Bah Kut Tea W& %
Ingredients: -
1 pk of ILC Bah Kut Tea Spic
1 kg pork ribs LA T AT sHES
1.5 It of water L. 5Tk
12 cloves of garlic FREH 1250
(put more if prefer more (€258 U Y IEAST 3T0))
Garlicky taste)
1/2 tablespoon of dark soy sauce
(optional)
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Method / 47 :
1. Over high fire boil 1.5t of water together with 1pk of BahKut Tea spices, 1kg of pork ribs and 12 cloves of garlic for
35 mins(or up to 50 mins for more spicy and peppery taste).
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2. Add %z tablespoon of dark soy sauce for color. Serve hot.
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OX-TAIL SOUP 4 E%

Ingredients: 8k
1pk Bah Kut Tea spices NEZaE 14
800g ox-tail -2 8007

1 big carrot , cut into big chunks FC I N BN ) [ N
2 potato , cut into big chunks LW 24, UIeRH
1 onion , cut into big chunks VEAL 1A, Wk
1.5 lit of water WK 1L 5AT)

Method / fii% :

1. Clean ox-tail by blanching in boiling water for 5 mins , drain . Add Bah Kut Tea spices , ox-tail , carrot , onion and
potato in 1.5lit of boiling water
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2. Quick boil for 10mins , turn down heat to medium and cook for another 25mins . Remove sachets
( can leave sachets up to a total of 50mins if prefer a more spicy and peppery taste). Simmer for
another 10mins in low heat .Dish out and serve hot
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Crispy Garlic ChickenZ Jifi 77 & X
Ingredients:

1 whole chicken or chicken wing (Approx 1Kg)
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1 pk Bah Kut Tea spices
2509 of Tapioca flour, corn or plain flour
* .| Method /il :
i 1. Cut open the Bah Kut Tea sachets and use the spices to marinate the
A chicken for at least 1 2 hr. (Marinate overnight for best results)
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2. Coat chicken with flour and deep fry it in hot cooking oil.Deep fry a few piece of chicken at a time until cooked and
golden brown (approx. 7-10mins) Drain on absorbent paper and place on serving plate
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PORK BRAISED IN DARK SOY SAUCE A
Ingredients: 7 ¥
1pk Bah Kut Tea spices W RmE 14
1kg — 1.5kg streaky pork TAEN 1= L5AT
3 segments star anise, 2 cinnamon  J\ffi 30 , Fi 2% (£5cm)
quill ( 5cm each)
8 garlic , 2 big slice of ginger

ik 8KL, 2 K)7

800ml water
5 tablespoon of dark soy sauce
2% tablespoon of sugar
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Method / f§i}: : 1. Clean streaky pork by boiling it for 5mins, drain. Add Bah Kut Tea sachets, streaky pork, star
anise,cinnamon quill , dark soy sauce , sugar , ginger and garlic in 800ml of boiling water. Let it boil for 10mins, turn heat
down to medium low and cook for another 20mins.
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2.Remove sachets (can leave sachets up to a total of 50mins if prefer a more spicy and peppery taste) . Simmer in low heat
until meat are cooked to desirable tenderness (approx. 45mins — 1hr15mins)Cut meat to desirable size. Serve hot.

LOZ3 B DG [ K A1 28203 i, iz Pl (Clun e WOl R SRR R SE T (A W A — 1 2500 0 ). Ol e
WEZ S RPE . BT,



