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Quinoa Salad with Corn and Tomato
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Del Monte Whole Kemel Corn 1/3 can, Del Monte
Peeled Diced Tomatoes 1/2 can, Cucumber 1 pe,
Quinoq 1/3 bowl, Lettuce 1/2

kikkor-non':Pc-nzu Shoyu 3 fbsp, Kikkoman Soy
Sauce 1/2 tbsp

1 Boil water, add guinca and cook for 10 mins
until soft. Drain and reserve.,

2 Dice cucumber and place it at the bottom of
jar. Add diced tfomato and corn.

3 Mix the seasoning and pour it info (2). Cover
guinoa and place shredded lettuce on top.
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Tasty Salad Duet
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Ingredients

Del Monte Fruit Cocktail (S) 1 can, Del Monte
Aloe Vera 1/2 box, Del Monte Whole Kernel Corn
3 tbsp, Crab Stick 3 pes. Egg 2 pes. Avocado 1 pe
Sauce

Del Monte Wasabi Mayonnaise 2 tbsp, Honey
2 tsp, French Mustard 2 tsp

Preparation

1 Bring water to bail and cook egg for  mins
over medium-low heat, Cool down the egg
with cold water. Shell and chop. reserve.

2 Mix honey with french mustard. Toss with fruit
cocktail and aloe vera, put at the bottom of a
glass and add a layer of corn.

2 Dice avocado, cut crab sticks and toss with
wasabi mayonnaise and grated egg. Place
the cherry ftomato on fop.
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Roasted Chicken Salad with Peach
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Ingredients

Del Monte Sliced YC Peaches 1 can, Del Monte
Raisins 2 tbsp. Chicken Breast 1 pe, Salad
Vegetable 100g. Pine Nuts 1 thsp

mE B REHEE Sauce
Salad Dressing 1 tbsp
i Marinade

1 SRR FRE A EHMEI05E -
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Salt & Black Pepper some

Preparation

Wash chicken breast and drain. Marinade for
10 minutes.

Put chicken breast into preheated oven at
180°C bake for 10 minutes until cooked. Cut
into pieces after cool down.

Place salad vegetable on dish. Drain peaches
and mix with raisins and pine nuts. Toss with
salad dressing. Ready fo serve,
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Ingredients

Del Monte Thai Sweet Chilli Sauce 3 tbsp,
Vermicelli 1, Minced pork 100g, Celery 3 pcs.
Shallot 1, Cherry Tomato 6, Lime Juice 1 tsp
Marinade

Fish Sauce 2 tsp, Sugar & Chili Powder some

Preparation

1 Cook vermicelli until soft. Drain and reserve.

2 Marinade minced meat for 10 minutes. Heat
up the pan and fry the pork until well done.

3 Cut shallot, celery into pleces and cut cherry
fomato into a half.

4 Ploce vermicelli and (3) in a bowl, mix with thai
sweet chilli sauce. Drizzle with lime juice. Ready
to serve.
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Spicy Prawn with Peqél; Saisa
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Ingredients

Del Monte S. Africa Peach Halves (M) 1/2 can,
Del Monte Stewed Tomatoes - Mexican 100g,
Tiger Prawn 4 pcs, Cucumber 1, Onion (Diced)
2 tbsp

Marinade

Paprika 1 tsp, Salt a pinch, Cornstarch 1 tsp
Seasoning

Del Monte Tomato Chilli Ketchup 3 tbsp, Lemon
Juice 2 tsp, Salt a pinch

Preparation

1 Peel and devein tiger prawn. Dry well and
marinade for § minutes.

2 Preheat the pan and cook prawn. Put aside,

3 Finely chop cucumber, onion, fomato, peach,
sgueeze lemon juice and season with salt as
salsa. Place thin slices of cucurmber on plate
followed by salsa, peach halves and tiger
prawn on top.

4 Cook tomato chilli ketchup added with 2 thsp
of peach halves syrup over heat. Drizzle it over
(3). Ready fo serve.
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Sardine Toast
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Ingredients

Del Monte Sardines in Tomato Sauce (S) 1 can,
French Bread 1 loaf, Cherry Tomato 3 pecs.
Wild Rocket a few, Garlic 1 clove

Preparation

1

2

3

Slice the french bread, bake for 5 minutes until
crispy.

Cut garlic in a half and wipe over hot french
bread.

Place wild rocket, cherry tomato and sardines
over french bread.

Appetizer

R B0 E) RS R

Cold Beancurd with Mlso Sardines
wE afeERantPafion I8 Ingredients

158« BH R ARREE LR Del Monte Sardine in Miso Sauce 215g,
Beancurd 1 pc, Finely Chopped Spring Onion a
ik pinch, Shredded Dried Bonito Fish a pinch
1 ERmifDafRt  EEAER -
b aa - Preparation
2 SREMENER  WERKAK WKL 1 Sieve sardine from miso sauce, set aside. Mash
T B MR sardine.

2 Put sardine over beancurd and place
shredded dried bonito. Pour miso sauce on
top and sprinkle with finely chopped spring
onion.

BRABETEINAEEN

Sardines h Jjood sources of Calcium, vitamins and omega-3. Regular consumption of fish 2 - 3
times per week is recommended to meet adequate intfake of omega 3 fafty acids.
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Corn and Beancurd Soup with Shrimp

E O PISERE R - M SEON 1 /3 - Ingredients
BEE15 - |{120% - K1.58 - Del Monte Sweet Corn Creamn Style 1 can,
BEIE - BT Del Monte Whole Kernel Corn 1/3 can, Beancurd
e . R 1 pc, Shrimp 120g, Water 1.5 bowls, Egg 1. Finely
chopped Spring Onion some
Wik Seasoning

1 BEKWHABANAK - By .  oomandPeppera pinch

2 RCLBRFBRBEHBEIN - BEET  preparation

FRER - A . 1 Bring sweet corn cream style to baoil, fill water
3BMNEEBMARKEREIHNTE and boil over medium heat
FE-BEAREHES - 2 Dice shrimps and marinade with salt and
4 LEERMAMBAR  SERELIrEa pepper. Beat eggs in a bowl, reserve.
Bpa] o 3 Add whole kernel corn and diced beancurd
to (1) and boil, toss well with egg wash.
4 Seasoning with salt and pepper. Sprinkle with

finely chopped spring onion. Ready to serve.

FOREERCE EREENEK - FASEAM MR - EBUoRG FERERTRRER - 2RE
B -

Corn has rich dietary fibres which enable water to absorb and facilitate bowel movernent and
prevent constipation.
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Grilled Pork Neck with Roasted Pineapple
HE mPEREISR - BEAE250% - Ingredients
BEE2sk Del Monte Crushed Pineapple 3 tbsp. Pork neck
ME SHPNEHRNT4EE - EFTHHSE 250¢, Honey 2 thsp
2B BREMm1/28%k Marinade
Del Monte Tomatoe Chilli Ketchup 4 thsp.
& Kikkoman Hoisin Sauce 2 tbsp, Kikkoman Soy
1 AEFEEANMERISSE - Sauce 1/2 tbsp
2 TEAYRE - RRELEE - WEEER
Ll200°CiR10D @ B - W EBRMEE b Preparation
2 - RSO - 1 Marinade pork neck for 15 minutes.
3 HRBEARDIE 2 EEQERR 2 Preheat oven, place aluminum foil over baking
4 FLREMEEEE - A TSEENZ pan and put pork neck on fop. Preheated
Tk BA R S - e 15 oven at 200°C bake for 10 minutes. Then spread
B S BRE - with honey and bake for 5 minutes more.
3 Turn over the pork neck, repeat (2) until

cooked.

4 Saute crushed pineapple over middle-low
heat. Add 1 tbsp of syrup from can mixed
with 1 tsp of Kikkoman soy sauce. Add
1 tsp of honey, stir well. Ready o serve.
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Spicy Sweet and Sour Chicken
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Stir Fried Beef with Pineapple

Asian Main Course
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Ingredients

Chicken Thigh (peeled) 200g, Red, Yellow, Green
Bell Pepper 1/2 pc each, Onicn 1/3 pc, Garlic
2 cloves, Eggs 2 pcs, Cornstarch 1/2 bow!
Marinade

Kikkoman Soy Sauce 1 tbsp, Pepper 1/3 tsp.

Shaoxing Wine 1tbsp
Seasoning

Del Monte Chilli Ketchup 4tbsp, Sugar 2 fsp,

Cornstarch 1/2 bowl, Water 1/3 bowl

Preparation

1 Wash and drain chicken thigh, cut it into dices.

Marinade for 10 mins.

2 Cut bell peppers and onion info cubes,

reserve.

3 Toss chicken pieces with egg wash, dust with
cornstarch. Deep fry until crispy. Drain and
reserve.

4  Stir fry garlic & (2). add seasoning. Fry well with
(3) until the sauce becomes thickness.

WHE RS - 4k - FB2005 ¢ FRE
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Ingredients

Del Monte Sliced Pineapple 3 - 4 pes, Beef 200g,
Garlic 2 cloves, Onion 1/2 pc, Green Pepper 1/2 pec,
Chili 2 pcs

Marinade

Kikkoman Soy Sauce 1 tbsp. Sugar 1/2 tsp.
Shaoxing Wine 1 tsp

Seasoning

Kikkeman Yakiniku Sauce (Garlic) 3 tbsp,
Del Monte Sliced Pineapple (Juice) 2 tbsp

Preparation

1 Slice beef marinade for 10mins. Fry well for
70% - 80% done over medium-high heat. Set
aside.

2 Then stirfry garlic, sliced onion and green
pepper until soft. Add (1) & seasoning.

3  Fry well with pineapple and chili.

SHPHNEREELEAECRRS  SHNRNARRAELE -
Beef riches in amino acid which helps to develop muscle and strengthen power.
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Fried Rice with Corn & Pineapple
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Ingredients
Del Monte Sliced Pineapple (5) 1 can, Del Monte
Whole Kernel Corn 1/3 can, Del Monte Raisins
2 tbsp, Chicken (Diced) 100g, Mixed Peas 2 tbsp.,
Egg 1 pe. Shallot 1 tbsp, Curry Powder 1 tbsp,
Turmeric 1 tsp, Rice 2 bowils, Pork Floss 1 tbsp

Seasoning
Water 1 tbsp, Salt tsp, Sugar and Pepper a pinch

Preparation

1 Heat the wok, fry diced chicken, reserve.

2 Heat up 3 tbsp oil and fry shallot, add curry
powder and turmeric, fry with rice, Pour egg
and fry well with seasoning.

3 Add diced pineapple, mixed peas and raisins,
stir well, Sprinkle pork floss on fop.
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Fried Fish Fillet with Crispy Corn
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Ingredients

Sole Fillet/Grouper Fish Fillet 400g. Egg 1 pc,
Cornstarch 2 tbsp, Breadcrumb 4 tbsp, Salt &
Pepper a pinch

Seasoning

Del Monte Sweet Com Cream Style 1 can, Del Monte
Whole Kernel Corn 3 tbsp, Milk 300ml, Egg 1 pc

Preparation

1 Wash fish fillet and wipe dry. Marinade salt and
pepper for 5 mins. Whisk egg. reserve.

2 Dust the fish fillet with cornstarch, egg and
breadcrumbs.

3 Heat up oil over medium-high heat. Deep fry
fish fillet until golden, reserve. Heat up oil and
pour in fish fillet for second time deep fry. Place
it over baking rack and drain with kitchen
paper.

4  Boil cream corn with milk, add kernel corn and
stir with egg. Pour over fish fillet.
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§ Tomato Farfalle Soup with Scrambled Egg
=
% = = HE mMaEIE mPfESEERN Ingredients
) st ] 1/32 « M RE)1E - 285 H Del Montfe Tomata Paste 1 can, Del Monte Tefra
EL 805 « WILEIR 1505 « P AT LR - Pak Whole Kernel Corn 1/3 box, Del Monte Mixed
4 ER iR Ko 2B« BEs - 38 . gy Yegetables (S) 1 can, Minced Beef 80g, Farfalle
} =4 | K Bl B DR S - 1R & 150g. Celery Cubes 1/2 bowl, Water 2 bowls,
§i %% % Eod A3 Sugar 2 tbsp. Eggs 2 - 3, Milk 2tbsp, Salt 1 tsp
RE
_ Creamy ( - ik Preparation
h 00 & =t 1 FHBERESM MEFR15EFTAKK 1 Heat up the pot. Cook tomato paste for 1 min
, Mus 4 BEr ik BAEEMAIMARERE1DE and pour water to boil. Then turn heat to
‘ ; CE/// W g TRE - BNEAER - BER medium. Add celery cubes and cook for 15
3 ¥ B 32 2 oL A O - min unﬁldwelllflo&.rored.TtI;%T adgj minced beiﬁ:,
: - r ;
T 2 SEWK - MOTHRE  RAMEHK R i T BTN
° it MenEEEE - EREMA()ENRE 2 Boil water, add oil and salt. Add farfalle and
' o FERA . cook for 8 mins until soft. Drain well, put into (1)
3 EEEEITE - NS - bl niE tomato soup. Pour into bowl.

S 5 e T 3 Beaf eggs. add milk and seasoning with salt,
RTPEENA - MARRTHHIRAR Heat the pan with medium and add oil. Pour

#L(2) - B - egg and stir well. Cover (2).

EmRENR  FEZT - BONE BeREEFEE -FHEeUENAIE REQSER AR
ERERRE -

ST A RSEER EER T E R E — 181§ NielsenEEH Tornato riches in lycopene and dietary fibres which helps to keep fit.
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Creamy Curry Pasta with Cheese, Luncheon Meat
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Ingredients

Del Monte Creamy Curry Pasta Sauce 1/2 box,
Pasta 150g. Luncheon Meat (S) 1 can, Sandwich
Cheese 1 pc, Parmesan Cheese 1 thsp.
Shredded Parsley 1 tsp

Preparation

1  Boil water, drop oil and a pinch of salt. Cook
pasta for around 8 mins. Drain well and mix
with few drops of clive oil, put on baking tray.

2 Dice luncheon meat. Pan-fry until crispy, pour
creamy curry pasta sauce and cook with (1),
sprinkle with parsley.

3 Preheat oven. Cover cheese on (2), bake for
10-15 mins at 200°¢.

v 18 K % MR FE Y\ B

Western Main Course

Baked Pork Chop Rice wth Pitted Prune and Pineapple
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Ingredients

Pork Chop 2 pcs, Onion 1/4, Del Monte Stewed
Tomatoes - Original 1/2 can, Del Monte Sliced
Pineapple (S) 1 can, Del Monte Pitted Prune
3 pcs, Rice 2 bowls, Egg 2, Shredded Cheese
Marinade

Kikkoman Soy Sauce 1 tbsp, Shaoxing wine,
Cornstarch 1 tsp, Sesame Oil, Salt & Sugar a pinch
Seasoning

Del Monte Tomato Ketchup 4 tbsp. Sugar 1 tsp,
Salt a pinch

Preparation

1 Cut sliced pineapple, tomato and onion into
small cubes, reserve.

2 Heat up the wok, add rice and stir-fry, pour
1<'_egg and stir until loose. Then put into baking

ray.

3 Wash pork chop and wipe dry, mesh with knife
back, marinade for 15 mins and pan fry over
medium heat until golden, set aside.

4  Stirfry onion and sliced fomato. Add ketchup,

seqasoning and sliced pineapple.
Place the pork chop over fried rice. Pour (4)
and add pitted prune. Sprinkle with shredded
cheese. Put info preheated oven aft 180°c
bake for 15 mins.
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Lasugna Bolognese
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Ingredients

Del Monte Pasta Sauce - Meat Flavour 1 can,
Del Monte Stewed Tomato 1 can, Del Monte
Tomato Paste 1 tbsp, Onion (Finely chopped)
1/2 pc, Carrot (Finely chopped) 1 pc, Garlic
1 tbsp., Minced beef 200? Thyme 1 tbsp. Bay
Leaf 1 pc, Red Wine 50 Lasagna 8-10 pcs,
Grated Parmesan Cheese 5 tbsp, Grated
Mozzarella Cheese 5 tbsp

Seusnnin?

Sugar, Salt and Pepper a pinch

Preparation

1 Saute garlic, onion and carrot, cook with beef
and tomato paste fo medium cooked. Add
pasta sauce.

2 Pour red wine ond stir untfil alcchol
evaporated over medium heat. Add diced
tfomato, bay leaves and thyme. Cook over low
heat for 30 mins until the sauce reduce, add
seasoning.

3 Put o piece of lasagna over baking fray,
spread with bolognese, sprinkle with grated
cheese. Place another layer and repeat
4 fimes.

4 Put info preheated oven at 180°c bake for
15 - 20 mins.
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Creamy Mushroom Spaghe!‘h with Salmon
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Ingredients

Del Monte Creamy Mushroom Pasta Sauce 1/2
can, Spaghetti 150g, Salmon 100g. Onion 1 tbsp,
Brown Mushroom 4 pcs, Shredded Cheese some
Seasoning

Salt and Black Pepper a pinch

Preparation

1  Bring water to boil. Add salt and olive oil, cock
spaghetii for 8 mins. Drain and add few drops
of olive oil, reserve.

2  Pan-fry salmon, mash and reserve.,

3 Stirfry onion and mushroom, cook with
creamy mushroom pasta sauce. Add Salmon
and stir well with spaghetti, Sprinkle with
cheese.
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Baked Potato in Duet Taste - Tomato Sardines & Salmon in Wasabi Mayonnaise
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Ingredients
Del Monte Sardines in Tomato Sauce 1/2 can, Del
Monte Wasabi Mayonnaise 2 thsp, Potato 2 pes,
Salmon 50g, Egg 1 pc, Onion (Diced) 1 tbsp,
Parmesan & Mozzarella cheese some, Olive Qil
some, Salt some

Preparation

1 Scrub potato and prick with a fork. Spread salt
and olive oil. Put info preheated oven at 180°C
bake for 1 hour until soft. After cool down, cut
the top and scoop the flesh.

2 Mash tomaio sardine by fork and mix with
diced onion. Spread it over the potato and
sprinkle with cheese,

3  Put (2) info preheated oven at 180°C bake for
5 minutes until the cheese melt,

4 Dice boiled egg and salmon, mix with wasabi
mayonnaise. Place it over pofaic. Ready fo
serve.

Western Main Course
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Lamb Rack with Prune and Red Wine Sauce
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Ingredients

Lamb Rack (4 pcs)

Seasoning

Kikkoman Yakiniku Sauce (Garlic) 1 tbsp, Garlic
Salt and Black Pepper a pinch, Rosemary Some
Sauce

Del Monte Pitted Prune 5 pcs, Del Monte Prune
Juice 100ml, Red wine 125ml, Lemon Juice 1 tsp,
Honey 2 tsp, Shallot 1

Preparation

1  Marinade lamb rack with seasoning for
15 minutes.

2 Pan-ry lamb rack over medium-high heat until
golden.

3 Saute shallot with diced pitted prune, add
prune juice and red wine until the alcohol
evaporated. Pour lemon juice and honey, stir
well.Then pour over lamb rack. Ready fo serve.
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Short Braised Beef Short Ribs with Pear & Whisky Sauce
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Ingredients

Del Monte US Pear Halves (M) 1/2 can, Del Monte
Tomato Paste 1/2 can, Beef Short Ribs 250g,
Carrot 1 pe, Celery 1/2 pc, Onion 1/4 pc, Garlic
1 clove, Whisky 100ml, Bay Leave 1 pc, Water
1/2 cup

Marinade

Kikkoman Soy Sauce 1 tbsp, Kikkoman Teriyaki
Marinade & Sauce 1 tbsp, Cornstarch 1/2 tbsp
Seasoning

Black Pepper and Salt a pinch

Preparation

1  Marinade beef ribs for 10 minutes. Cut garlic,
carrot, celery and onion into dices,

2 Preheat pan and pan-dfry beef ribs over

medium heat. Stir fry with (1) mixed vegetable.

3 Add pear halves and its syrup info (2). Pour
whisky and boil until the alcohol evaporated.
Then add tomate paste, bay leaf and water
until cooked and turn to low heat for
30 minutes.

4  Add seasoning. Ready fo serve.
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Toast Cubes with Cranberry & Pineapple Sauce
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Ingredients

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 tbsp

Toast = Thick White Bread 4 pcs, Eggs 2 pcs,

Milk little

Preparation

1 Sauce - Heat cranberry juice, cranberries and
pineapple chunks over low heat, add sugar
and lemon juice, stir and cook for 15-20 mins
until thickened, set aside.

2 Cut thick white bread into small cubes. Whisk
eggs with milk.

3 Stack 2 pieces of small white bread, soak with
egg mixture and pan-fry until golden with
medium low heat. Place on plate and serve
with sauce (1).
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Brick Toast with Peach and Vanilla lce Cream
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Coconut Milk Pudding with Aloe Vera & Corn
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Ingredients
Del Monte Peach Halves 1/3 can, Del Monte
Cranberry 1/2 tbsp, Thick Sandwich Bread 2 pcs,
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Ingredients
Del Monte Aloe Vera 1/2 box, Del Monte
Whole Kernel Corn 1/3 can, Coconut Milk

Wk 300g, Milk 200g, Gelatine 1 tbsp, Pudding Cup Butter 20g. Honey 2tbsp, Vanilla Ice cream
1 5B B RELUR R ¢ (200ml) 4 pes ik TiRop
2 ABRAKES - MAMRS - R Lo 1 ERIEEMAFHUTANS BE .
; o paration : : Preparation
3 ﬁ%%iﬁﬁ(}\#ﬁﬁiﬁ& A0 B R A 1 Boil coconut milk, milk and sugar over low B MAERMEMERE - HL 1 Heat the pan, add butter and pan-fry
(2) - MASTESHE2 - 3/ - heat. BL- sandwich bread over medium heat until crispy.
4 iR RN LRk R A 2 Mix gelatfine with water,add to (1) and stir well. 2 A BEHDRS - M LEEESRK Add honey and fry until golden at both side,
Allow to cool. B - m2EaEHhn - Tl reserve.

3 Place corn at the bottom of pudding cup, add EEHFLE - 2 Cut 2 peach halves, place on fop of the foast
aloe vera and fill up (2).Put info freezer for 2 -3 3 RETEPRBLISREE B L-EE and form a circle. Dice another 2 peach
hours. AE - halves into cubes and sprinkle with cranberry

4 Garmish com and aloe vera on top. Ready to over toast,
serve. 3 Place a scoop of ice cream on fop and drizzle

with honey.
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French Peach Tart
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Ingredients

Del Monte Peach Halves (M) 1 can, Round-shape
mould 8 pcs, Digestive Biscuit 14 pcs, Melt Butter
120g. Light Cream 60g. Egg Yolk 2 pcs,
Condensed Milk 190g

Preparation

1 Grate digestive biscuit, add melt butter and
stir well. Crush it in the mould to form a tart. Put
into freezer, reserve.

2 Blend 4 pieces of peach halves info juice,
reserve.

3 Beat egg yolk, mix with light cream and

condensed milk, then filter. Pour in peach juice.

4  Pour (3) over the tart. Bake in preheated oven
at 180°¢ for 15- 20 mins.

5 Affter cool down, remove the mould. Top with
peach halves and cherry.
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Cranberry Black Sugar Blondies
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Ingredients

Del Monte Cranberry 60g, Flour 110g, Unsalted
Butter 110g. Black Sugar 100g. Egg 1 pc,
Chocolate Chips 40g, Grated Nut 2 tbsp,
Baking Tray 6 inch x 6 inch

Preparation

1 Put butter info microwave until dissolved by
heat. Allow to cool, Beat egg, add black sugar
gradually and whisk until smooth.

2 Pour flour in three times and mix by spatula.
Add cranberry, chocolate chips and nut,

3 Place baking paper on top of baking tray and
Pour (2). Put them info preheated oven at
180°C and bake for 20 - 25 minutes.
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Cool Mint Pineapple Ice Drink

WE mfEEEE - wPERER2E
iﬂéﬂﬁﬁsﬂfﬁ CERATARER - EEE
6

ik

1 SR R D205 R RO Rl RS
2R BAKET KR o

2 BRHEERAFRS - HAHERER
EEER  EACERT BT ARKANR -

Ingredients
Del Monte Crushed Pineapple 1 can, Del Monte
Sliced Pineapple 2 pcs, Del Monte Pineapple
Juice 1/2 glass, Soda Water 1/2 glass, Mint
leaves 6 pcs

Preparation

1 Blend half can of crushed pineapple and 2
thsp of canned syrup until smooth. Pour into
ice cube mould and freeze.

2 Grate mint leaves and add into a glass. Put
pineapple ice cubes and pineapple slices,
pour with pineapple juice and soda water,
serve cold.
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Double Berry Fruit Punch
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Triple Berries Smoothie
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Ingredients
Del Monte Fiesta Tropical Fruit Cocktail (M) 1/4

can, Del Monte Cranberry Juice 1/3 glass.

Del Monte Acai Blueberry Juice 1/3 glass, Soda
Water 1/3 glass, Blueberry a little

Preparation
1 Drain fruit cocktail and put info a glass.

2 Pour cranberry juice, acai blueberry juice,

soda water and add blueberry.
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Ingredients (per 2 servings)

Top layer = Del Monte Cranberry Juice 1509,
Del Monte Aloe Vera in Lite Syrup 50g,
Strawberry 200g, Banana 1 pe, Greece Yogurt 2 thsp
Middle layer = Del Mente Cranberry Juice 200g,
Del Monte Cranberry 30g. Del Monte Aloe Vera
30g, Strawberry 200g, Honey 3 thsp

Bottom layer - Del Monte Acai Blueberry Juice
200g. Blueberry 200g, Aloe Vera 50g, Honey 2 tbsp

Preparation

1 Cut banana into three sections. Remove
strawberry stems and slice into a half,

2 Put aloe vera, strawberry, blueberry and
banana into freezer in advance until iced.

3 Blend bottom layer of the ingredients in a
blender until thick and then pour info glass,
repeat for middle and fop layer. Ready fo serve.

SEPKEHERETSESHE 10- 205 SRENREHM -
Freeze each layer of the smoothie for 10 - 20 minutes to have clear layer,
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Peach Pineapple Apple Smoothie

HE (1 ABE) Ingredients (per 1 serving)
M E 2007  HPYEE1505 Del Monte Sliced Pineapple in Heavy Syrup 200g,
HAEES0E  K2008 Del Monte S. Africa Peach Halves 150g,

Del Monte Aloe Vera in Lite Syrup 50g, Water 200g

y P fi
1 WEEE - B ER - EE AR 1repcra ion

Put sliced pineapple. peach halves and aloe

R - . vera into freezer in advance unfil iced.
2 RAAMHRHFENS  BEARPER 2 Bend all ingredients in a blender unfil thick

and then pour into glass. Ready to serve.
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