, APPLES, CARROTS AND FERMENTED PEPPER SAUCE







Morokko -

s
1 ARDEN GOURMET® CHARGRILLED PIECES
h Sii’eei @ Foud !;AVUCAI!Q, EDAMAME BEANS, BLACK RICE, APPLES, CARROTS AND FERMENTED PEPPER SAUCE
- : 1@\ 10:. - @ 20mins @O Medium

30 pc grill sticks PREPARATIONS
1. Seak the grill sticks in water for at least
TAHINI MARINADE 30 mins to avoid the sticks from burning.
4pc  garlic cloves 2. Peel onions, garlic and blend with oil, cumin
2pc  onions and cayenne pepper to a fine purée.
100 mL olive oil 3. Add lemon juice, tahini and blend it to a } -
1tbsp ground cumin smooth pure. '
Y2tsk cayenne pepper 4. Mix the Garden Gourmet® Chargrilled Pieces
50 ml lemon juice in a big bowl with tahini marinate and mix it
400 ml tahini very well. Let it marinate for 5 mins.
salt 5. Cut the pomegranates in halves and knock
800g Garden Gourmet® Chargrilled Pieces on the outside with a spoon.
6. Hold the pomegranates over a bowl and the
SALAD kernels and juice fall out. Ensure to remove
2pc  pomegranate (can be replaced with frozen) all the white threads as they can be very bitter.
100 ml olive oil 7. Mix the olive oil with the pomegranate kernels
salt and -juice. Season with salt.
759 flat leave parsley 8. Pick the parsley leaves and mix it into the
4pc  small baby romaine salad/cos salad.
9. Divide the Chargrilled Pieces all on the
GARNISH 30 grill sticks.
flat bread 10. Grill for 1 min on each side on a very hot grill.
rice 11. Serve the Chargrilled Pieces on a piece of
hummus salad with the pomegranate. Serve with

flatbread, hummus and rice.
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GRILLED BURGER

— WITH AUBERGINE, ZAALOUK AND PICKLED CHILLIES
T@‘ 10:; © 20mins ® ® O Medium

-y

PREPARATIONS

1. Cut the aubergines in halves and brush
them with olive oil. Grill until dark brown
for approx. 10 mins until they become soft.

4 pc aubergine
4 tbsp olive oil
4 pc tomatoes

100 ml olive oil ¥ 2. Dice the tomatoes and sauté on high heat .
4 pc garlic cloves in olive oil. .
1tbsp paprika 3. Add minced garlic, cumin and paprika.
Ttbsp cumin 4. Chop the parsley finely and add it to the
1 bunch flat leave parsley tomatoes.
salt 5. Dice the aubergines (with or without their
pepper skin) and add them to the tomatoes.
Y2tsp  chili powder 6. Keep stirring and cook for approx. 15-20
10 pc  Garden Gourmet® Sensational™ Burger mins until the aubergines are tender.
2tbsp vegetable oil 7. Drizzle with olive oil and add a pinch of chili
powder. Season with salt and pepper.
GARNISH 8. Brush the Garden Gourmet® Sensational™
2 pc lemon Burgers with oil and grill them on a very
parsley hot grill for 3-4 mins on each side to a 74°C

pickled green chillies core temperature.

9. Serve the burger with zaalouk, lemons,
/ parsley and pickled chillies.

CHEF’S T1p
Fish can |,
chatafl che et diy befy,
£ the o, bustj«%fftl\ bredw
S e o geter y pa——
er‘w, With wmfj - =

- u—.-'-l:"ﬂl-'-": 'E-# .__,-’_:'—



Morokko -

3 90 5~
T o BRILLED BURGER
- ‘Sti‘eEi FOOd - WITH A!lBERGlNE, ZAALOUK AND PICKLED CHILLIES

T©1 10: B 0 20 mins !!@ Medium

PREPARATIONS

4 pc onions 1. Peel and dice the onions, celeriac and garlic.
8 pc sticks celeriac 2. Sauté the onions, celery at high heat in olive
2 pc garlic cloves oil. Add spices and saffron.
100 mL olive oil 3. Add Maggi® Tomato Coulis, CHEF® Vegan
Ttbsp turmeric Beef Taste Liquid Concentrate and lentils. ‘s -
1tbsp cinnamon 4. Keep stirring and cook until the lentils have
1tbsp ground ginger cooked for approx. 20 mins.
Y2tsp  ground nutmeg 5. Add chickpeas, Garden Gourmet® Vegan
20 pc  saffron treads Balls and cook for further 10 mins. Season
(N Maggi® Tomato Coulis with CHEF® Lemon Paste, salt and pepper.
60 mlL  CHEF® Vegan Beef Taste Liquid 6. Serve with flat bread, sweet date and

Concentrate sprinkle with roughly chopped coriander.
400g yellow lentils
600g chickpeas, cooked
800g Garden Gourmet® Vegan Balls
30-50 g CHEF® Lemon Paste \

salt

black pepper
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@@@@@ Mexico
WITH ROASTED FILLETS PIECES
Sii‘eei ‘ Fuod ?mgﬁgﬂl}rﬁ?ﬁgf KALE AND SALSA VERDE

1@/ 10 © 20mins @ OO Medium

3 pc brown onions PREPARATIONS

3 pc garlic gloves 1. Peel onions and garlic and chop them into

50g fresh oregano small dices.

1 kg Garden Gourmet® Fillet Pieces 2. Chop the oregano roughly.

2tbsp  vegetable oil 3. Prepare the salsa verde by Peel garlic and

100 ml  mole, mexican sauce onions and chop them roughly together with

4 - 6 tbsp CHEF® Roast Liquid Seasoning coriander.

11 Maggi® Tomato Coulis 4. Mix with all remaining ingredients together
in a food processer and blend it to a chunky

SALSA VERDE salsa and season with salt and lime juice.

4 pc garlic cloves 5. Mix garlic, onions and oregano together with

2 pc large white salad onions the Garden Gourmet® Fillet Pieces and fry it

100 g coriander in hot oil for 2-3 mins.

400 g pickled tomatillos 6. Add mole, CHEF® Roast Liquid Seasoning,

- 100 g pickled jalapenos Maggi® Tomato Coulis and bring it to the

2-3tsp  salt boil. Let it hereafter simmer for 4-5 mins to

50 ml vegetable oil let it reduce in consistency. Season to taste.

100 ml  lime juice 7. Divide the tacos shells in a baking tray, fill
them Fillet Pieces and sauce.

GARNISH 8. Serve the tacos shells with finely chopped

2-3 pc large red chillies kale, oregano, chillies, creme fraiche and

400 g kale salsa verde.

300 ml  vegan creme fraiche

20 pc taco shells \
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@@@@@ Mexico

Street . Food

i@ 10 @ 20mins

3 pc onions
2 pc garlic cloves
600g pumpkin

in tomato paste

100 ml  vegetable oil

400 ml  water
480 g black beans

salt
CORIANDER SALSA
3 pc large white onions
3 pc avocados
4 pc tomatoes

100 g coriander

100 ml  lime juice

50 ml vinegar
Salt

GARNISH

10 pc wheat tortillas
200 vegan cheese

MADE den
WITH %%Ermet”

Troweling without movivy

220g chipotles/smokes jalapenos chillies

800¢g Garden Gourmet® Vegan Mince
60 ml CHEF® Roast Liquid Seasoning

GRILLED QUESADILLAS WITH SPICY, SMOKY VEGAN MINCE

— BLACK BEANS, PUMPKIN, AVOCADO, CHEESE AND CORIANDER SALSA

! Q Q Medium

PREPARATIONS

1

2.

w

12.

. Peal onions, garlic and chop them into fine

dices.
Peel the pumpkin and remove the seeds.
Grate the pumpkin and mix it in 2 tsp salt.

. Chop the chipotles finely, keep the liquid.
. Fry off the onions and garlic in oil for 3 mins.

Add the Garden Gourmet® Vegan Mince and
stir it together.

. Add the chipotles and the liquid and CHEF®

Roast Liquid Seasoning, water, black beans
and let it simmer for 5-10 mins. Season with
salt if needed.

. Clean the onions and avocados, chop them

into fine dices.

. Slice the tomatoes and chop them into fine

dices.

. Chop the coriander finely.

. Mix it all together just before service.
10.
11.

Season with salt and adjust with vinegar.
Divide the filling on one side of the tortillas,
add the grated pumpkin and cheese and
fold it over to a half moon.

Now the tortillas are ready to grill, pan fry
or bake in the oven. Grill them one both
sides for 2 mins until crispy and hot inside.
Serve with coriander salsa.
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@@@@@ Mexico

Street - Food

TORTAS/SANDWICH/BURGER WITH BREADED FILLET

— CRISPY, FRIED OREGANO, TOMATILLOS SALSA, COLESLAW AND SALAD
10 @ 20mins @@ Medium

(@

100 ml

olive oil

50+75 g fresh oregano

10 pc  Garden Gourmet® Breaded Fillet
salt
black pepper
2 pc cos salad
10 pc  soft brioche buns
COLESLAW
2 pc pointed cabbage
2 pc cucumbers
2tsp salt
2 pc lime
2tbsp CHEF® Lemon Paste
200 ml  mayonnaise
TOMATILLOS SALSA
4 pc garlic cloves
2 pc white salad onions
100g  coriander
600g tomatillos
2 pc jalapenos
salt

roasted sesame (optional)

i
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PREPARATIONS

1

10.

"

. Heat up the olive oil in a large pan.
2.

Chop the oregano roughly and fry it crispy
in the oil. Take it out of the oil, leave it on
kitchen towel and sprinkle it with a little salt.

. Chop the pointed cabbage finely and cut the

cucumbers into slices.

. Put the pointed cabbage and cucumbersin a

bowl and mix with the salt.

. Grate the lime peel with the fine side of the

grater and juice the lime.

. Stir it all together with CHEF® Lemon Paste

and mayonnaise and mix it with the coleslaw
just before serving.

. Peel the garlic and onions and chop them

and the coriander roughly.

. Drain the tomatillos, keep the liquid.
. Put all the ingredients in a food processer

and blend to a coarse salsa. Season with
salt and the liquid from the tomatillos.

Fry Garden Gourmet® Breaded Fillet crispy
in the remaining oregano oil.

. Break the cos salad into pieces.
12.
13.

Heat the brioche buns.
Serve it all in bowls and plates for a "build
your own burger’ session.
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™™ LARB NORTHERN THAI SALAD WITH WOK FRIED VEGAN MINCE

A= ~ SPICY NAM JIM DRESSING, HERBS, CABBAGE AND CUCUMBER
. 1@ 10 © 20mins @O Medium 5
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NOODLE SOUP WITH FILLET PIECES -

A= — SPROUTS, SPINACH, NOODLES, STOCK AND,SPRING ONIONS
1@ 10 © 20mins @O Medium y

q.%_rirm'to the boit™and let it simme
i J A .

l‘.




e
|-
4

o

ATAMSALAD -

— WITH GREEN MANGO, APPLES, CELERIAC, NUTS AND GRILLED BLACK GARLIC SAUSAGE
”{@1 10 O 20 mins ! @ @ Easy

65¢g icing s
300 ¢ 13

10 pc o"'*
2tbsp CHEF®

GARNISH

1 bunch frps
30¢g
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Street < Food e o

|r©1 10 0 20 mins !@@ Easy .‘
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1 ARATIOND

6thsp CHEF® Fe ough paste or use a food processer.

~btbsp CH ®Vegan B@f Tan'TIQUIa. 3*Mix the CHEF® Féfmented Pepper Paste &

and the C ® Vegan Beef Taste Liquid i
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ALL RECIPIES ARE SUITABLE FOR TAKE AWAY L




