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Dedication
To Wildcat Kitchen’s Cooking Class 2021 
Gratitude, my dear students, for constantly reminding me how 
precious our time and learning together. You have made this year 
another memorable one.  

To Parents 
Gratitude, dear parents, for your endless support and care to our 
students in every step of the way in making this endeavor a success! 

To those who inspired and worked behind it 
Gratitude, for making our second edition possible!  

To Everyone 
Thank you for reading, using and sharing it!  May this recipe book be 
an inspiration for you!  

“A recipe has no soul. You, as the cook, must bring soul to the recipe.”
 – Thomas Keller 

Shanghai Livingston American School Cooking Class of 2020 - 2021 
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Starters



- Pork
- Japanese White Radish
- Carrot
- Burdock
- Konjak
- Green onion
- Miso
- Tofu
- Soy sauce
- Dashi (soup stock)
- Kinoko

Pork Miso Soup
Ingredients

Procedure
Wash all vegetables. 
Peel off the skin of carrots, Japanese white radish, and burdock. 
Cut burdock diagonally and put it in a bowl with water. 
Cut carrots and Japanese white radish into a quarter piece. 
Cut Kinoko’s bottom. 
Cut green onion diagonally. 
Take our konjak and cut in medium size with spoon. (It depends on how big you 
want to make)
Cut meat. 
Put oil and fry meat in the pan.
Put carrots, Japanese white radish, burdock, and kinoko in the pan together. 
Put water and dashi to them and simmer.
Take out lye at just before seething. 
Take our dashi and stop heat.
Put green onion
Add miso and melt it. 
Add soy sauce little bit and taste. Put salt if it needs. 
Cut tofu and out it. 
Decorate and enjoy!

T i m e
2 0  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

B o i l
M e t h o d
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1.
2.
3.
4.
5.
6.
7.

8.
9.

10.
11.
12.
13.
14.
15.
16.
17.
18.
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- 400g Tofu
- 50g Pork minced
- 15g Soy sauce 15 g
- 30g Soy Bean paste
- 20g Lobster sauce
- 2g Salt
- 2g Chicken essence or 
chicken powder 
- 10g Yellow rice wine
- 20g Minced garlic
- 300g Water
- Water and starch (slurry) 
a little bit

Ingredients

Procedure
Cut Tofu be 2 square, and put them in salt water for 15 minutes 
Put the oil and start cook the mince
When the color change, put bean sauce.
When smell the fragrance, put lobster sauce
When smell fragrance of lobster sauce, put Minced garlic.
Then put yellow rice wine and cook.
Put water in it and cook.
Put soy sauce.
Put Tofu and cook 3-5 minute.
Put Chicken essence or chicken powder.
Put water starches and cook again.
Take out.

MAPO TOFU

T i m e
1 5  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

S t i r  F r y
M e t h o d

1.
2.
3.
4.
5.
6.
7.
8.
9.

10.
11.
12.
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Kyochon Chicken 

T i m e
4 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B o i l  |  F r y
M e t h o d

wildcats Kitchen | 8



Cut radish as a cube (not to thin)
Put 1 cup water ,1/2 sugar, ½ 
vinegar, and 1 tsp sugar in a 
pot and boil it
Stir it a bit and put it in jar with 
radish
Put it in a refrigerator to cool it

1.
2.

3.

4.

Cut white part of the green onion 
strips
Mix the green onion, garlic, 
soy-sauce, starch syrup, sugar, 
honey, and mirim.
Boil the mixture in a pan for like 
5 min (Stir it)

1.

2.

3.

- Chicken wings and Chicken Sticks
- Salt and Pepper
- 3 pinches of sugar
- 3 pinches of curry powder
- 1/2 chicken stock
- 2 spoon soju (alcohol drink)
- 1/2 spoon curry powder

- 1/2 radish
- 1 Cup water 
- 1/2 Cup sugar
- 1/2 Cup vinegar
- 1 tsp salt

- 1/2 Green onion 
(white part)
- 1/2 Crushed garlic
- 4 spoon soy-sauce
- 4 spoon starch syrup
- 1 spoon sugar
- 2 spoon honey
- 1 spoon mirim 

IngredientsChicken

Pickled Radish

Honey Soy Sauce

Procedure: Chicken

Procedure: Radish Procedure: Honey Soy Sauce

Wash chicken wings and stick with a water.
Place it in a bowl and put pepper, chicken stock, soju, curry powder and rest 
it for 30min
Prepare two types of frying powder
a. One is wet (frying powder + water)
b. Dry powder
Waiting for oil to boil, put the chicken at dry powder first and then put it the 
wet one
Fry it for like 7 min, rest it for little and fry it one more time
Take the chicken out and mix with the sauce

1.
2.
3.
4.

5.

6.
7.
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- 300g pork 
- 8 cloves (50g) whole garlic 
- 3 (20g) Cheongyang/green peppers 
- 2 stalks (200g) green onion/leek 
- 1/3 cups (60g) water 
- 3 tbsp (30g) dark soy sauce 
- 1.5 tbsp (15g) sugar 
- 1 tbsp (5g) coarse red pepper powder 
- 1 tbsp (5g) fine red pepper powder 
- 1/2 tbsp (4g) sesame oil Flavoring - 
salt Black pepper Ground sesame seeds
- Vegetable wrap (iceberg lettuce)
- Ssamjang (soy bean paste)

Ingredients

Slice the green onion in half and cut into 5cm pieces. Roughly slice Cheong-
yang/green pepper diagonally. 
Slice the garlic into thick pieces and cut the pork belly into bite-size. 
Put the pork belly on a pan, sprinkle flavoring salt and pepper, roast over 
medium heat. 
Once the pork belly is cooked, add garlic. 
If too much oil has come out from pork belly in the pan, take out some oil. 
When garlic is golden, add sugar and stir-fry. 
Sprinkle soy sauce around the edge of the pan and scorch to give a smokey 
flavor. 
Add the green onions, coarse red pepper powder, fine red pepper powder, 
and stir-fry. 
Add water to make sure ingredients blend well. 
Sprinkle black pepper and sesame oil and mix before the green onion 
softens. 
Put in a plate and sprinkle ground sesame seeds to finish.

Jeyuk

T i m e
2 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

s t i r  f r y
M e t h o d
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1.

2.
3.

4.
 5.
6.
7.

8.

9.
10.

11.

Procedure
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- 6 cups Hill Country Fare Vegetable 
Oil, for frying 
- 48 chicken wings 
- 2 Tsp H E B Iodized Salt 
- 2 Tsp H E B Black Pepper 
- 4 Tbsp unsalted butter 
- 2 Tbsp H E B White Wine Vinegar 
- 10 Tbsp Hill Country Fare Louisiana 
Hot Sauce

1/2 cup sour cream
1/4 cup mayonnaise

1/2 cup crumbled blue cheese
1 Tbs of Whole Milk
1 Tbs of Heavy Cream
1 Tbs of Lemon Juice

1/2 Tsp Worcestershire sauce
2 Chopped scallions

Salt and Pepper to taste

Ingredients

Blue Cheese Dip

Buffalo Chicken Wings

T i m e
3 0  m i n s

S E r V E S
4 - 5

B e g i n n e r
D i f f i c u l t y

f r y
M e t h o d
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Heat the oil in a heavy skillet or electric fryer to 375°F.
Season chicken wings with salt and pepper.
Fry 5-6 wings at a time in hot oil for 10 minutes or until golden brown.
Drain fried wings on paper towels.
Heat a large skillet over medium heat for 2 minutes.
Add the butter, wine vinegar and hot sauce to the skillet and stir until butter 
is melted.
Add the chicken wings and mix until wings are completely coated in sauce.
Reduce the heat to low and cook wings for 10-15 minutes.
Serve warm.

1.
2.
3.
4.
 5.
6.

7.
8.

Add all the ingredients into a bowl and mix
Adjust the thickness by adding the diary product you choose (In this case is 
milk)

1.
2.

Procedure: Chicken Wings

Procedure: Blue Cheese Dip

Chicken
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- 1kg Red cabbage
- 50g butter
- 1 Onion
- 2 Red apples
- 1 Tbsp sugar
- 1/4 litre water
- Salt
- Bay leaf
- 2 Cloves
- 2 Tsp flour
- 1 Tbsp red wine

Ingredients

Procedure
Wash and clean the cabbage, split into a few pieces. 
Grate or cut the cabbage.
Sauté diced onion, diced apples and sugar n melted butter, then add the 
cabbage, pour in vinegar and immediately cover for ten minutes. 
Pour 1/4 litre of water in, add salt and spices. 
Cover and steam for approx. 30-45 minutes until soft, if necessary, add some 
water.
Thicken with flour until desired consistency, and season with red wine.

Rotkohl

T i m e
3 0 - 4 5  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B o i l
M e t h o d

1.
2.
3.

4.
5.

6.
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- 2-3 (400g) potatoes
- Fine salt 
- 4 Tbsp cooking oil
- 2 cups (360ml) water
- Cheongyang peppers (for 
garnish) 

- 1 (10g) Cheongyang pepper
- 3 Tbsp (30g) thick soy 
sauce
- 1 Tbsp (8g) vinegar 

Ingredients

Procedure: gamjajeon

Procedure: Sauce

Gamjajeon

T i m e
4 5  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

f r y
M e t h o d
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Sauce

Peel the potato skin and cut into a decent size.
Finely grind the cut potato and water in a mixer.
Drain the ground potato on a fine strainer and let them sit for 10 – 15 minutes 
for the starch to settle.
Once the starch gets separated from water and settles, pour out the water, 
and leave just the starch. 
Mix the drained potato with the settled starch. 
Add fine salt into the batter and mix. 
Finely chop the Cheongyang peppers.
Add an ample amount of cooking oil to a large pan and pour one scoop of 
batter onto the heated pan. Cook over medium heat. 
Place the chopped Cheongyang pepper on top of gamjajeon.
Flip the gamjajeon and cook both sides until golden.
Serve the cooked gamjajeon with the sauce. 

1.
2.
3.

4.

5.
6.
7.
8.

9.
10.
11.

Finely chop Cheongyang pepper
Mix thick soy sauce, Cheongyang pepper, and vinegar to make the sauce.

1.
2.
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Procedure

- 180g minced pork
- 75g minced pork fat
- 10g minced garlic
- 15g Soy sauce
- 6g Sugar 
- 60g Leek 
- 30g Cheongyang red peppers 
- A moderate amount of 
carrots 
- 3.5g Sesame oil
- 1g Salt
- A moderate amount of 
pepper
- 2 Eggs

Ingredients

Dongeurangttaeng

T i m e
6 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

f r y
M e t h o d
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Halve green onion and Cheongyang peppers, and slice them
Dice carrots and garlic with a sharp knife or using food chopper
Add minced pork, minced garlic, soy sauce, sugar, green onion, 
Cheongyang pepper, and carrot in a large bowl. 
Use chopsticks to stir mixture in one direction and mix evenly.
Add salt and continue to mix until mixture is glutinous
Once mixture is glutinous, add sesame oil and pepper
Whisk eggs in separate bowl
Put frying pan with oil and preheat the pan with medium heat
Get spoonful of prepared dongeurangttaeng mixture, use 
spoons/plastic glove to shape before coating in egg mixture
Place mixture in oil and press down once with spoon to create 
flatter shape
Flip mixture back and forth and fry in oil
Once it became golden brown, plate them.

1.
2.
3.

4.
5.
6.
7.
8.

9.

10.
11.



Tamagoyaki
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- 4 Eggs
- 1/4 Tsp Salt
- 1/4 Tsp Soy sauce
- 1 Tbsp Mirin (or 1/4 tsp 
sugar)
- 1 Tsp Oil

Ingredients

Tamagoyaki

T i m e
1 5  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

F r y
M e t h o d

wildcats Kitchen | 21

Mix eggs, salt, soy sauce and Mirin in a bowl.
Heat a pan at medium high temperature and add oil. (A rectangular 
Tamagoyaki pan is best, but a round pan can work as well.)
Pour a thin layer of egg mixture in the pan, tilting to cover the bottom of the 
pan. 
After the thin egg has set a little, gently roll into a log. 
Start to roll when the bottom of the egg has set and there is still liquid on top. 
If you let the egg cook too much, it will not stick as you roll the log. 
Now you have a log at one end of the pan. Pour some more egg mixture to 
again cover the bottom of the pan, with the roll of egg at the end. 
After the new layer has set, roll the log back onto the the cooked thin egg and 
roll to the other end of the pan.
Repeat adding egg to the pan and rolling back and forth until the egg is used 
up.
Remove from the pan and cool for 3-4 minutes.
Slice the ends of the log off and then slice the log into 1/2" pieces. You should 
see a nice spiral pattern in the cross section of the egg.

1.
2.

3.

4.
5.

6.

7.

8.

9.
10.

Procedure
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- 200g Flour
- 2 Eggs
- 450ml Water
- Pinch of dashi stock powder

- 100g Fresh 
boiled octopus, 
chopped
- 1 Bunch spring 
onion, chopped
- Red pickled 
ginger
- Tempura flakes 

- Takoyaki sauce 
- Japanese mayo
- Aosa powdered 
seaweed(or anon)
- Katsuobushi 
bonito flakes 

Ingredients

Takoyaki 

T i m e
4 5  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

F r y
M e t h o d
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Create the batter. Grab a large bowl and put in 2 eggs, 200g of flour, 450ml 
of water and a little dashi stock, and mix them together. Set this aside. 
Place a takoyaki plate on the gas stove on medium heat and heat up a small 
amount of oil in each hole. 
Cut your octopus into small pieces. Place a piece of octopus in each of the 
semi-circular holes, and then fill each hole to the top using batter mix. You can 
over flow the batter out of the hole so that it’ll be easier to flip later.
Now you can add the chopped spring onion, red pickled ginger and tempura 
flakes to each hole. The amount is up to you, but only a small amount of each will 
give enough flavor. 
Once the takoyaki is about half cooked, about 1-2 minutes, you will need to flip 
them over. The best way to do this is to use a small wooden skewer to poke the 
outside of the batter and flip it over within the hole. 
Usually, you can only flip each takoyaki about three quarters of the way round 
so allow it to cook a little more before flipping it again. By now, all the takoyaki 
should be round so keep rotating them in the holes to make sure that they cook 
evenly on all sides. This will take about 3-4 minutes until golden brown on the 
outside. 
Place a few takoyaki on a plate and make them smother them with loads of 
takoyaki sauce and Japanese mayonnaise. Then sprinkle a bit of powdered 
seaweed and some bonito flakes on top and eat it.

1.

2.

3.

4.

5.

6.

7.

SauceFilling

Batter

Procedure



wildcats Kitchen | 24



- Korean bean paste 
- Potato
- Zucchini 
- Pepper 
- Pork
- Tofu 
- Garlic 
- Onion 
- Red Pepper

Ingredients

Doenjang Jjigae

T i m e
3 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

b o i l
M e t h o d
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Cut one cup of potato
Cut one cup of onion
Cut one cup of zucchini 
Mince four cloves of garlic
Cut one red chili
Cut the tofu into cubes
Put them into the stone bowl or pot
Add water to almost full and cook for 7 minutes
Lastly add quarter cup of doenjang (fermented soy bean paste)
Boil and then serve 
Add Green onion (optional)

1.
2.
3.
4.
5.
6.
7.
8.
9.

10.
11.

Procedure
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- 500g Chicken
- 2 Tbsp Soy sauce
- 1 Tbsp Ginger
- 2 Tsp Sugar
- Pinch Salt
- 4 Tbsp Potato starch
- Fried cooking oil
- 1 Tsp Sake
- Mayonnaise

Ingredients

Karaage

T i m e
3 0 - 4 5  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

F r y
M e t h o d
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Cut chicken thighs. Cut into 7 to 8 pieces
Salt: 1/3 teaspoon, soy sauce: 1 tablespoon, grated ginger, liquor: 1 
teaspoon in chicken thigh and mix by hand. Leave for 15 to 20 minutes.
Mix 4 tablespoons of potato starch with chicken by hand.
First, check the temperature of the oil in the pan with the remaining chicken 
residue.
Add 3 to 5 chickens at a time. Because if you put a lot at once, the 
temperature of the oil will drop sharply. Take out the fried chicken in 4 to 5 
minutes. Fry without touching for the first 2 minutes. After 2 minutes, turn the 
fried chicken over.
When the color becomes a little golden, take it out.
Fry the rest of the chicken with the remaining oil. Before frying, first remove 
the dust in the oil.
Fry the remaining chicken in the same way.

1.
2.

3.
4.

5.

6.

7.

Procedure
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- 1cup (80g) Green onion 
- Seaweed flake
- 1L Water
- 3 eggs
- Half Tbsp Minced garlic  
(7.5g) 
- 1.5 Tbsp Soy sauce 
- 75g Brisket 
- 1 Tbsp Sesame oil 
- 1 Tbsp Cooking oil 
- 5g Salt 
- Pinch of Black Pepper
- 2 Cups (200g)Sliced rice 
cake 

Ingredients

Tteok-guk

T i m e
1 5 - 3 0  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

B o i l
M e t h o d
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Beat the eggs in a bowl, and pour them on the frying pan.
When they are well-cooked, bring them on the cutting board.
After rolling them up, slice them thinly.
Cut brisket into small pieces and stir-fry using sesame oil and cooking oil in low 
heat.
Soak the rice cake in water for 30 minutes in bowl.
Add some water to briskets to cover them, and add some salt and soy sauce 
10g; taste for salty taste.
Add more water once the beef is seasoned.
Finely chop the green onion (doesn’t matter the color).
When water with beef starts to boil, take the rice cake.
Add diced garlic and green onion. You can also add salt depending on your 
taste.
Finally, plate the food with sliced eggs. 
Add a little bit of pepper. 
Add seaweed flake.

1.
2.
3.
4.

5.
6.

7.
8.
9.

10.

11.
12.
13.

Procedure
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- 300g Flour
- 180g Water
- 2g Fine salt

- 1.5L Water
- 4 Tbsp (20g) Anchovy powder 
- 1 Tbsp (15g) Minced garlic 
- 1/4 Gead (500g)Sour kimchi 
- 1 Tbsp (5g)Red pepper powder 
- 3 Tbsp (30g)Soup soy sauce 
- 3 Tbsp (30g)Fermented anchovy 
sauce 
- 1/2 (150g) Summer squash 
- 1/4 (50g) Onion 
- 3 (20g) Cheongyang peppers 
- 1 cup (80g) Green onion 

Ingredients

Kimchi Sujebi 

T i m e
3 0 - 4 5  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B o i l
M e t h o d
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Sift the flour into a large bowl.
Mix in the salt.
Add a little bit of water at a time and mix with a spoon.
Once the dough starts to form, knead with hands.
Put the dough in a bag, seal airtight, and let rise for 10 minutes.

1.
2.
3.
4.
5.

Procedure: Dough

Add water and anchovy powder to a pot and bring it to boil.
When the broth starts to boil, add sour kimchi, minced garlic, red pepper 
powder, soup soy sauce, and fermented anchovy sauce.
Slice the summer squash, and chop Cheongyang pepper and green onion.
Taste the broth, reduce the heat, and add the sujebi dough by pulling with 
hands.
 When it boils again, add the vegetables.
Once the sujebi is cooked, put the soup in a bowl and finish with pepper if 
desired.

1.
2.

3.
4.

5.
6.

Procedure: Kimchi Sujebi

Dough

Kimchi Sujebi
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- 1 Cabbage
- 1 Egg
- 50g Flour
- 100ml Water
- 130g Sliced pork
- 1 Tbsp Salad oil

Ingredients

Okonomiyaki

T i m e
3 0 - 4 5  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

F r y
M e t h o d
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Cut the cabbage into julienne.
Put the batter ingredients and cabbage in a bowl and mix until the batter is 
well combined.
Sprinkle the cooking oil in a frying pan heated on medium heat.
Add the mixture and spread flat, line up the thinly sliced pork, cover, and 
steam over medium heat.
Turn it over, cover it again, and steam it over medium heat for 3 minutes. When 
the sliced pork is cooked and the color of the cabbage pancake becomes 
golden brown, take it out.
When the cabbage is cooked place it on a plate. Spread okomiyaki sauce on 
top, sprinkle sea weed powder and spread mayonnaise on top to look pretty.
Lastly, sprinkle dried bonito flakes on top. Serve while hot.

1.
2.

3.
4.

5.

6.

7.

Procedure

Okonomiyaki

Sauce

- 3 ½ Tbsp Worcestershire sauce - 
- 4 Tbsp Ketchup
- 2 Tbsp Oyster Sauce
- 1 ½ Tbsp Sugar 
- Katsuobushi - To Taste
- Green sea weed powder - To Taste
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- Meat (Pork or Beef)
- Sesame oil 
- Egg
- Green onion
- Ginger
- Coriander leaves
- Water chestnuts
- Garlic
- Dough sheet or dumpling wrapper
- Water 

- Soy sauce
- Chinese vinegar
- Chili paste
- Sesame oil
- Salt
-Chicken powder or anything you 
prefer

Ingredients

Chinese dumplings

T i m e
3 0 - 4 5  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B O I L
M e t h o d
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Meat mixture - Mix the meat and vegetables that you want to eat. (usually, 
put 2/3 of meat and 1/3 of vegetables) To make the meat sauce stick 
together you must put eggs and oil into the meat mixture.

Dumpling- To make the dumplings, you just must put the meat mixture into the 
dumpling wrapper and make sure the meat sauce will not leak when you 
boil the dumpling.

Cooking/Boiling- After making the dumplings you will boil the water with 
high fire and put the dumpling one by one in the pot after the bubbles come 
out. Scoop out the dumplings when it starts floating in the surface.

Seasoning- Prepare a bowl with hot water (not from the pot). Depends on 
the diner you can put different seasoning into the bowl of hot water. 

1.

2.

3.

4.

Procedure

Seasoning
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- 200g All-purpose flour
- 10g Salt
- 90g Water

- 500cc Dashi, Japanese soup 
stock
- 50g Soy sauce
- 50g Mirin, sweet cooking sake
→call these ingredients “A”

- 60cc Tenkasu, bits of fried 
batter left after cooking 
tempura

Ingredients

Udon

T i m e
1 5 - 3 0  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

B O I L
M e t h o d
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Mix 10g salt and 90g water
Put 200g All-purpose flour and the salt water into a bowl, and mix it.
Put them together and knead it by pushing it with hand, and folding it
Put it in a warm place for 15 minutes. 
Extend the dough with using a rolling pin
Boil water in a big pan.
Cut the dough. Each noodle is 4-5 mm wide.
Put noodle into boiling water. Boil them for 12-13 minutes.

Put “A” together and mix them
Boil it a while

1.
2.
3.
4.
5.
6.
7.
8.

1.
2.

Put Dried sea weed into the bowl (while putting the dough in a warm place)
Put the noodle into bowl
Put the boiled “A” into the bowl
Put the sea weed cinto the bowl
Put the Tenkasu on the top

1.
2.
3.
4.
5.

Procedure: Noodles

Procedure: Soup

Procedure: Finishing

Soup

Noodles



Mains
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- Rice (Normal)
- Cumin
- Ghee

- Cardamom
- Cloves
- Cumin
- Black Pepper
- Cinnamon
- Onion
- Garlic
- Ginger
- Tomatoes
- Cashew Nuts

- Turmeric Powder
- Chili Powder
- Whole Coriander
- Chicken (cut into cubes)
- Butter
- Salt
- Cream
- Broccoli
- Beans
- Pepper (red & yellow)

Ingredients

Butter Chicken

T i m e
4 5 - 6 0  m i n s

S E r V E S
3 - 5

B e g i n n e r
D i f f i c u l t y

f r y
M e t h o d
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Marinate chicken and refrigerate for 11-12 hrs.
Make garam masala (cardamom + cloves + cumin + ground black pepper +cinnamon)

1.
2.

Boil the onion, garlic, ginger, tomatoes, cashew nuts, garam masala, turmeric powder, 
chili powder, butter, and whole coriander (about 30mins). 
While boiling, fry vegetables in another pan after adding butter in the pan. Add salt.
Place vegetables aside and fry the marinated chicken with oil in the pan.
After the mixture of onion, garlic, ginger, tomatoes, cashew nuts, garam masala, turmeric 
powder, chili powder, butter, and whole coriander is boiled and cooled, let it cool for 
3-5 mins, and blend them together to make a smoothen paste (add salt according to 
taste). 
Cook the paste and stir for 5 minutes.
Add chicken and stir for 10 mins.
Add vegetables, butter, and cream, and stir for 5 mins.
Garnish and serve.

1.
2.
3.
4.
5.

6.
7.
8.
9.

Preperation

Procedure: Butter Chicken

Butter Chicken

Cumin Rice

Cook rice with water (a little less than double the amount of rice).
Put ghee in a pan and add cumin to the ghee.
Take the rice and add it to the ingredients on the pan. Mix for some time and turn off the 
heat.

1.
2.

Procedure: Cumin Rice
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- 4 Cups Flour – 4 c
- 1/3 Cups Sunflower oil 
- 2 Eggs
- 2/3 Cup Water (warm)
- 1/2 Tsp Salt

- 150g Fresh mushrooms 
- 2 1/2 Potatoes (big)
- Diced onion – does not 
specify (never too much)
- 50ml Cream
- Salt – to taste
- Sunflower oil

- 1/3 Onion Diced
- Sunflower oil

- Sour cream (optional 
but recommended)
- Dill (garnish)

Ingredients

Varenyky

T i m e
1 5 - 2 0  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

B O I L
M e t h o d
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Peel and boil potatoes in slightly salted water. 
Make dough. Make a ‘volcano’ out of the flour. Mix water and oil in a separate cup, then 
put into the flour. Mix slightly from center. Beat two eggs together, then add to the water 
and oil. Continue mixing slowly until dough is formed. All flour must be incorporated. 
Cover the dough and put it aside for about 20-30 minutes.
Check if the potatoes are ready. When ready, take them out, drain, and mash. Put the 
purée aside to cool.
Make the filling. Wash and cut mushrooms and onion. Add some oil to the frying pan, fry 
onion until translucent. Add mushrooms and cook until mushrooms are done. Salt the 
mushrooms. Mix potato purée with the mushrooms and onions. Then, add cream. Add 
some more salt if needed. Let the filling cool.
Dice about 1/3 of an onion and fry in a big amount of oil (not too much, just more than 
usual). Fry until the onion is golden brown. Set aside.
Cut dough in parts. Roll the dough until it is about 1-2 mm thick. Cut dough into circles of 
same diameter. This can be done by using a glass or a cup. Continue doing this process 
with other parts of the dough.
Add about 1 tsp of filling inside the dough circles. Then, fold and press the ends of the 
circle until a dumpling is formed. Make sure that no holes are left.
Cook in slightly-salted boiling water. The varenyky will be done in about 4-5 minutes. 
Take them out and cover in the fried onions with oil. 
Serve hot with an optional topping of sour cream and garnish with fresh dill. 

1.
2.

3.
4.

5.

6.

7.

8.

9.
10.
11.

Procedure:

Filling

Topping

Dough



wildcats Kitchen | 42



- 400g of chicken
- 4 kashmiri mirchi
- 4-5 elaichi
- 2 Tsp dhania/coriander 
seeds
- 1 Tsp jeera
- 15-20 methi 
dana/fenugreek seeds
- 1 Tsp black pepper
- 4-5 Pieces of 
lasun/garlic
- Yogurt
- Salt
- Curry leaves

Ingredients

Ghee Roast Chicken

T i m e
4 5 - 6 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

F r y
M e t h o d
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In the big fry pan add 1 tbsp ghee and add 4 Kashmiri mirchi, 4-5 cloves, 
4-5 elaichi, 2 teaspoon dhania seeds, 1 teaspoon jeera, 15-20 methi dana 1 
teaspoon black pepper whole and roast them together. 
1-2 spoon tamarind mixed with water , 4-5 pieces of garlic. and mix in 
blender to powder. 
Then in the same oil of roast add chicken to pan fry.
Then remove chicken and cool the pan.
 Keep the gas off and In the cooled pan add masala that you made plus 1-2 
spoon yoghurt, salt, curry leaves. 
Mix nicely and then switch on the gas and add a little ghee and when it 
sputters add the roasted chicken. Cook for 15 minutes. When nicely brown 
and ghee is on the sides then it's done.

1.

2.

3.

4.

5.

Procedure:
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- 2 Boneless skinless chicken breasts , cut into 
bite-size pieces
- 1 Tablespoon oil (canola or vegetable)
- 1 1/2 Cups Shredded cabbages (*see note)
- 2 Cups carrots , shredded or julienne sliced 
(*see note)
- 2 Ribs celery , chopped
- 4 Green onions , sliced with whites and green 
separated
- 2 Cloves garlic , minced
- 1 Pound refrigerated Yaki-Soba noodles discard 
seasoning packet**
- 1 Cup fresh bean sprouts (optional)

- 1/4 Cup low-sodium soy sauce
- 1/2 Tsp sesame oil
- 1 Tbsp oyster sauce (***see note)
- 2 Tsp freshly grated ginger
- 1 Tbsp light brown sugar
- 1 Tsp cornstarch

Ingredients
Chow Mein

T i m e
3 0 - 4 5  m i n s

S E r V E S
2 - 4

B e g i n n e r
D i f f i c u l t y

f r y
M e t h o d
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Prepare noodles according to package instructions.
In a small bowl whisk the sauce ingredients together: soy sauce, sesame oil, 
oyster sauce, ginger, sugar, and cornstarch
Heat a large pan or wok on high heat. Add oil. Add chicken, season with salt 
and pepper and stir fry just until cooked through.
Add cabbage, carrots, celery, and the whites of the chopped green onion and 
stir fry for just for 1-2 minutes or until cabbage has wilted.
Add the garlic and cook for 30 seconds.
Add the pasta and sauce and cook for 1-2 minutes until the sauce has 
thickened. Add remaining green onion and fresh bean sprouts, if desired. 
Serve immediately.

1.
2.

3.

4.

5.
6.

Procedure:

Sauce
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- 500g Rice cake
- 500g Fillet fish cake
- Half an onion
- 100g White Mushroom 
- 400ml Spaghetti sauce
- 15g Butter
- 900ml Milk.
- Mashed garlic
- Salt
- Black pepper
- 1 Tbsp Chili paste

Ingredients

Rose Pasta w. Rice Cakes

T i m e
4 5 - 6 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B O I L
M e t h o d
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Cut the onion into thin strips and the mushroom into thin slices. Cut the fillet into 
edible size
Put a stick of butter in a pan and melt it over low heat
Melt the butter and stir fry with 1 tablespoon garlic and butter
Put the chopped onions in and fry them together, add the onion and sprinkle 
with salt and pepper
Stir fry the mushrooms, too
Milk and rose pasta sauce dressing
Then put in a spoonful of chili sauce
After the seasoning is slightly boiled
Put in the fried rice cake and fish cake
Then cook it for about five minutes

1.

2.
3.
4.

5.
6.
7.
8.
9.

10.

Procedure:
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- Salt, for Marinade
- 1/2kg Pork belly cut into cubes
- 1/2kg Chicken pieces
- Cooking oil 
- 1 Whole garlic, crushed
- 2pcs. Onion chopped
- 1/2 Cup  White vinegar
- 1/2 Cup  Soy sauce 
- 1-2 Tbsp Brown sugar
- 5pcs. Bay leaves
- 1 Tsp Whole black peppercorns
- 1 Tsp Cracked black pepper
- 2 Cups Sprite or 7up
- 2 Tbsp Oyster Sauce

Ingredients

Chicken and Pork Adobo

T i m e
3 0 - 4 5  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

F r y
M e t h o d
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Prepare mise en place.
In a bowl, combine pork and chicken meat. Add salt and rub it evenly to the meat. 
Refrigerate to marinate for at least an hour before cooking. Turn at least once during 
marination.
Heat-up a medium pan then add oil. When the oil is hot already, add garlic and onion. 
Add pork belly as well then sauté for 1 min.
Now add soy sauce and vinegar. Do not stir. Now add sugar, bay leaves, black pepper 
and lastly, 7up or sprite. Again, do not stir. Cover and let simmer for about 10-15 
minutes before adding the chicken.
After 15 minutes, add the chicken and mix well with sauce. Cover it again and cook for 
another 25 minutes.
After 25 minutes remove the cover and continue simmering, stirring occasionally until 
sauce is reduced.
Remove the meat and remove the extra sauce. Leave some oil but do not discard the 
extra sauce.
Heat the pan again. Add garlic and sauté until fragrant. Bring back the meat to the 
pan, stir and cook for about 5 minutes.
Add the oyster sauce and extra sauce. Continue cooking for another 5 minutes.
Remove from the pan and transfer to a serving bowl.
Serve with rice and boiled if desired. 
Enjoy!

1.
2.

3.

4.

5.

6.

7.

8.

9.
10.
11.
12.

Procedure:
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- 225g Chicken breast
- 50g Peanuts 
- 45g Scallion 
- 10g Ginger
- 10g Garlic
- 8g Dried pepper
- 1.5g Pepper
- 60g Salad oil
- 2g  Salt
- 2g Cooking wine
- 6.5g Soy sauce
- 10g Sugar
- 22g Water starch
- 10g Vinegar

Ingredients

Kong Pao Chicken

T i m e
3 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

f r y
M e t h o d
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Wash the chicken and pat it loose with the back of a knife. Cut the chicken into 
cubes. Mince the ginger and garlic.
Add a little yellow rice wine and a little salt to the diced chicken, grab it 
repeatedly with your hands and then put in the dry starch to grab it evenly.
Put sugar, vinegar, cooking wine, light soy sauce and salt in a container, add 
scallion, ginger and garlic, add the right amount of water, and make the sauce.
Heat the wok and pour the oil into it. When the oil temperature is 7 percent hot, 
add the marinated chicken and stir fry until the chicken turns white.
Add pepper, dry pepper, fry with a small fire, the scallion, ginger and garlic 
soaked in the sauce out, fry for 30 seconds, pour into the sauce, color will 
become oily, and finally put peanuts on the top.

1.

2.

3.

4.

5.

Procedure:
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- 300g Bar rice cake
- 80g Beef
- 30g Carrots
- 50g Cabbage
- 50g Onions
- Two roots of chives
- Two or three shiitake mushrooms

- 1 Tsp of soy sauce
- 2/3 Tsp of sugar
- 1 Tbsp of chopped green onion
- Minced garlic   teaspoon
- A dash of pepper.

- 3 Tbsp of soy sauce 
- 1 Tbsp of red pepper paste

Ingredients

Gungjung-tteok-bokki 

T i m e
3 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B O I L
M e t h o d
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Cut the rice cake into 5cm pieces (double the length of the rice cake) and blanch the 
rice cake (if it is hard) in boiling water, take it out when it rises, wash it in cold water. 
The rice cake needs to be fully cooked to the core before it is soft when it is boiled 
with marinade!
Season the Beef: (Beef seasoning) 1 tablespoon of soy sauce, 1/2 tablespoon of 
minced garlic, 2/3 tablespoon of sugar, 1 tablespoon of minced green onion.
Cut carrots, onions, and cabbages and cut chives into the same size.
Pick a column of shiitake mushrooms, and cut them into the same size as carrots.
Stir-fry vegetables and meat slightly.
Make marinade with prepared ingredients:
3 tablespoons soy sauce, 1 tablespoon minced green onion, 2 tablespoons minced 
garlic, 1 tablespoon red pepper powder, 1 tablespoon sesame salt, 1 tablespoon 
sugar, 1 tablespoon red pepper paste, 1 pinch of pepper, 1 tablespoon sesame oil.
Put 2 cups of anchovy stock in a pan, dissolve the sauce, and boil rice cake.
When the rice cake is boiled in half and it looks good on the rice cake, stir-fry stir-fried 
vegetables and meat lightly.

1.

2.

3.
4.
5.

6.
7.

Procedure:

Main

Beef Seasoning

Seasoning Sauce
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- 2 Tbsp Calamansi juice
- 1/2 Kg Sliced pork shoulder
- 1/4 Tsp Freshly ground pepper
- 3 Tbsp Soy sauce
- 4 Cloves Garlic, crushed
- 1 Large  Red onion, cut into rings
- 1 Tbsp Brown sugar
- 1 C Water
- 2 Tbsp Oil (for frying)

Ingredients

Filipino Pork-Steak (Bistek)

T i m e
4 5 - 6 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B O I L
M e t h o d
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Sauté’ onion in oil. Remove and set aside.
Fry garlic in the same pan. Add pork, soy sauce, black pepper, sugar, and 
water. 
Cover and simmer until tender.
Stir in calamansi juice and simmer uncovered for another 10 minutes. 
Check the taste and the tenderness of the pork. 
Transfer into a serving plate and garnish with sautéed onion.
Serve with rice.

1.
2.

3.
4.
5.
6.
7.

Procedure:
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- 5 Eggs
- 2 Potatoes 
- 1 Onion
- 1/2 Cup olive oil + 3 Tbsp
- Salt
- Pepper 

Ingredients

Tortilla de Patata

T i m e
4 5 - 6 0  m i n s

S E r V E S
4 - 5

B e g i n n e r
D i f f i c u l t y

f r y
M e t h o d
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Peel the potatoes and wash them.
Cut into four lengthwise and cut each quarter into thin slices. 
In a deep nonstick pan, heat ½ cup (120ml) of olive oil lightly over medium heat.
Pour the potatoes and cook for 5 minutes, stirring gently.
Add the onion.
Maintain medium heat and cook for 15 minutes, stirring regularly.
Remove from heat, pour into a colander and drain well. Set aside.
Crack the eggs and beat them with a fork.
Mix the potatoes and onion to the beaten eggs and let stand for 10 minutes.
Gently heat three tablespoons of olive oil in the pan and pour the mixture.
Cook until the mixture begins to boil.
Flip the tortilla by covering the pan with a large plate. Press firmly on the plate and 
turn it over.
Gently slide the tortilla back in the pan to cook the other side for 4-5 minutes.

1.
2.
3.
4.
5.
6.
7.
8.
9.

10.
11.
12.

13.

Procedure:
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- 1 Onion
- Rice
- 500g Chicken thigh 
- 6 Eggs 
- 80ml Soy sauce 
- 2 Tbsp Mirin or sweetened sake 
- 2.5 Tsp Sugar 
- Hondashi or bonito fish broth 
- Water 

Ingredients

Oyako-don

T i m e
3 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

f r y
M e t h o d
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Steam rice.
Boil chicken on high heat (make sure the water covers the chicken).
Cut the onion into wedges.
Boil the onion on high heat and then on medium heat in 600ml of hondashi broth. 
Remove the fat and skin of the chicken, while waiting for the onion to cook.
Cut the chicken into bite-sized pieces.
Put the chicken in the same pot as the onions and bring it to a boil.  
Add sugar, mirin, and soy sauce in this order.
Check the taste and continue cooking
Crack the eggs and mix it lightly.
Transfer the chicken and onion to another pan and add the eggs on a 
medium-heated pan. Mix it gently.  
Put the rice in the bowl and add the egg and chicken.

1.
2.
3.
4.
5.
6.
7.
8.
9.

10.
11.

12.

Procedure:
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- 300g chunks of beef
- 250g white onion
- 150g carrot
- 500g potato
- 1 Cup water
- 3 Tbsp sugar
- 3 Tbsp cooking alcohol (sake)
- 2 1/2 Tbsp soy sauce
- 2 Tbsp mirin (sweet vinegar/cooking 
wine)
- 1 Tbsp cooking oil
- 20g snow peas

Ingredients

Nikujaga 

T i m e
4 5 - 6 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B O I L
M e t h o d
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Cut chunks of beef to 5-6cm length.
Cut the onion into 2cm wide squares. Cut carrots into bite-sized pieces and 
wash them with water. Take out the streaks from the snow peas.
Put oil, onions, carrots, and potatoes in a heated pan in the order and fry 
well.After few minutes, add beef and saute’ 
When the color of the meat changes, add water first, Remove the scum after 
boiling, cover with the lid and simmer for 5 minutes.
Add sugar, cooking alcohol, soy sauce, and mirin. Cover with the lid again and 
for another 15-20 minutes till the beef is tender and the vegetables are 
cooked.
Add snow peas and simmer for another 5 minutes. Turn off the fire and enjoy!

1.
2.

3.

4.

5.

6.

Procedure:
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- 1/4 Cabbage (small)
- 1/4 Carrots
- 1/4 Onion
- 200g Sliced pork
- Two serving of noodle

Ingredients

Yakisoba

T i m e
3 0 - 4 5  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

F r y
M e t h o d
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Cut vegetables.
Fry vegetable and add pork.
Add pinch of salt and pepper, and stir.
Put noodles and put lid on.
Steam it for 1 min.
Stir again.
Add suitable amount of Worcester sauce.
Serve it on dish.
Put sliced dried bonito (katsuobushi), dried seaweed (aonori), and red pickled 
ginger.

1.
2.
3.
4.
5.
6.
7.
8.
9.

Procedure:
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- 500g pork Scotch Fillets (You can 
use different cuts of pork to make 
Char Siu, and you will find Char Siu 
pork belly, Char Siu pork tenderloin. 
However, the most common part of the 
pork is the pork shoulder. You can use 
pork belly if you like the fatty taste 
as in this recipe, or the juicy ten-
derloin with marbled texture.)
- 5 - 6 Big Tbsp Lee Kum Kee Char Siu 
Sauce
- 2 - 3 Big Tbsp fish sauce
- Some honey

Ingredients

Char Siu 

T i m e
4 5 - 6 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B a k e d
M e t h o d
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Wash meat and pat dry with paper towel.
Marinate evenly with Lee Kum Kee Char Siu Sauce and Fish Sauce. Initially, the 
sauce is quite sticky and gluey to spread over fillets. 
Use a fork to poke the pork for minutes in order to allow the flavours to seep in. 
Marinate for at least 10 minutes.
Pre-heat oven at 250-degree C.
Place marinated fillets on baking tray with aluminium foil on the bottom for 
easier cleaning. Keep marinade aside for basting.
Bake for 15 minutes; flipping fillets over basting with marinade and bake for 
another 15 minutes..
For better juicy effect, repeat the flipping and basting at least 2 times.
Take out and glaze with honey and change oven mode to grill 180 degree C, 
return to higher rack to grill for another 5 to 10 minutes or until it is charred but 
not burnt.
Remove from oven and let cool for a few minutes. Transfer to a cutting board 
and slice into thin pieces.

1.
2.

3.

4.
5.

6.

7.
8.

9.

Procedure:
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- 250g Egg noodles
- 250g Guilin rice noodles
- 400g Shrimp meat
- 350g Squid cuttlefish
- 250g Pork in one piece (peeled)
- 40g Green onion + bean sprouts
- 750ml Soup
- 3 Eggs
- 5g Minced garlic
- 4 Sour oranges and lime

Ingredients

Fried Hokkien Mee

T i m e
4 5 - 6 0  m i n s

S E r V E S
3 - 4

B e g i n n e r
D i f f i c u l t y

B O I L
M e t h o d
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Cut fat part of the pork into small pieces, boil the lard in a hot pot over low heat, and take up the 
golden lard residue (do not scorch, otherwise it will have bitter taste) for standby.
Put the shell in a hot oil pan and stir fry over high heat until the shell turns reddish brown like caramel.
Add 750ml water and simmer with shrimp shell for half an hour or an hour, then pick up the shrimp 
shell and throw it away. (do not throw away the shrimp shell peeled when cooking other shrimp dishes. 
Make sure to put it into a sealed bag for long-term storage. At this time, the more soup you cook, the 
better the shrimp shell will be. You can also put seafood stall owner in the market for some shrimp 
shells.)
Put the remaining whole pork into the shrimp soup and simmer for 45 minutes. After that, take it up 
and let it cool, and then cut it into shreds.
Cuttlefish cut into small circles, and shrimp quickly in shrimp soup scald into half cooked. Remember not 
to be too cooked, otherwise it will affect the taste like rubber when you fry noodles later. At this point, 
pour the shrimp soup into another casserole or something to cool and set aside. The frying pan is ready 
to be used for frying noodles.
Put 1 teaspoon cold oil into the hot pot, saute garlic, quickly add eggs, stir fry half cooked, because 
the heat is big, so the speed is fast.
Add the egg noodles and Guilin rice noodles and stir fry quickly. After the eggs are cooked in the high 
fire, make sure they are evenly distributed in the fried noodles.
Pour a third of the shrimp soup and seasoning into the fried noodles and stir fry over high heat until 
dry. After drying, turn the heat to low heat, add 1 / 3 shrimp soup, cover and simmer for 5 to 7 
minutes.
When the lid is opened, drain the soup again. This time, turn the heat to the maximum. Put in the last 
third of the shrimp soup. Quickly stir fry the shrimp, cuttlefish, shredded pork, pig oil residue and bean 
sprouts. Once the bean sprouts are cooked, they can be put on a plate. Sprinkle with green onion and 
some white pepper. Pour some fresh lime juice before serving.

1.

2.
3.

4.

5.

6.

7.

8.

9.

Procedure:
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- 3 Tbsp Korean red pepper paste
- 4 Tbsp Sesame oil
- 1 Tsp Soy sauce
- 3 Cloves minced garlic
- Salt and Pepper for seasoning
- 5 Button mushrooms, thinly sliced
- 1/2 Medium zucchini, sliced into 
thin slices
- 1/2 Medium white onion, sliced 
thinly
- 1/2 Medium carrots sliced into 
julienne
- 4 Cups steamed short-grain white 
rice
- 5 Romaine lettuce leaves, thinly 
sliced
- 4 Fried eggs 
- 1/2 Bean sprouts, seasoned with a  
pinch of salt

Ingredients

Bibimbap

T i m e
3 0 - 4 5  m i n s

S E r V E S
4

B e g i n n e r
D i f f i c u l t y

f r y
M e t h o d
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Combine the Korean red pepper paste, sesame oil, soy sauce, minced garlic 
cloves, minced ginger and sesame seeds together in a small bowl. This 
completes the sauce; set aside.
Season and sauté the Vegetables one at a time. Once all the vegetables are 
cooked properly, set aside.
Place 1 cup of rice in each bowls. Arrange the vegetables on top, Make sure it 
looks nice. Place a fried on top of the rice (you can use raw egg yolk too).
Pour the Gochujang sauce on top.
Mix and enjoy!

1.

2.

3.

4.
5.

Procedure:
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- 200g Rice
- 200g Beef ribs (thin slices)
- 1/2 Onion
- 200ml Water 
- 3 Tbsp Soy Sauce 
- 3 Tbsp sugar 
- 2 Tbsp mirin 
- 1 Tbsp Cooking wine sake 
- 2 Tsp Granule Japanese style (Dashi)
- 1/2 Tbsp Salad oil 
- Cheese
- 5g Red pickled ginger 
- Eggs

Ingredients

Gyudon

T i m e
3 0  m i n s

S E r V E S
4

B e g i n n e r
D i f f i c u l t y

B O I L
M e t h o d
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Cut the beef ribs into 5 cm wide pieces.
Cut the onions into 5mm wide combs.
Add salad oil to a frying pan heated to medium heat, add 1 and fry on 
medium heat until the oil is familiar.
Add the ingredients for the seasoning and let it boil over medium heat.
Add beef ribs and simmer on medium heat for about 10 minutes while 
removing the lye (foam).

1.
2.
3.

4.
5.

Procedure:
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- 100g Red beans
- 2 Pandan leaves (optional
- 80~100g Raw sugar
- 1/8 Tsp salt

- 100g Steamed pumpkin paste
- 90g Glutinous rice flour
- 15g Confectioner's sugar
- Pinch of salt

Ingredients

Pumpkin mochi w. red bean

T i m e
3 0 - 4 5  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

S t e a m
M e t h o d
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Rinse and soak red beans for at least 8 to 12 hours.
Add enough water to submerge the beans for about 1cm. Bring to a boil and pour away the water.
Fill in a new batch of water to a height of about 1 cm above the beans. Add in the pandan leaves. 
Heat the beans at medium high heat. When the beans start to boil, lower the heat to low, and 
continue to cook the beans till soft.
Puree cooked beans in a food processor with sugar and butter
Heat up puree in a pan to reduce moisture for around 6 minutes 
Mashed the beans with the silicon spatula. Stir the bean paste to dry up part of the moisture 
content.

Steam pumpkins for around 15 minutes
Add to food processor and blend with sugar and oil into a fine puree
Add glutinous rice flour to pumpkin puree and blend on medium speed
Knead the dough into a smooth paste for about 5 minutes
Divide the dough into 10 equal portions, each weighing 20~21g
Prepare 10 red bean paste balls, each weighing about 10~12g.
Shape the pumpkin dough into a bowl shape, wrap in the red bean paste, and sealed.
Use the spine of a butter knife to create indentations all around to imitate a pumpkin.
Line a steamer with parchment paper or oil it. Heat up a pot of boiling water.
Steam the mochi dough in the pot for about 10 to 12 minutes at medium low heat.

1.
2.
3.

4.
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Procedure: Red Bean Paste

Procedure: pumpkin Mochi

Red Bean Paste

Pumpkin Mochi
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- 50g Unsalted butter (softened)
- 20g Caster sugar
- 20g Beaten egg
- 100g Cake or plain flour
- 10g Full cream milk powder (for 
baking use)  
- A pinch of salt

- 60 grams pasteurized egg whites
- 400 grams powdered sugar
- 1-2 teaspoon of freshly squeezed 
lemon juice (use a real lemon) 
- a cherry, a blueberry, a kiwi, and a 
lemon 

Ingredients

 Iced Gem Biscuits 

T i m e
3 0 - 4 5  m i n s

S E r V E S
2

B e g i n n e r
D i f f i c u l t y

b a k e
M e t h o d
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In a bowl, add in the softened butter. Sift the sugar and add it in to the bowl as well. (Whisk the 
mixture till well incorporated and lighter in color.)
Add in the beaten eggs in 2 batches. Mix well after each addition. 
Sift the flour into the mixture, add in the milk powder, and add the pinch of salt. 
Using a spatula, and in a cutting motion, fold the wet and dry ingredients in the dough.
After folded several times, you can use your hands to start putting together the dough. 
Divide the dough into smaller parts, weighing about 3g each. Roll the smaller parts of dough into 
circular balls, and flatten the top slightly. 
Place all the dough on a baking tray and place inside freezer to maintain its shape and start to make 
icing. 
Preheat the oven to 170C. Bake for about 10-15 minutes and the dough should be light golden in 
color. 
Cool the biscuits completely on cooling rack before putting on the icing.

Pour half of the 400g of powdered sugar into a bowl.
Add the egg whites into the bowl.
Beat the mixture until totally combined. 
Add the remaining powdered sugar into the mixture and continue mixing. 
Beat from low to medium speed.  
Beat until all ingredients are totally incorporated.
Squeeze the fruits for its juice. 
Separate the icing into 4 bowls and mix with the natural food colorings. 
Put the icings inside piping bags with a flower piping nozzle and start to pipe.
Leave the icing to dry in room temperature for a couple of hours to dry. Remember to put the icing 
in an air tight container or put plastic sheet over bowl when not in use.
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Procedure: Biscuit Base

Procedure: Royal Icing

Biscuit base

Royal icing



Design by Luke Patterson

Bon Appétit


