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Ingredients

Del Monte Sardine in Teriyaki Sauce 420g, Del Monte
Whole New Potafo 1/2 can, Bacon Bits some,
Mayonnaise 3 tosp, Chives a pinch

Seasoning
Salt and pepper a pinch

Preparation

o Drain and mash sardines

9 Add diced potatoes, toss with mayonnaise and
seasoning

9 Sprinkle with bacon bifs and finely chopped
chives.
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Ingredients

Del Monte Creamy Mushroom Pasta Sauce 380g
(1 box), Del Monte Whole Kernel Corn 100g, Water
half bowl

Seasoning
Salt and Pepper a pinch

Preparation

o Bring water and creamy mushroom pasfa
sauce to the boill

9 Add corn and seasoning. Serve hot

SRR KL
>rnel Corn
4 . wEM
EARER  EREHRE
BEMEX  RERFEHE -

erne




aik’oo =10

R B

H#
Y238 - SRS 104L - 2+ 2-4k

WAk
Y\ B3R - BABMBF1/3RR - BT R
i AL E1 AR - BRI SR

63

© EHEERAMIETRABIER 1N -

@ ZH AL - R EEE128 R A-5K
FlE - BATEBEREBERER - ARG
KB EEE -

O HAEH200CHER15-205 BRBE -
BRI - BAR -

}BEET:UH

eP or >
mimangs&m A BEREBRNREAL
W REANBAZAEAK - ERERN
HEFSAVE - SRERIERR - ThAE(REHES -

RERE - Agneslai@EREH

Ingredients
Chicken Cutlet 2 pc, Del Monte Pitted Prune 8 -10
pc, Cheese Slice 2- 4 pc

Seasoning

Chicken Cutlet: Salf 1/3 tsp, Black Pepper 1/3 fsp,
Lemon juice 1 tsp

Prune: Del Monte Cranberries Juice 1 cup, Brandy 1 tbsp

Preparation

o Sock piffed prune into cranberry juice and
brandy for 1 hour until soft, reserve

9 Prepare chicken cutlet with the seasonings,
place 1-2 pieces of cheese slice on top, and
then spread 4-5 pieces of pitfed prune on fop.
Roll the chicken and fix with a string or skewer.

0 Bake in preheated oven at 200C for 15-20 mins
until cooked. Cut into small pieces
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Ingredients

Del Monfe Aloe Vera in lite syrup 200g (172 box), Del

Monfe Whole New Potafoes 5- 6pc, Del Montfe

Whole Kernel Corn 100g (1/3 can), Del Monte

Cranberry 30g, Walnut 20g, Celery 30g, Carrot 30g

Salad Dressing

Del Monte Hot Dog Sweet Relish, Honey 2 tsp

Preparation

o Sieve aloe vera from lite syrup, sef aside.

9 Dice whole new potatoes, celery and carrofs,
mix with corns and aloe vera, stir well

0 Combine hot dog sweet relish and honey, pour
over (2), toss gently and serve
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Ingredients

Del Monte Creamy Mushroom Pasta Sauce 190g
(half box), Mussels 300g, Finely chopped Garlic 1/2
tbsp, Coriander a pinch, Buffer 1/2 tbsp, White Wine
1 tbsp

Preparation

o Saute onion with butter, add mussels, drizzle
white wine and stirfry.

9 Pour creamy mushroom pasfa sauce,
cook for 3 mins.

0 Garnish with coriander. Serve on a plate

L2k
WA RRMIESHE3B0R (12)  ARMEIE - #

SEAE/218 - AT E /A8 - HE G - Z21E8
BB1/2%% R BB
83

QEkam MAHEH  RABDEH
TEE - BEEREE B
fBAKER -

(2 BEIENON L5121 N:S - M=y 3153
WE - BELEELTH -

© LAB0TTERBIE - A (QB10-12588 ©

Vegetarian |

fﬂiserving

2-3

Ingredients

Del Monte Creamy Curry Pasta Sauce 380g (1 box),
Broccoli 1, Cauliflower 1/2, Red Onion 1/4, Carrot 1,
Cheese some, Salt 142 fsp, Oil few drops

Preparation

o Boil water, add salf and oil. Cook the chopped
broccoli, cauliflower and carrofs unfil
medium-well done. Drain and set aside.

9 Place (1) into baking fray, add onion. Pour the
creamy curry pasta sauce on top. Sprinkle with
cheese powder.

e Preheat oven at 180, bake (2) for 10-12 mins
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Ingredients

Del Monte Sardine in Teriyaki Sauce 420g, Del Monte
Tetra Recart Whole Kernel Corn 125g (1/3 box).
Onion 1/4, Grated Ginger 1 fosp, Cooked Rice 1
bowl, Finely chopped Spring Onion a pinch

Seasoning

Kikkoman Soy Sauce 1 fosp, Pepper and Salf a pinch

Preparation
o Drain sardine and reserve the feriyaki sauce,
mash the sardine

e Quick frying

ed ginger and onion over
medium heat, adc ed rice and stir well
9 Add sardine, feriyaki sc , corn, stir constantly
unfil cooked through. Drizzle soy sauce and
ng. Sprinkle with finely chopped spring
onion. Serve hot
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Ingredients

Del Monte Creamy Curry Pasta Sauce 190g (half
box), Del Monfe Peach Halves 420g (1 can),
Chicken Wings 8, Carrot 1,2, String bean 50g

h in Creamv-Cut
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Marinade
Kikkoman Teriyaki Marinade Sauce 2 fbsp, Corn
Starch 1 tsp

Preparation

o Cut off the carfilage-covered fips of the wings,
gently separate the meat from bone, marinade
for 10-15 mins

9 Cut peaches and carrot lengthwise, fill in the
chicken wings and sfuff 2 pc of string beans
Coat the wings with corn starch

e Pan-fry the chicken wings over medium heat,
cover with lid and cook untfil well done

o Pour creamy curry pasta sauce and stew for a
while
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Ingredients
Del Monte Sardine in Teriyaki Sauce 420g, Garlic
Shoot 300g, Onion 1/2, Red Chili 1, Garlic 3 gloves

Seasoning
Salt 1/2 tsp, Shaoxing Wine 1tosp, Pepper a pinch

Preparation

0 Sieve sardine from the teriyaki sauce, set aside.
Mash sardine, chopped garlic shoot lengthwise

9 Stirfry garlic over medium heat. Add garlic
shoot and onion, drizzle Shaoxing wine then
add sardines and the teriyaki sauce, stir well
Cover with lid and cook for 2 mins over
medium-low heat

9 Add red chili and seasoning. Serve hot
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Ingredients

Del Monte Creamy Mushroom Pasta Sauce 190g (half
box), Mushroom 5, Shemeji Mushroom 20g, Onion 10g,
Cooked Rice 1 bowl, White Wine a little, Parmesan
Cheese a pinch, Salt and Black Pepper a pinch

Preparation

a Dice onion, sfirfry over medium heat. Slice
mushroom and Shemeji mushroom, drizzle
whife wine, sfi-fry and season. Pour over the
cooked rice

@ Heat the creamy mushroom pasta sauce over
medium-dow heat, pour over (1). Sprinkle
parmesan cheese on top
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Ingredients

Del Monte Creamy Curry Pasta Sauce 190g (half box),
Del Monte Raisins 20g, Minced Pork 50g, Fusilli 200g.
Bacon Bifs some

Marinade
Kikkoman Soy Sauce 1 tosp, Pepper 1/4 tsp, Sugar
1/2 tsp, Salt a pinch, Corn Starch 1/4 tsp, Oil 1 tsp

Preparation

o Boil the fusilli, drain and drizzle with few drops of
olive oll, set aside.

9 Marinade minced pork for 10 mins. Stirfry over
medium heat, pour creamy curry pasta sauce
and raising, cook for 3 mins

9 Add fusili info (2) and toss well. Sprinkle with
bacon bifs

A RRONEEH &

Del Monte Creamy Curry Pasta Sauce
SHRUIE ST - WER AR - A
BERBHE - BBTR - ELEE -




W ot W

WAt D ER215% - WK AT RI1259
(1/3&) - BT - &B3E - RS FE
17418

ARk
WRIEM U5RE - B R R
&S

© By asEt - tHER - DaRyRE -

@ LFhEEEE  MABRYE -

© ENAYEA R - AR IR o

O EZEMAEHES - LFEETEAANE - EHEK
IR - BEE HRENRESR - T -

—
79 AT
Del Montfe Tomato K
R RERT - &
— HAENTE -

".'a--lﬂu

Sy

A& serving

1-2
E B W®

Ingredients
Del Monte Sardine in Tomato Sauce 215g, Del
Monte Tetra Recart Whole Kernel Corn 125g (1/3

box), Cooked Rice 1 bowl, Eggs 3, Evaporated Milk 1
tbsp, Onion 1:4

Seasoning

Del Monte Tomato Ketchup 1 tbsp, Salt 1/2 tbsp.

Sugar 1,2 tbsp

Preparation

o Drain sardine and reserve the fomato sauce,
mash the sardine

9 Pan-fry onion over medium heat, stirry with the
cooked rice

0 Add mashed sardines, corn, pour the reserved
fomato sauce, stirfry and seasoning, set aside

0 Whisk eggs with evaporated milk, pan-fry af
medium heat in a flat pan, place fried rice in
the middle of the egg and fold it over in half.
Drizzle with kefchup
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Ingredients

Del Monte Sliced Peaches 225g (1 can), Del Monte
Peeled Diced Tomato 135g (1/3 can), Saimon Fillets
300g. Cucumber (diced) 1 tbsp, Onion (diced) 1 tbsp.
Lemon juice 1 tbsp, Extra Virgin Olive Qil 1/2 fosp

Seasoning
Salt and Pepper a pinch

Preparation

o Marinade salmon with seasoning and setf aside
for a while.Then pan-fry over medium heat until
golden, furn down fo low heat and cook finish

e Finely chop peaches and fomatfo, mix with
cucumber and onion. Toss with lemon juice,
olive oll, salt and pepper. Stir well as salsa

9 Serve salsa on top of the salmon
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Sauce: Del Monte Cranberries 15g, Del Monte Raisin
15g. Del Monte Pineapple Chunks 150g, Del Monte
Cranberry Juice 200ml, Sugar 3 tbsp, Lemon Juice 1
fbsp

Toast: Thick White Bread 4 pcs, Eggs 2. Milk litfle

Preparation

o Sauce: Heat cranberry juice, cranberries and
pineapple chunks over low heat, add sugar
and lemon juice, sfir and cook for 1520 mins
until thickened, set aside

e Cut thick whife bread into small culbes. Whisk
eggs with milk

0 Stack 2 pieces of small white bread, soak with
egg mixture and pan-fry unfil golden with
medium low heat. Place on plate and serve
with sauce (1)
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Del Monte Cranberries 20g, Del Montfe Raisins 20g,
Del Monte Pitted Prune 20g (Chopped), Crispy Rice
60g. White Chocolate 80g (or Mik Chocolate),
Unsalted Butter 25g, Marshmallow 70g

Preparation

o Melt white chocolate indirectly over hot water.

e Heat the unsalfed bufter and marshmallow
over low heat, stir well with (1)

0 Add crispy rice and dried fruits, stir constantly.

o Place baking sheet on a fray, pour (3) and
cover another baking sheetf on top. Flatten the
surface, chill for 15 mins, cut info cubes
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Ingredients

Del Montfe Wasabi Mayonnaise 3 tbsp., Eggs 2,

Onion 1/4, Smoked Salmon 2 pc, French Toast 2 pc

Preparation

0 Boil eggs for 10 mins, cool down with cold water
and remove the shell

@ Dice onion and boled eggs, toss wel with
wasabi mayonnaise:

9 Spread (2) on french toast, place smoked
salmon on fop

wE

3479 B B SEORAL10052 (K91/38) » 49 R AL

HRES-60 - WA BFENREEEIGK - 1

PR FR305% - AL AMEA - hmEE - ER3A

&

(D) BERSHE ¥R - SRR -

O MABKKRRETE  BEABHRERS
e

O BEBLEEaL L BIK-

& B R

-

| Vegetarian &
& serving

1-2 |

Ingredients

Del Monte Summer Crisp Golden Sweet Corn 100g
(143 can), Del Monte Whole New Potatoes 5 - 6 pc.
Del Monte Wasabi Mayonnaise 3 tbsp, Del Monte
Raisins 30g, Red Onion 1/4, Avocado 1, Wheat
Bread 3 pc

Preparation
o Dice whole new potatoes, red onion and
avocado

e Add corn and raisins, then mix well with wasaol
mayonnaise.
e Spread (2) on wheat bread and done
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Del Monte Sliced Pineapple (M) 3 pc, Del Monte
Tomato Paste 2 oz, Del Monte Whole Kermel Corn
150g. Mozzarella Cheese 200g, Muffin 2

D Cut muffin info halves, spread fomato paste
on top

“/) Place a ring of sliced pineapple on the muffin,
then add com

19 Sprinkle over mozzarella cheese, bake in
preheated oven ot 180T for 6 -8 mins
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Del Monte Sardine in Miso Sauce 215g, Del Monte
Whole Kernel Corn 3 tbsp, Onion 1/4, Eggs 3

Salf and Pepper a pinch

1) Drain sardine from the sauce and mash,
dice onion

f) Put (1) info baking cup, pour in whisked egg.
corn and seasoning

9 Preheat oven af 180T and bake for 10 mins.
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Ingredients

Del Monte Acai Blueberry Juice 150ml, Del Monte
Aloe Vera in lite syrup 2 fbsp, Del Monfe Peach
Halves 2 pc, Soda Water 100m

Preparation
o Sieve aloe vera from lite syrup, put info a glass
e Dice peach halves and place on fop

@ Pourin acai blusberry juice and add the chilled
soda water. Serve cold
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Ingredients
Del Monte Pear Halves 5 pc, Del Monte Aloe Vera in
lite syrup 1/4 box, Ice cubes 5 - 6 pc, Honey 1 tbsp

Preparation

0 Dice pear halves and putf in a blender, add 2
tbsp of aloe vera lite syrup , honey and ice
cubes, blend until ssmooth

9 Pour info glass and add aloe vera to finish.
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Ingredients
Del Monte Cranberries 60g, Del Monte Cranberry

Juice 400ml, Strawberries 6, lce Cubes 10 pc, Sugar
2 tbsp

Preparation

o Dice strawberries and put info a blender, add
cranberries, cranberry juice, ice cubes and
sugar fo the blende, blend unfil thick

e Freeze (1) for 1-2 hours until almost solid if
needed

AT E

Del Monte Cranberry Juice
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Del Monte Peach Slices
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Ingredients
Del Monte Pineapple Chunks 425g, Del Monte

Peach Slices 220g, Del Monte Aloe Vera in light
syrup 220g. lce Cubes 4-5 pc, Sugar 1 thsp

Preparation

0 Add pineapple chunks, ice cubes 4 pcs and
sugar fo the blender, blend until smooth, set
aside. (Freeze for 1-2 hours until almost soil if
needed.)

e Pour aloe vera with light syrup into a glass, add
pineapple chunks, diced peaches and ice
cubes

o Top with (1) pineapple smoothie and serve
cold
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Smoothie

Ingredients
Del Monte Acai Blueberry Juice 250ml, Blueberries
256g, Banana 1, Milk 100ml, lce Cubes 5 pc, Sugar

1/2 fosp, Whipping Cream some

Preparation
@ Peel and cut banana info halves, blend with all

ofher ingredients until ssmooth

e Pour (1) into a glass, spray whipping cream

on fop.
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Del Monte Acai Blueberry Juice
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Ingredients

Del Monte Cranberries 40g. Del Monte Nata de

Coco 100g, Del Monte Cranberry Juice 400ml,

Yoghurt 300ml, Gelatin Powder 1 tosp

Preparation

0 Place nafa de coco and cranberry info glasses

9 Boil cranberry juice with low heat and add
gelatin powder. Pour info the glasses affer cool,
then chill for 2-3 hours

o Add vyoghurt on fop and gamish with
cranberries
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Ingredients

Panna Cofta: Milk 900ml, Whipping Cream 300m!,
Sugar 100g, Gelatin 25g

Crystal Jelly: Del Monte Acai Blueberry Juice 200ml,
Del Monte Cranberry Juice 200ml, Del Monte
Pineapple Juice 200ml, Gelatin 30g, Del Monte Aloe
Vera in lite syrup 100g, Del Monte Sliced Pineapple
100g, Blueberries 100g

Preparation

Boil milk and sugar, stir in socked gelafin 25g
until melted, puf off from sfove. Mix with
whipping cream and then pour info jelly cups,
freeze until firm as panna cotta

Heat small portion of acai blueberry juice, stir in
soaked gelafin 10g until melf, put off from stove
Add remaining acai blueberry juice then pour
info mold, freeze until firm, cut info cubes and
set aside

Make cranberry juice and pineapple juice info
jelly cubes as same step of (2)

Garnish with jelly cubes, blueberries, aloe vera
and pineapples on top of panna cofta and
finish
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