p= \) creatively helps the Laksa lovers to prepare the desired meal through
\%" _~ most effective, convenient and easy way without compromising its
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Cook for your loved ones

www.talentcook.com

i\ 1} ﬁfé{fgﬂﬂlg Penang Assam Laksa Paste is extremely versatile. It

original great taste. With little efforts & time, you will have created
something fantastic.
Try it today & share with your family and friends.
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Assam Laksa Spicy Tamarind Laksa Soup:‘Base Popiah @ Penang Assam
Dong-Fen Soup Steamboat Assam Laksa Soup Laksa
b L 2 g BLERH o i e 4 oh e S 4 FR Ak T £t 2 D I onr SurpriSB ”’
» Made with Authentic Fresh Ingredients R 3SR //Dma

» No Added MSG Py g
» No Added Preservatives SRy ) ﬂ.ﬂ'ﬂm &@ a 7‘7@5’ fe 29
» No Added Artificial Colouring & Flavouring & 4-Ai% &4 & A4

» Hygienically Processed AT AN E ﬂﬁ NIl & UD N ]l E
- Convenient & Easy to Cook in Minutes i % .8 PN = /.J
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Cooking Method # H4F &

Yir LAKSOU

Sour TYPE
™ ;% K ¥ For 3-4 servings

A 200 g LAKSOUP, 100 g # #&#9 & B & 800 ml 7K.
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@ Fish Preparation (sither one)

a. Mackerel Fish #§ &

Steam fish, remove & discard bones, flake the fish meat.

b. Sardine i/ T &

Wash away the sardine sauce, discard bone & flake the fish meat.

c. Tuna & &
Press away the water, flake the fish meat.

Penang Assam
Laksa

FRR AL Zoh b

1. A=A 200 g LAKSOUP + 1000 ml 7 -
(1 frehid - 5 k). $iEd.
Add in 200 g LAKSOUP + 1000 ml water.
(1 part of paste : 5 parts of water) Stir well.
2. AR A A A ER .
Put in all desired ingredients, bring to boil & serve.

Addin 200 g LAKSOUP, 100 g flaked cooked fish & 800 ml water.
Stir well and bring to boil (1 part of paste : 4 parts of water).

Pour the laksa soup onto precooked laksa noodles and garnish as desired.
Add in prawn paste to enhance and enrich the taste as desired.

APPLICATIONS

@ Garnishing £ 4z &4+

- Onion / # % - Ginger Bud / £7&
- Cucumber / ¥ i - Mint Leave / 7§ #7 =
- Chili / #k4h - Lettuce / £ %
- Pineapple / # 3¢ 200g
100 g LAKSOUP
Flaked
Cooked o
Fish >

800 ml Water
Bring to boil

Note:-
To get stronger taste:

Also suitable for: 1 part of paste : 3 parts of water

00
1. Siam Laksa -
Add in coconut milk and garnish with some kaffir lime leaves as desired.
2. Assam Laksa Dong-Fen - Add in Dong-Fen, egg and garnish as desired.
3. Laksa Insfant Noodle - Add in instant noodle, egg and garnish as desired.

1. 7mA 200 g LAKSOUP +800 ml 7&. .
(1 frehibd 4 )., BHEER.
Add in 200 g LAKSOUP + 800 ml water. Stir well &
bring to boil. (1 part of paste : 4 parts of water).
PR\ 2. han b FA FBA YL, EhER
Add in fish, pineapple, onions & some
polygonum leaves, bring to bml
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LAKSDUI‘
@ Food ARSGUP |
Fish /& @ Q l A
Prawn / ¥F 7 ;‘
Squid/ 2 &/ 5k . Food
e Crab / % = = Fish (Mackerel) / & &
T : : Fish Ball / & A, Spicy Tamarind  polygonum Leaves / # i+t
aKsa o0Up base Crab Ball / # 4 Soup Pineapple / # #
Steamboat Crab Meat / # A \;liil/ B 3855 Onion / & \_/
o KR ¥egnicbies | x4 1000 mi Water ’....
Bring to boil Wat
Also suitable for: Also svitable for: 8[.;?3—,;“:0 t?oﬁr
Seafood Soup - add in seafood Dipping for Popiah
Laksa Steamed Fich . a
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‘yi: [AK'SPQC"‘]&M For 3-4 servings
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Laksa Spaphetts
Shir BERFIE

Lakea Fried Mool
o S

Lakea Fried Bikan  Lakea Noodte
il RE HTFIHE

1. Rdesn T, Ak, AR R RIR A EE
Heat wok, add some cooking oil. Stir fry garlic & onion.

2.y ERA @, ARt (B, A, 3F) BLAK-SPECIAL
Fbh . PR R A AUE A E A @ L
For spaghetti, fry & mix ingredients (e.g. mushroom, chicken, prawn) with
LAK-SPECIAL, Serve on top of the cooked spaghetti.

3. ek Rt/ @R A Atk (GRE., AN, 4T, B8 A&
LAK-SPECIALEY . AmA Kb/ @ /444
For fried bihun/noodle/rice, add in all ingredients (e.g vegetables, chicken, prawn
& seafood) & L AK-SPECIAL , fry together. Add in bihun/noodlefrice & fry
together.

o TR

BB, REBHANERSRGEEZR,
Steam fish over rapidly boiling water for 3 minutes, take
out & discard the fish soup. Steam it till cooked.

~ 2. JELAK-SPECIALAmAE F 8K, Ik,

Heat up LAK-SPECIAL with some water.

3. F At aG LAK-SPECIALM LRG0 &
MANLER AL Baret R
Pour the preheated | AK-SPECIAL onto the cooked
fish. Garnish with onions, pineapple, mint leaves, chill
or ginger buds.

1. A ELAK-SPECIAL Be i 5F Aldm. 3,
EH¥.
Marinate seafood eg. prawn, squid & etc with the
LAK-SPECIAL.

2.k E R ERH BHER.
Coat the marinated seafood with corn flour, wheat
flour & dip briefly into beaten egg.

3. ibsApE EAGM, BNGE EERR R @
Br&d R AIF M SRR
Deep fry in clean oil, drain well.

Laksa [ried Frawn
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: 1. B S LAK-SPECIAL Fe &,
ME2930 4P )G, de kit & A B b
Marinate fish with some LAK-SPECIAL.
Bake / grill the fish after 30 mins.

"2 Assam Laksn Paste U
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LAKSOUP & LAK-Special
200g & 1 kg
9 menths at ambient conditions
Once opened, keep in refrigerator

Specifications

Packing Size
Shelf Life
Remarks
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