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Del Monte Whole Kernel Golden Sweet Corn

Del Monte Whole Kernel Golden Sweet Corn
1/2 can, Bell Peppers 2 pcs, Cucumber 1/2 pcs,
Onion 1/4 pcs, Lettuce 1 bowl, Cherry Tomato
4 pcs, Black Olives some, Feta cheese 100g
(1/2 bowl)

Extra Virgin Olive Oil 2 tbsp, Balsamic dressing 1 tosp,
Salta pinch

1 Dice bell pepper, cucumber, onion, cheese,
cherry tomato. Slice black olives and put into
a bowl.

2 Add sweet corn, toss with (1).

3 Put olive oil and balsamic dressing together,
mix with (2), serve cold.
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Del Monte Whole Kernel Corn 1/2 can, Cabbage
kimchi 1/2 bowl, Chives 2 pcs, Flour 100g, Egg
2 pcs, Water 1/2 cup, Salt 1/2 tsp, Sesame Oil
1 tbsp

1 Finely chopped kimchi and chives into small
pieces, set aside.

2 Mix egg, flour, salt and water until smooth.
Add corn, kimchi, chives and toss with
sesame oil.

3 Add 1 tbsp of oil to the pan, pour the mixture
and pan-fry with medium low heat until two
sides well done. Serve hot.
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Ingredients

Del Monte Sweet Corn Cream Style 1 box, Milk
250ml, Croutons few

Seasoning

Salt and black pepper a pinch

Preparation
1 Boil the Sweet Cream Corn.

2 Lower the heat and pour in the milk, stir well.

3 Add the seasoning and top with croutons.
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Ingredients

Chicken Fillet 4 pcs, Del Monte Tetra Pak Cream
Style Corn 1 box, Milk 100ml, Cornstarch 5 tbsp,
Salt 1/2 tsp, Egg 1 pc, Herbs 1 tbsp, Pepper a
pinch

Marinade

Kikkoman Teriyaki Marinade & Sauce 3 tbsp,
Kikkoman Soy Sauce 1 tbsp, Lemon Juice 1 tsp

Preparation

1 Cut chicken fillet, marinade for 20 mins.

2 Egg pow to (1) and dust a layer of cornstarch.
Heat up and deep fry over medium heat until
well done. Dish up and drain.

3 Use another pan and boil cream style corn,
stir with milk over low heat. Sprinkle and
seasoning with salt and pepper. Pour above
the cooked chicken fillet. Serve hot.
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Ingredients

Del Monte Tetra Pak Cream Style Corn 1 box,
Broccoli 2 pcs, Shredded Parmesan Cheese
1/3 cup, Bacon 2 pcs, Salt 1/2 tsp, Olive Oil 1 tbsp

Preparation

1 Boil water, add salt and olive oil. Cook the
chopped broccoli until well done. Drain and
put on plate, reserve.

2 Cut bacon lengthwise, pan-fry until crispy
and set aside.

3 Heat the cream style corn, add parmesan
cheese and bacon. Pour over broccoli,
serve hot.
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Ingredients

Del Monte Tetra Pak Cream Style Corn 1 box,
Pearl Rice 2 cups, Onion 1/4 pcs, Salami (or
sausage) 3 tbsp, Chives 3 tbsp, Water 1 cup
Seasoning

Kikkoman Soy Sauce 1 tbsp, Salt 1 tsp, Pepper a
pinch, Olive oil 1 tosp

Preparation

1 Rinse pearl rice, added with cream style
corn and water.

2 Dice Onion and Salami, add to (1) and mix
with all seasoning.

3 Cook with “Rice Cooking Mode” in rice cooker
until well done and fluff up. Cook for further
10-15 mins or use “Quick Cooking Mode” to
re-cook. Sprinkle with finely chopped chives.
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Ingredients

Flour 140g, Baking Powder 1/2 tsp, Sugar 90g,
Salt 1/2 tsp, Butter 90g, Milk 90ml, Egg 1 pc,
Del Monte Sweet Corn Cream Style 3 tbsp, Del
Monte Whole Kernel Corn 3 tbsp, Pistachio
(Grated) 1 tbsp

Preparation

1 Soften the butter at room temperature, seize
flour and baking powder together, preheat
oven.

2 Beat the butter with mixer until smooth, add
sugar and stir gently until milky. Mixed with
egg and milk.

3 Sieve the mixed flour for 3 times into (2) and
stir with plastic spatula.

4 Add sweet cream corn and kernel corn, toss
with (8). Pour into muffin mold around 70%
full.

5 Sprinkle the pistachio bits and corn on it and
bake for 25 mins at 200°C. Serve hot.

HE MR XN100% c WPIRNSERE
1005 © BA200% + £M35%L

HE BTEHUSL BRI RRE12%R
R EE

=it iR AERE

i

1 BBEAEFERE  BARNSER - LA
TNEMNE - AR BHRFEE—FME
HIERLE -

2 RAFERK R AR FRERAMNHS
BRASERL15DE -

3 BQASESKEFTEERR  WE
SELEER -

4 BREMBEE > APAEBRHFMEAES
BE o LR RAEARAHRERR

Ingredients

Del Monte Whole Kernel Corn 100g, Del Monte
Whole New Potatoes 100g, Shrimp 200g,
Cornstarch 3 tbsp

Marinade

Kikkoman Soy Sauce 1 tosp, Salt 1 tsp, Sugar 1/2 tsp,
Pepper a pinch

Sauce

Del Monte Thai Sweet Chili Sauce

Preparation

1 Wash shrimp and wipe dry, mesh with knife
back. Add marinade and stir the mixture in
clockwise until paste.

2 Add corn and chopped potatoes, toss with
(1) and put into fridge for 15 mins.

3 Use spoon to form (2) into oval patties, dust a
thin layer of cornstarch on both side.

4 Heat up 2 tbsp oil, pan-fry the shrimp cake
over medium heat until browned. Serve with
Del Monte Thai Sweet Chili Sauce.
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Ingredients

Tiger Prawn 400g, Del Monte Tomato Chilli
Ketchup 2 tbsp, Minced Garlic 1 tsp, Shaoxing
wine 1 tbsp, Salt 1/4 tsp, Sugar 1/4 tsp, Pepper a
pinch

Marinade

Salt and Pepper a pinch, Cornstarch 1 tbsp

Preparation

1 Remove the vein of the prawn, wash and
wipe dry. Marinade with salt and pepper, set
aside.

2 Dust a layer of cornstarch on prawn and
pan-fry until golden. Drizzle Shaoxing wine
and garlic until finish.

3 Seasoning and fry well with Tomato Chilli
Ketchup, sugar, salt and pepper.
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Del Monte Tomato Chilli Ketchup
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Ingredients

Del Monte Tomato Chilli Ketchup 4 tbsp, Clams
200g, Chorizo (Diced) 50g, Onion (Diced) 1 tbsp,
Spaghetti 200g, Dry White Wine 100ml, Salt 1 tsp,
Garlic (Minced) 1 tsp, Finely Chopped Herbs
2pcs, Parmesan Cheese Powder 2 tbsp

Preparation

1 Bring a large pot of salted water to boil, add
olive oil. Cook Spaghetti according to
package instructions. Then drain with few
drop of olive oil, set aside.

2 Stir-fry minced garlic with olive oil, diced
onion and chorizo with clams. Drizzle white
wine and cook clams until well done.

3  Add (2) and sautéed with spaghetti, pour
tomato chilli ketchup, herbs and salt. Stir
well and sprinkle with cheese.

Stuffed Peppers with Rice
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Ingredients

Del Monte Tomato Chilli Ketchup 4 tbsp,
Del Monte Tetra Pak Whole Kernel Corn 1/2 box,
Bacon 50g, Rice 1bowl, Bell Pepper 2pcs, Garlic
(Minced) 1sp, Onion (Diced) 1tbsp, Black Pepper
and salt a pinch

Preparation

1 Stir-fry diced bacon, garlic and onion.

2 Add rice, tomato chilli ketchup and corn into
(1). Seasoning with salt and black pepper.

3 Remove stems and seeds and fill (2) into bell
pepper. Put into preheated oven at 200°C
and bake for 20 mins.
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Del Monte Sliced Peach
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Ingredients

Del Monte Sliced Peach (S) 1 can, Del Monte
Tomato Chilli Ketchup 4 tbsp, Shrimp 150g, Green
and Red Bell Peppers 1 pc each, Garlic 2pcs, Sugar
1tsp, Salt 1/2 tsp, Shaoxing Wine 1 tbsp

Marinade

Salt 1tsp, Pepper 1tsp, Cornstarch 1/2 tsp

Preparation
1 Sieve peach and reserve.

2 Wash and drain shrimp, add marinade for 10 mins.

3 Fry garlic and shrimps. Drizzle Shaoxing
wine and stir-fry with bell peppers. Season-
ing with tomato chilli ketchup, sugar and
salt. Add peach, stir well and serve.
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Spicy Tomato Sauce
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Ingredients

Del Monte Sliced Pineapple(M) 1 pc, Tomato 1/2
pc, Lettuce 2 pcs, Onion 2 pcs, Honey 2 tsp,
Burger bun 2 pcs

Burger beef

Minced beef 300g, Onion (Diced) 1/4 pc, Bread
Crumbs 1 cup

Seasoning

Kikkoman Soy Souce 1 tbsp, Sugar 1 tsp, Worcester-
shire Sauce 1tsp, Egg 1 pc

Sauce

Del Monte Tomato Chilli Ketchup

Preparation

1 Seasoning the minced beef, add finely
chopped onion, mix well and marinade for
15 mins.

2 Form (1) into oval patties, dust with bread
crumbs. Pan-fry until well done.

3 Butter the buns, put lettuce, tomato and
burger beef on it.

4 Pan-fry sliced pineapple until browned,

glaze honey and put on top of burger.
Serve with Chilli Ketchup.
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Ingredients

Del Monte Creamy Curry Pasta Sauce 1 box,
Mussels 8 pcs, Shrimps (Unshelled) 6 pcs, Squid
1 pc, Spaghetti 200g, Parsley (Finely chopped)
2 tsp, White Wine 100ml, Garlic 1tsp

Preparation

1

Bring a large pot of salted water to boil, add
olive oil. Cook Spaghetti according to
package instructions. Then drain with few
drop of olive oil, set aside.

Heat garlic with olive oil, stir-fry shrimps,
squid and mussels. Drizzle white wine and
cook until well done.

Add (1) into (2) and cook with creamy
curry pasta sauce, sprinkle with parsley.
Serve hot.
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Ingredients

Del Monte Cream Curry Pasta Sauce 200ml,
Scallop 4 pcs, Onion (Sliced) 1 pcs, Sugar
1/2 tsp, Salt 1/2 tsp, Spaghetti 50g

Preparation

1 Boil water and cook the spaghetti for 70% -
80% well.

2 Stir-fry sliced onion with sugar until browned
and caramelized, set aside.

3 Add olive oil with scallop, pan-fry each sides
for at least 30 sec, reserve.

4 Pour cream curry sauce with 30ml hot water
to pan, cook until well done.

5 Mixture with spaghetti and caramel, place
scallop on top and serve hot.
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Baked Potatoes Slices with Cream Mushroom Pasta
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Ingredients

Potato 1 pcs, Onion (Sliced) 1/4 pc, Thyme
1/2 tsp, Anchovy sauce 1/2 tsp, Parmesan Cheese
2 tbsp, Del Monte Creamy Mushroom Pasta
Sauce 100ml

Preparation

1 Peel and slice potatoes to 2mm thick, soak in
water for a while and drain well, reserve.

2 Mix all ingredients and put in baking dish,
sprinkle with parmesan cheese.

3 Pre-heat oven at 220°C and bake for 30
mins.
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Crispy:Shrimps Toast with Wasabi Sauce
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Ingredients

Shrimps 20 pcs, Sandwich bread 2 pcs
Seasoning

Salt 1/4 tsp, Sugar 1/2 tsp, Del Monte Wasabi
Mayonnaise 2 tsp, Fish Sauce 1 tsp, Egg liquid 2 tosp,
Bread Crumbs 1.5 tsp, Parsley 1.5 tbsp

Preparation

1 Wash shrimps with cornstarch and drain well.

2 Chop and beat the shrimps into paste. Add
seasoning in sequence and stir clockwise into
solid form and refrigerate for 1-2 hrs, set aside.

3 Cut sandwich bread into 8pcs, pre-heat oven and
switch off. Put bread in and dry for 1-2 mins, then
stuffed on shrimp.

4 Heat up oil, deep fry (3) for 1 mins to brown,
drain well.
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Ingredients

Potatoes 3 pcs, Portobello 5 pcs, Del Monte
Kernel Corn 190g, Unsalted Butter 15g, Spice
Pepper a pinch

Seasoning

Del Monte Tomato Chilli Ketchup 4 tbsp, Whipping
Cream 25g, Sea Salt 1/4 tsp, Sugar 1 tsp

Preparation

1 Peel and slice potatoes, steam with medium
heat for 12 mins. Drain well, set aside.

2 Add unsalted butter and seasoning into (1),
stir well and mash, then add kernel corn,
reserve.

3 Remove stems and sprinkle with spice
pepper , fill (2) into portobello.

4 Pre-heat oven at 230°C for 5 mins. Place
portobello on baking paper, bake at 180°C
for 15 mins.
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Ingredients

Oxtail 400g, Tomatoes 2pcs (Sliced), Celery 3 pcs
(Chopped), Carrot 1/2 pcs (Diced), Red onion
1 pcs (Diced)

Seasoning

Del Monte Tomato Chilli Ketchup 4 tbsp, Bay leaf
3-4 pcs, Chicken Stock/ Water 250ml, Salt a pinch

Preparation

1 Put oxtail in boil water, rinse and strain.
2 Pan-fried until brown, reserve.

3 Heat up potand add 1 tsp of all, stir-fry with onion,

celery and (1) until medium.

4 Addtomatoes, chicken stock and bay leaf, bring to
boail in high heat, then heat down to medium-low
heat for 45mins. Pour Tomato Chilli Ketchup and
stir constantly.

Switch off fire after 30mins and bake for 1hrs.

BERAEXREREF

#E Eﬁi&w% E1E  PIMESHEIS
CAHREE
BAE 2a% - 4 - BAB100% « 4 RAKE30
%ﬂ' ﬁ‘&%ﬂ—é FE/AE - AR5
- BT
ArEE /aa BB Emﬁw%%
& )
1 FEUN  BAPEERFHOR - #EARLE -
IAEE RARE— BT - BRMAK - HF
MRERE - BTHEEHE - JE— Hm#i*ﬁ
BHVE o AT -2/ N AR Sk
2 ?Eﬁﬂﬁhi # (1 )Eaﬁiﬁi&mlﬁﬁgt A
200ER10-150EH -
3 EEVE - BEREORDIBBRARE WL
AARBEAMESHE  BLEELTHWRER
B o FEEVRIE - 200 1R7 - 89 AN ©

" 4 379 6% wo W 6 47 G ok S
B creamy #®R#E
ML 00K | COOK 2 4R 16

#RBlogger JanJankitchen

COOK tmrm AR &

N ? N

Ingredients

Rice 2-3 bowl, Egg 1-2 pcs, Del Monte Creamy
Curry Pasta Sauce 1 box, Shredded Cheese a pinch
Marinade

Pork, Beef and Chicken (Minced) 100g each, Mik &
Water 30ml each, Egg liquid 3 tsp, Onion 1/4 pcs,
Bread Crumbs 2 tsp, Parsley 1tsp

Seasoning

QOil, Salt, Sugar, Pepper a pinch

Preparation

1 Pan-fry diced onion until soft, reserve.
Marinade meat and parsley, stir well. Pour
water, milk, bread crumbs and egg liquid
mixture clockwise until paste, refrigerate for
1-2 hrs, then form into oval patties.

2 Pre-heat oven and put (1) on baking dish
with baking paper, bake at 200°C for 10-15
mins, set aside.

3 Heat up oil, pan-fry egg liquid and rice, stir well and
place on baking dish. Place meatball on top of rice
and pour with Creamy Curry Pasta Sauce. Sprinkle
with parsley and cheese, bake at 200°C for 7-8
mins, serve hot.
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Del Monte Aloe Vera in Lite Syrup
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Ingredients

Del Monte Aloe Vera in Lite Syrup 1/2 box, Papaya
1/2, Pear 2, Wolfberries few, Rock Sugar 100g,
Water 4 bowl

Preparation

1 Dice papaya and pear, wash wolfberries, set
aside.

2 Boil water and add (1), cook at medium heat,
reduce to low heat for 15 mins.

3 Add Aloe Vera with lite syrup and rock sugar
boil for 5 minutes.
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Del Monte Sliced Pineapple
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Ingredients

Del Monte Pineapple Chunks 2-3tbsp, Del Monte
Aloe Vera in Lite Syrup 3tbsp, Del Monte Pineap-
ple Juice(S) 1 can, Orange Juice 3 tbsp, Soda
Water 1/2 can, Ice Cubes some

Preparation

1 Sieve pineapple chunks and aloe vera from
lite syrup, set aside.

2 Add ice cubes, pineapple chunks, aloe vera.
Mixed with pineapple juice, orange juice and
soda water. Serve cold.
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Ingredients

Del Monte Peach Slices 4pcs, Del Monte Sliced
Pineapple (S) 1 can, Del Monte Aloe Vera in lite
syrup 1/2box, Kiwi 2pcs, Blueberry 10pcs,
Orange Juice 3tbsp

Preparation

1 Drain and dice peach, pineapple and kiwi.
Sieve aloe vera from lite syrup, set aside.

2 Add blueberry and orange juice, mixed with
(1) and serve.
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Del Monte Acai Blueberry Juice
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Ingredients

Del Monte Acai Blueberry Juice 200ml, Rum 20ml,
Mint leaves 10 pcs, Lime 1pc, Ice cubes some,
Sugar 1/2 tsp

Preparation

1 Chop lime into 8 pcs, grate mint leaves and
add into glass.

2 Add sugar and ice cubes, pour with Acai
Blueberry juice and rum, stir well. Serve
cold.
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Ingredients

Del Monte Acai Blueberry Juice 150ml,

Soda Water 50ml, Del Monte Pineapple Slices
3 pcs, Strawberry 4pcs, Ice Cubes some

Preparation

1 Diced pineapple slice and strawberry, then
put to the blender with ice cubes, blend until
smooth and pour into a glass.

2 Pour in Acai Blueberry Juice and soda
water, serve cold.
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Monte Sliced Beets
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Ingredients

Del Monte Pineapple Chunks 80g, Del Monte
Sliced Peaches 4 pcs, Del Monte Sliced Beets
4 pcs, Scallop 4 pcs, Lemon Juice 1 tsp, Butter
1tbsp, Olive Oil 1 tbsp, Salt 1/2 tsp, Pepper 1/2 tsp

Preparation

1 Prepare scallop and drain well, marinade
with salt and pepper, reserve.

2 Add olive oil to pre-heated pan, fried scallop
to medium, add butter and cook to brown.

3 Drain and finely chopped pineapple and
peaches. Stir with Lemon Juice.

4 Put sliced beets on plate, place scallop on
top of beet and bedded scallop with pineap-
ple and peaches salsa. Serve Hot.
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Ingredients

Del Monte Pineapple Slices 3 pcs, Beef Fillet
300g, Green and Red Bell Pepper 1 pc each,
Onion 1/2 pc, Kikkoman Yakiniku Sauce (Garlic)
3 tbsp, Pepper and Salt pinch

Preparation

1 Prepare beef fillet, green & red bell pepper
and onion in pieces.

2 Sieve pineapple and cut into small pieces.

3  Skew all ingredients. Then pan-fry over
medium heat to medium cooked. Add
Kikkoman Yakiniku Sauce (Garlic) and
seasoning. Serve hot.
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Del Monte Cranberries
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Ingredients

Del Monte Pineapple Slices(L) 2 pcs, Del Monte
Cranberries 10 pcs, Brown Sugar 2 tbsp, Ice
cream 1 scoop, Water 1/2 cup, Chocolate sauce

Preparation

1 Soak brown sugar and pineapple slices into
water for 5 minutes.

2 Pan-fry pineapple slices over medium heat,
add brown sugar water and cook until
brown. Serve on plate until cool down.

3 Put the ice cream with cranberries on the
top, serve with chocolate sauce.

Pineapple Honey Cake
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Ingredients

Del Monte Pineapple Slices 4 pcs, Cake Flour
110g, Butter 110g, Sugar 90g, Egg 2 pcs, Honey
2 tbsp, Baking Powder 1/2 tsp, Salt 1/2 tsp

Preparation

1 Soften the butter at room temperature, sift
flour and baking powder together, preheat
oven.

Put 2 pieces of pineapple into blender and
blend until smooth.

Whisk the butter until soft. Add sugar and
beat to milky, then mix with egg.

Sift the mixed flour for 3 times and stir with
pineapple mash.

Grease butter on rectangle mould, add (4),
put pineapple slices and bake for 25
minutes at 180°C. Then take out and glaze
honey on top, bake for another 5 mins.
Repeat process 2 times. Serve hot.
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