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About us 
 

Our cooking class has been hosting food-loving visitors since March 2013, when we first opened our doors 

to visitors from all over the world. In our cozy open-plan cooking area we love to cook delicious Myanmar 

dishes on traditional charcoal cookers with ingredients from our local market. No matter the dish, our 

cooking is always based on an old Myanmar saying: Food is medicine, medicine is food. We believe the 

most delicious dishes are born out quality ingredients. 

The Bamboo Delight cooking class is the result of our love of food, life, and each other. In our past, we 

had to overcome a lot of difficulties and hard times, which taught us to appreciate everything good we get 

and at the same time share these gifts with our guests and community. 

We hope you’ll enjoy these recipes as much as we do! 

Sue & Leslie 
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PEANUT SAUCE 

 

Serves ⌠2⌡ 

Ingredients: 

1 tbsp peanut oil 

2 tbsp peanut powder 

A pinch of turmeric powder or saffron 

½ tsp sugar or chicken powder 

1 dcl coconut cream 

1 small piece of ginger 

2 garlic cloves 

Salt 

 

 

SPICY SAUCE 

 

 Serves ⌠2⌡ 

Ingredients:  

5 spicy red/green chilies 

1 bunch coriander leaves 

3 garlic cloves 

1 tsp sesame seeds 

2 tbsp tamarind sauce 

1 tbsp fish sauce 

1 lime 

Pinch of salt 

Pinch of sugar or chicken powder 

 

 

   How to make it: 

Mince the garlic and ginger. Heat the oil in a 

frying pan and add the minced garlic, ginger, 

and turmeric powder. Fry until fragrant, then 

add the coconut cream and some water. 

Season with chicken powder (or sugar) and 

salt, then cook for a few minutes. Serve with 

crackers. 

   How to make it: 

Pound the garlic cloves in a mortar. Finely 

chop the coriander leaves and chillies. Mix the 

garlic, coriander, and chillies with tamarind 

sauce, fish sauce, juice of one lime, and 

season with salt and sugar or chicken powder. 

Top with sesame seeds and serve. 
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SHAN NOODLE SOUP 
 

Serves ⌠2-4⌡ 

Ingredients: 

200 g rice noodles 

2 tbsp peanut oil 

1 tbsp red curry powder 

½ tsp turmeric 

7 tomatoes, chopped 

 2 tsp garlic, chopped 

2 tbsp chilli soy sauce 

1 tsp light soy sauce 

1 tbsp peanut powder 

1 bunch of mustard or snow pea leaves, chopped 

2 cups vegetable stock 

1 bunch of coriander leaves, chopped 

1 bunch of spring onions, chopped 

2 tbsp fried garlic oil 

salt and pepper to taste 

 

 

How to make it: 

Heat the peanut oil in a wok and fry the chopped garlic with red curry powder and turmeric until golden 

brown and fragrant. Add the chilli soy sauce and chopped tomatoes, season with pepper and peanut 

powder, then pour in the vegetable stock and simmer for about 7 minutes or until it thickens. In the 

meantime, blanch the shan noodles and mustard leaves in boiling water for about 20 seconds. Divide 

the noodles and mustard leaves between serving bowls, pour over the soup and garnish with soy sauce, 

spring onions, coriander leaves, and fried garlic oil 



 

P
ag

e8
 

MYANMAR MOG-HIN-GHA SOUP 

 

Serves ⌠4⌡ 

Ingredients: 

3 tbsp peanut oil 

30 g garlic cloves, divided 

10 g pounded ginger, divided 

2 onions    

100 g banana stem, chopped 

200 g raw, soaked chickpeas 

2 lemongrass stems, chopped                

5 tbsp salt    

20 g roasted rice powder 

10 boiled eggs         

1 tbsp chicken powder 

1 tbsp red chilli powder 

5 dcl fish sauce 

3 limes 

2 bunches of coriander leaves 

400 g freshwater catfish 

 

How to make it: 

 First finely chop the garlic and fry it in a little bit of oil until it gets a golden brown colour. Boil the fish in water 

with one lemongrass stem, half of the ginger and garlic, fish sauce and salt until the meat is cooked. Take the 

fish out the cooking water and let it cool a bit before removing the bones. Keep the fish stock for later. Cook 

the chickpeas until they soften, then roughly pound them and add them to the fish stock. Add the roasted rice 

powder and season with chicken powder, salt, and fish sauce and let it cook slowly. In the meantime, heat the 

peanut oil in a wok and sauté the fish with one chopped onion, red chilli powder and the rest of garlic, ginger, 

and lemongrass for about 20 minutes. Add the fish to the bean stock with one onion sliced into wedges, whole 

boiled eggs, and banana stems and cook for another 15 minutes. Serve with noodles, bean crackers or fish cakes. 
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AVOCADO SALAD 

 

Serves ⌠4-5⌡ 

Ingredients: 

3 avocados 

2 tomatoes 

1 tsp black sesame seeds 

1 tsp white sesame seeds 

2 spring onions 

1 onion 

3 tbsp peanut oil/olive oil 

1 tbsp light soy sauce 

1 lemon/lime, juiced 

Salt/pepper, to taste 

 

 

BANANA FLOWER SALAD 

 

 Serves ⌠2-4⌡ 

Ingredients: 

1 banana flower 

2 tbsp fried garlic oil 

1 bunch of lemon basil or sweet basil  

2 tomatoes  

½  tsp salt and pepper 

2 lime slices 

2 tbsp peanut powder 

2 tsp chickpea powder 

1 onion  

How to make it: 

Slice the onion and chop two spring onions, 

set aside. Cut the avocados into medium sized 

pieces and slice the two tomatoes, then mix 

them on a plate. Add the onion and spring 

onions, peanut oil (or olive oil), light soy 

sauce and lime or lemon juice. Season with 

salt and pepper and mix well. Sprinkle with 

sesame seeds and serve. 

 

How to make it: 

Chop the basil, then slice the onion and put it 

in water to keep it fresh. Remove the seeds 

from the tomatoes and julienne them. Cut the 

banana flower and cook it in boiling water 

with turmeric powder for about 15 minutes. 

Drain the cooked banana flower and refresh it 

in cool water. Add all the ingredients to a 

bowl and mix well. 
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TOMATO SALAD 

 

Serves ⌠4⌡ 

Ingredients: 

5 tomatoes 

2 onions 

2 tsp roasted peanut powder 

2 tsp fried garlic oil 

¼ fresh lime, juiced 

1 tsp chickpea powder 

1 tsp fish sauce 

2 tsp roasted sesame seeds 

½ tsp chicken powder 

3 fresh green or red chillies 

Salt and pepper, to taste 

 

 

GINGER SALAD 

 

Serves ⌠4-5⌡ 

Ingredients: 

2 tbsp fresh ginger, grated 

5 tbsp mixed fried nuts and beans 

1 cabbage leaf 

2 tomatoes  

4 tbsp peanut oil 

1 tsp chickpea powder 

1 tsp fish sauce 

Pinch of salt 

How to make it: 

Cut the tomatoes into slices, finely chop the 

fresh chilies, and slice the onions. Put all the 

ingredients into a bowl, mix well and leave to 

marinate for a while before serving. 

 

 

How to make it: 

First you can optionally soak the grated ginger in 

a little bit of tamarind juice, which reduces its 

tangy and spicy taste and at the same time 

preserves its color. Julienne the cabbage leaf 

and slice the tomatoes. Put everything into a 

bowl, mix well and leave to marinate for a 

while before serving. 
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GREEN MANGO SALAD 

 

Serves ⌠4-5⌡ 

Ingredients: 

2 green mangoes 

3 onions 

1 tbsp dried shrimps 

2 tsp roasted chickpea flour 

2 tbsp roasted peanut powder 

1 tsp fish sauce 

3 tbsp fried garlic oil 

 

 

GRILLED EGGPLANT SALAD 

 

Serves ⌠2-4⌡ 

Ingredients: 

300 g eggplants 

1 tsp peanut powder 

1 onion 

1 tbsp chopped spring onion 

1 tbsp chopped coriander 

1 tbsp roasted sesame seeds 

3 tbsp peanut oil 

1 lime 

Pinch of salt and pepper 

1 tsp chicken powder 

2 tbsp fried onions 

 

How to make it: 

Julienne the green mangoes and soak them in 

cold water to preserve the freshness. Cut the 

onions into thin slices. Drain the mango and 

put it into a bowl with all the other 

ingredients. Mix well and leave to marinate 

for a while before serving. 

 

 

How to make it: 

Wash the eggplants and grill them on charcoal 

grill until browned and completely soft. Put 

aside to cool a bit. Thinly slice the onions and 

juice the lime. Chop the eggplants, then put 

them in a bowl with all the other ingredients. 

Mix well and leave to marinate for a while. 

Sprinkle with fried onions before serving. 
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FISH CAKE SALAD 

 

Serves ⌠4⌡ 

Ingredients: 

3 silverfish fillets 

1 tsp salt 

1 tsp pepper 

1 small piece ginger 

2 tbsp fried garlic oil 

1 cup peanut oil 

5 cabbage leaves  

2 onions  

2 green chillies  

1 bunch of coriander leaves  

1 lime  

 

 

 

SNOW PEA LEAF SALAD 

 

Serves ⌠4⌡ 

Ingredients: 

2 branches of snow pea leaves 

2 baked tomatoes 

2 tbsp fried garlic oil 

2 tbsp roasted peanut powder 

1 tbsp chickpea powder 

1 tbsp lime juice 

Pinch of salt and pepper 

How to make it: 

First marinate the fish fillets with salt and 

pepper, fried garlic oil and ginger, which you 

have to ground to form a paste, for 5 to 10 

minutes. Heat the peanut oil in a wok and 

deep-fry the fish until golden brown on both 

sides. Leave it to cool before cutting it into 

small pieces. Finely shred the cabbage leaves, 

dice the onions, chop the chillies and 

coriander leaves, and juice the lime. Put all the 

ingredients into a bowl and mix well. Serve 

with fresh coriander leaves and lime wedges. 

 

 

How to make it: 

First roughly chop the snow pea leaves and 

baked tomatoes. Mix well with all the other 

ingredients and leave to marinate for a while. 

Serve with steamed rice. 
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PENNYWORT SALAD 

 

Serves ⌠4⌡ 

Ingredients: 

1 bunch of pennywort leaves 

3 tbsp peanut oil 

1 onion      

10 garlic cloves  

1 tsp salt 

1 tsp chicken powder or sugar               

2 tbsp peanut powder       

2 tbsp sesame seeds (white and black) 

Fried onions, for garnish 

Fresh chilli, optional 

2 lime wedges 

 

 

WATER SPINACH SALAD 

 

Serves ⌠4⌡ 

Ingredients: 

2 branches of water spinach 

2 baked tomatoes 

2 tbsp fried garlic oil 

2 tbsp roasted peanut powder 

1 tbsp chickpea powder 

1 tbsp lime juice 

Pinch of salt and pepper 

Pinch of seasoning powder 

How to make it: 

Finely chop the garlic cloves. Heat the peanut 

oil in a wok and fry the garlic until golden 

brown and fragrant. Add the peanut powder 

and set aside to cool down a bit. Slice the 

pennywort leaves and finely chop the onion. 

Put them in a bowl with the fried garlic oil, 

chicken powder or sugar, sesame seeds, and 

fresh chilli, if using. Mix well and garnish with 

some fried onions before serving with lime 

wedges. 

 

How to make it: 

First roughly chop the water spinach and 

cook it in boiling water for a few minutes. 

Drain the water spinach and rinse it well 

under cold water. Put it in a bow with the 

other ingredients, mix well and leave it to 

marinate for a while. Serve with steamed rice. 
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TOFU SALAD 

 

Serves ⌠4⌡ 

Ingredients: 

200 g fresh tofu      

3 tbsp peanut oil 

1 onion 

10 garlic cloves  

20 g cabbage 

1 tsp dry chilli powder 

1 tbsp fish sauce 

1 tsp salt 

1 tbsp tamarind juice 

1 tsp chicken power                

2 tbsp peanut powder  

1 bunch of coriander leaves 

 

 

BAMBOO SHOOT SALAD 

 

Serves ⌠4⌡ 

Ingredients: 

200 g bamboo shoots 

3 tbsp peanut oil 

2 onions  

1 tbsp fried garlic 

1 tsp sesame seeds 

2 tsp chicken powder or brown sugar  

1 tsp salt  

How to make it: 

Cut the tofu into small strips and julienne the 

onion and cabbage. Finely chop the garlic 

cloves and fry them on peanut oil in a wok 

until golden brown and fragrant. Put the fried 

garlic with oil in a bowl and mix it well with 

all the other ingredients, except the coriander 

leaves. Leave the salad to marinate for a while 

and garnish with roughly chopped coriander 

leaves before serving with steamed rice. 

 

 

How to make it: 

Cook the bamboo shoots in boiling water 

until soft, then julienne them. Chop the 

onions. Put the bamboo shoots in a bowl 

with the onions, peanut oil, chicken powder 

or brown sugar, and salt, mix well and leave 

to marinate for a while. Garnish with sesame 

seeds and fried garlic before serving. 
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GREEN PAPAYA SALAD 

 

Serves ⌠4⌡ 

Ingredients: 

3 tbsp peanut oil    

10 garlic cloves 

1 tsp salt 

2 red chilli powder 

2 tbsp roasted pea powder 

1 tsp chicken powder 

1 small green papaya 

1 bunch of coriander leaves 

1 tbsp chilli powder 

1 tbsp tamarind juice      

1 tsp fish sauce 

2 fresh chillies 

 

 

TEA LEAF SALAD 

 

Serves ⌠4⌡ 

Ingredients: 

3 tbsp peanut oil 

20 g cabbage, 1 onion 

1 pack of mixed fried beans and nuts 

2 tomatoes  

1tsp salt    

1 tbsp chicken powder 

30 g tealeaf  

1 lime 

How to make it: 

Grate the green papaya and soak it in cold 

water to preserve the freshness. Finely chop 

the garlic and fry it with chilli powder in 

peanut oil until golden brown and fragrant. 

Chop the chillies and coriander leaves. Drain 

the green papaya and put it in a bowl with 

fried garlic and oil, pea powder, fish sauce, 

tamarind juice, chillies, chicken powder, salt, 

and coriander leaves. Mix well and leave to 

marinate for a while before serving. 

 

How to make it: 

Wash the tea leaves with water and pound them in 

a mortar. Julienne the cabbage and onion and slice 

the tomatoes. Put the tea leaves in a bowl with 

cabbage, onion, tomatoes, mix of fried beans and 

nuts, salt, chicken powder, and peanut oil. Mix 

well and leave to marinate for a while. Season with 

the juice of one lime before serving with rice. 
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Curries 
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PUMPKIN CURRY 

 

Serves ⌠4⌡ 

Ingredients: 

200 g pumpkin 

3 tbsp peanut oil 

2 onions 

10 garlic cloves 

1 small piece of ginger 

1 tsp turmeric 

1 tsp red curry powder     

1 cup vegetable stock 

1 tsp salt and pepper               

1 spring onion 

1 tbsp chicken powder or brown sugar 

2 tomatoes 

 

 

How to make it: 

Wash the pumpkin and cut it into small cubes. Finely mince the onions, garlic cloves, and ginger, puree 

the tomatoes. Heat the oil in a wok and fry the minced onion, garlic, and ginger until golden brown and 

fragrant. Add the tomato puree, turmeric, and curry powder and cook for about a minute to release the 

flavor of raw tomato, then add the pumpkin and cook for 2 minutes. Pour in the vegetable stock, add 

the chicken powder, salt and pepper and simmer for 10 minutes. Serve with steamed rice. 
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CHICKEN WITH LEMONGRASS IN COCONUT CREAM 

 

Serves ⌠2-4⌡ 

Ingredients: 

200 g chicken fillets 

2 tbsp tomato puree 

1 bunch of lemongrass 

3 tbsp coconut cream 

2 onions 

30 g garlic cloves 

30 g fresh ginger 

Pinch of salt and pepper 

1 tbsp chicken powder 

2 tbsp fish sauce or light soy sauce 

3 tbsp peanut oil 

1 cup of vegetable stock 

 

 

 

How to make it: 

Slice the chicken into smaller pieces, finely mince the onions, garlic, and ginger, and chop the 

lemongrass. Heat the oil in a wok and fry the minced onions, garlic, and ginger until golden brown and 

fragrant. Add the chicken pieces and fish or soy sauce and fry for about a minute, then add the tomato 

puree, chicken powder, salt, pepper, and lemongrass and cook for another 2 minutes. Pour in the 

vegetable stock and simmer for 15 more minutes, before adding the coconut cream at the very end. 

Serve with steamed rice. 
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BUTTERFLY BEAN CURRY 

 

Serves ⌠4⌡ 

Ingredients: 

3 tbsp peanut oil 

2 onions 

10 garlic cloves 

1 small piece of ginger 

2 tsp turmeric or red curry powder     

2 cups water                 

1 tsp salt                

1 spring onion 

1 tsp masala curry powder 

1 tbsp chicken powder or brown sugar 

2 tomatoes, pureed 

200 g butterfly beans 

 

 

 

How to make it: 

First wash the butterfly beans under running water. Finely mince the onions, garlic cloves, and ginger, 

puree the tomatoes, and chop the spring onions. Heat the oil in a wok and fry the minced onion, garlic, 

and ginger with turmeric or red curry powder until golden brown and fragrant. Add the butterfly beans, 

spring onions, masala curry powder, and the tomato puree and cook for 5 minutes. Lastly pour in the 

water, season with salt and chicken powder or brown sugar and cook for another 20 minutes. Serve with 

steamed rice. 
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TOFU CURRY 

 

Serves ⌠4⌡ 

Ingredients: 

200 g fresh tofu 

3 tbsp peanut oil 

1 tbsp red chilli power 

3 tomatoes 

1 bunch of coriander leaves   

5 garlic cloves 

1 tsp salt 

2 onions 

1 small piece of ginger 

2 tbsp chicken powder     

 

 

 

 

 

How to make it: 

Cut the fresh tofu in slices. Finely mince the garlic cloves, onions, and ginger. Puree the tomatoes. Heat 

the oil in a wok and fry the minced garlic, onions, and ginger until golden brown and fragrant. Pour in 

the tomato puree and add red chilli powder, salt, and chicken powder. Lastly add the fresh tofu and 

cook until heated through. Sprinkle with coriander leaves before serving with steamed rice. 
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PRAWN CURRY 

 

Serves ⌠4⌡ 

Ingredients: 

500 g fresh prawns, shelled 

3 tbsp peanut oil 

2 onions 

10 garlic cloves 

1 small piece of ginger 

2 tsp turmeric or red curry powder     

2 cups water                 

1 tsp salt                

1 tbsp chicken powder or brown sugar 

2 tomatoes 

1 bunch of coriander leaves 

2 green peppers 

 

 

 

How to make it: 

Marinate the prawns with salt, chicken stock, and turmeric powder. Finely mince the onions, garlic 

cloves, and ginger, chop the green pepper, and puree the tomatoes. Heat the oil in a wok and fry the 

minced onion, garlic, and ginger until golden brown and fragrant. Add the marinated prawns and fry 

them for about 1 minute, then add the tomato puree and cook for another 5 minutes. Lastly add the 

coriander and green pepper, pour in the water and cook for another 20 minutes. Serve with steamed 

rice. 
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BEEF CURRY 

 

Serves ⌠4⌡ 

Ingredients: 

500 g beef 

3 tbsp peanut oil 

2 onions 

10 garlic cloves 

1 small piece of ginger 

2 tsp red curry powder     

2 cups water                 

1 tsp salt and pepper 

1 pack of curry masala powder              

1 tbsp chicken powder or brown sugar 

2 tomatoes 

 

 

 

 

How to make it: 

Cut the beef into small pieces and marinate it with salt, pepper, chicken powder, and curry masala 

powder. Finely mince the onions, garlic cloves, and ginger, puree the tomatoes. Heat the oil in a wok 

and fry the minced onion, garlic, and ginger until golden brown and fragrant. Add the marinated beef 

and fry it for about 5 minutes, then add the tomato puree and cook for 30 minutes more. Lastly pour in 

the water and cook for another 20 minutes. Serve with steamed rice. 
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PEANUT CURRY  

 

Serves ⌠4⌡ 

Ingredients: 

3 tbsp peanut oil 

2 onions 

10 garlic cloves 

1 small piece ginger 

2 tsp red curry powder     

1 cup water                 

1 tsp salt   

1 cup raw peanut powder            

1 tbsp chicken powder  

2 tomatoes 

1 bunch of coriander leaves 

 

FISH CURRY 

 

Serves ⌠4⌡ 

Ingredients: 

500 g fish fillets 

3 tbsp peanut oil                                   

2 onions 

10 garlic cloves 

1 small piece of ginger 

2 tsp turmeric or red curry powder     

2 cups water                 

1 tsp salt                

1 tbsp chicken powder or brown sugar 

2 tomatoes 

How to make it: 

Finely mince the onions, garlic cloves, and 

ginger, puree the tomatoes. Heat the oil in a 

wok and fry the minced onion, garlic, and 

ginger until golden brown and fragrant. Add 

the raw peanut powder and tomato puree and 

cook for 5 minutes. Lastly add the coriander 

and water and cook for another 10 minutes. 

Serve with steamed rice or vegetables. 

 

How to make it: 

Cut the fish into small pieces and marinate it with 

salt, chicken powder, and turmeric or red curry 

powder. Finely mince the onions, garlic cloves, 

and ginger, puree the tomatoes. Heat the oil in a 

wok and fry the minced onion, garlic, and ginger 

until golden brown and fragrant. Add the 

marinated fish and fry it for about 1 minute, then 

add the tomato puree and cook for 5 minutes 

more. Lastly pour in the water and cook for 

another 20 minutes. Serve with steamed rice. 
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VEGETABLE CURRY 

 

Serves ⌠4⌡ 

Ingredients: 

2 eggplants 

3 potatoes 

2 okras 

2 long green beans 

1 onion 

1 small piece of ginger 

5 garlic cloves 

2 tbsp peanut oil 

3 tbsp roasted peanut powder 

2 tbsp chicken powder or brown sugar 

1 tsp salt 

1 tomato 

1 tsp turmeric or red curry powder 

 

How to make it: 

Cut the fish into small pieces and marinate it with salt, chicken powder, and turmeric or red curry 

powder. Finely mince the onions, garlic cloves, and ginger, puree the tomatoes. Heat the oil in a wok 

and fry the minced onion, garlic, and ginger until golden brown and fragrant. Add the marinated fish 

and fry it for about 1 minute, then add the tomato puree and cook for 5 minutes more. Lastly pour in 

the water and cook for another 20 minutes. Serve with steamed rice. 
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CHICKEN CURRY 

 

Serves ⌠4⌡ 

Ingredients: 

500 g chicken 

3 tbsp peanut oil 

2 onions 

10 garlic cloves 

1 small piece of ginger 

2 tsp turmeric or red curry powder     

2 tsp garam masala     

2 cups water                 

1 tsp salt                

1 tbsp chicken powder or brown sugar 

2 tomatoes 

 

 

 

How to make it: 

Cut the chicken into small pieces and marinate it with salt, chicken powder, and turmeric or red curry 

powder. Finely mince the onions, garlic cloves, and ginger, puree the tomatoes. Heat the oil in a wok 

and fry the minced onion, garlic, and ginger until golden brown and fragrant. Add garam masala and the 

marinated chicken and fry it for about 1 minute, then add the tomato puree and cook for 5 minutes 

more. Lastly pour in the water and cook for another 20 minutes. Serve with steamed rice. 
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PORK CURRY 

 

Serves ⌠4⌡ 

Ingredients: 

500 g pork 

3 tbsp peanut oil 

2 onions 

10 garlic cloves 

1 small piece of ginger 

2 tsp turmeric or red curry powder     

2 cups water                 

1 tsp salt                

1 tbsp chicken powder or brown sugar 

2 tomatoes 

 

 

 

 

How to make it: 

Cut the pork into small pieces and marinate it with salt, chicken powder, and turmeric or red curry 

powder. Finely mince the onions, garlic cloves, and ginger, puree the tomatoes. Heat the oil in a wok 

and fry the minced onion, garlic, and ginger until golden brown and fragrant. Add the marinated pork 

and fry it for about 1 minute, then add the tomato puree and cook for 5 minutes more. Lastly pour in 

the water and cook for another 20 minutes. Serve with steamed rice. 
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STEAMED BUTTERFISH 

 

Serves ⌠4-5⌡ 

Ingredients: 

200 g butterfish 

1 tbsp chopped fresh ginger 

2 tbsp chopped garlic 

2 green peppers 

5 dry red chilies 

30 g cauliflower 

30 g baby corn 

2 tbsp oyster sauce 

1 tsp ABC thick sauce  

1 tsp sugar 

1 tsp salt or chicken powder 

50 g mushrooms 

Pinch of corn flour 

 

How to make it: 

Pound the garlic and ginger together and strain the paste to get the juice. Pound the dry chilies. Add 350 

ml of water with the juice from garlic and ginger, chili, oyster sauce, ABC thick sauce, sugar, and salt or 

chicken powder in a big pot and steam the butterfish over a slow fire. In the meantime, chop the green 

peppers, cauliflower, and mushrooms. Heat the wok and pour in some peanut oil, then briefly fry the 

chopped vegetables and baby corn. Pour in a little water and cook for one minute, then add a little corn 

flour to thicken the gravy. Serve the fish on a plate with some gravy over it and vegetables on the side. 
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SHAN STYLE CHICKEN 

 

Serves ⌠4-5⌡ 

Ingredients: 

100 g minced chicken 

5 garlic cloves 

1 tomato  

1 green pepper  

1 bunch of sweet basil  

2 tbsp peanut oil 

½ tsp five spice 

Salt and pepper to taste 

1 tsp of chicken powder 

1 tbsp light soy sauce 

 

 

 

 

How to make it: 

Mince the garlic and chop the tomato, green pepper, and sweet basil. Heat the oil in a wok, add the 

garlic and chicken and fry until golden and fragrant. Add the tomato and green pepper to the wok, 

season with five spice, chicken powder, salt, pepper, and soy sauce. Fry briefly and sprinkle with sweet 

basil at the end. 

. 
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DEEP FRIED FISH WITH SPICY TOMATO SAUCE 

 

Serves ⌠4⌡ 

Ingredients: 

3 fish fillets  

3 tbsp peanut oil    

5 tomatoes   

2 tsp red chilli powder 

1 tsp turmeric powder        

6 garlic cloves 

1 small piece of ginger 

2 tomatoes (for tomato puree)               

1 tsp salt 

1 tbsp fish sauce 

1 bunch of spring onions  

1 tbsp chicken powder 

1 bunch of coriander leaves 

Oil for deep-frying 

How to make it: 

Puree the 2 tomatoes and finely chop the other five. Finely mince the garlic and ginger, chop the green 

onions. Heat the frying oil in a deep wok and fry the fish fillets until golden brown and crispy. For the 

tomato sauce heat the oil in a wok and fry the garlic and ginger with the chopped tomatoes. Add the 

tomato puree, red chilli powder, and turmeric and cook for about 5 minutes. Add the chicken powder 

and salt, reduce the water and lastly add the spring onions and coriander leaves. Serve with steamed rice. 

. 
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SPRING ONION RICE DUMPLINGS 

 

Serves ⌠2-4⌡ 

Ingredients: 

2 tbsp rice flour 

2 tbsp peanut oil 

1 tbsp red curry powder 

1 tsp salt 

1 tomato  

1 dcl water 

5 bunches of spring onions  

10 sheets of banana leaves  

 

 

 

  

How to make it: 

First heat the banana leaves to make them softer. Chop the spring onions and dice the tomato. Put them 

in a bowl and add the rice flour, salt, peanut oil, salt, red curry powder, and water. Mix well until you get 

a smooth dough, then divide the mixture between banana leaves and wrap them tightly. Place the parcels 

in a steamer and cook them for about 30 minutes. Sprinkle unwrapped dumplings with fried garlic 

before serving. 

. 

. 
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Desserts 
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CRISPY BANANAS WITH HONEY 

 

Serves ⌠4-5⌡ 

Ingredients: 

10 bananas 

50 g wheat flour 

30 g glutinous rice flour 

20 g rice flour 

2 tbsp powdered sugar 

Pinch of baking soda 

1 cup water 

1 cup honey 

Oil for frying 

 

SAGO 

 

Serves ⌠a lot!⌡ 

Ingredients: 

300 g sago or small tapioca pearls 

½ kg palm sugar 

1 fresh coconut, grated 

2 l water, divided 

½ l coconut milk 

Pinch of salt 

 

 

 

How to make it: 

Make a thick batter by combining the flours, 

sugar, baking soda, and water in a mixing bowl. 

Slice the bananas in half lengthwise and dip them 

into the batter, making sure they are well coated. 

Deep-fry the bananas in hot oil until they are crisp 

and golden brown. When fried, drain the on-

paper towels, before serving with honey. 

 

How to make it: 

First soak the sago or tapioca pearls in water for 

about 10 minutes. Heat 1 litre of water and cook 

the soaked sago or tapioca pearls in boiling water 

for about 15 minutes or until translucent, then 

take off heat and put aside.  Make the sugar syrup 

by combining 1 litre of cold water with palm sugar 

and a pinch of salt, heat slowly until the sugar is 

completely melted and the syrup thickens a bit. To 

assemble divide the cooked tapioca between 

serving bowls, pour over the sugar syrup, swirl a 

tablespoon of coconut milk and sprinkle with 

grated coconut.  
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