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Cook for your loved ones

JalentCook Penang Assam Laksa Paste is specially dedicated for chef and foodservice
industry user to ease their work. By applying this paste, you can now creatively prepare
more delicious meals in shorter time through most effective, convenient and easy way
without compromising its original great taste.
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With the brand of ﬁfeﬂ‘&aﬁ we are proud to produce
the Penang Assam Laksa Paste. It prepares you a
tangy-sweet-sour-spicy taste which is harmoniously and
fantastically blended.

ﬁ&xtgaaf Penang Assam Laksa Paste has maximum
flexibility. You can creatively apply the paste to prepare
the meal that you desire and adjust the taste fo the
optimized level you like the most.

T ablentCook Penang Assam Laksa Paste is produced without
adding in MSG, preservatives, artificial colouring and
flavouring. All ingredients use for process is combination of
authentic fresh vegetables and variety of spices. They are
low caloric hedalthy food and hygienically processed. This is
to enable the customer to enjoy and march towards
healthy lifestyle.
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Also suitable for:
1. Siam Laksa - Add in coconut milk and garnish with some kaffir lime leaves as desired.

2. Assam Laksa Dong-Fen - Add in Dong-Fen, egg and garnish as desired.
3. Laksa Instant Noodle - Add in instanf noodle, egg and garnish as desired.

LAKSOUP.

SOUP TYPE

Soup Preparation

800 ml Water

00000 Bring o boi

a. Mackerel Fish &5 &
b. Sardine i/ T &

c. Tuna &4t &

Press away the water, flake the fish meat.

@ Fish Preparation (either one|
Steam fish, remove & discard bones, flake the fish meat.

Wash away the sardine sauce, discard bone & flake the fish meat.

For 3-4 servings il 7’% ‘;E‘

A 2009 LAKSOUP, 1009 A #& 65 & 1 &800 ml 7K.
BHEAER (IeaifE: k)

Add in 200 g LAKSOUP, 100 g flaked cooked fish & 800 ml water.
Stir well and bring to boil (1 part of paste : 4 parts of water).

KR HBENC RN EGRE,

PN ieiAt, HRF ok, ThASF,

Pour the laksa soup onto precooked laksa noodles and garnish as
desired. Add in prawn paste to enhance and enrich the taste as desired.

@ Garnishing 3 4te Bz At
- Onion / # % - Ginger Bud / £ 7%
- Cucumber [ ¥ Ji - Mint Leave / 7 # vt
- Chili / #fth - Lettuce / £ 3%
- Pineapple / 4% 5%

1. A 500 g LAKSOUP +2500 ml 7K.
(1 #reh il - 5 k), B .
Add in 500 g LAKSOUP + 2500 ml water.
(1 part of paste : 5 parts of water) Stir well.
2. NS B, A AT
Put in all desired ingredients, bring to boil & serve.

Penang Assam Laksa
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. Food

Fish /&

Prawn / &F
Squid/ £ &
Crab / #

Fish Ball / & 4L
Crab Ball / % #
Crab Meat / 8 4
Vegetables / £ %

500g
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2500 ml Water
Bring to boil

Also suitable for:

Seafood Soup - add in seafood

1./mA 2009 LAKSOUP +800 ml & .
(1 treh b - 4 k). BEHRAH,
Add in 200 g LAKSOUP + 800 ml water. Stir well &
bring to boil. (1 part of paste : 4 parts of water).

2. N HE FBRA D, ARER.
Add in fish, pineapple, onions & some mﬁgup
polygonum leaves, bring to boil.

@ Food @%‘

Fish (Mackerel) / &% &
Polygonum Leaves / # it
Pineapple / # 4

Onion / # ¥

Laksa Soup Base
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Spicy Tamarind Soup
BRIR B

0000
800 ml Water
Bring to boil

Also suitable for:
Dipping for Popiah

LAKSOUP =

Specifications

200g & 1kg
9 months at ambient conditions
Once opened, keep in refrigerator

Packing Size
_ | Shelf Life
Remarks
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STEAM @ FRY @ MARINATE TYPE

Cnoktor\mulnvadunss }Eé*w‘%% %
: Laksa Fried Bihun Laksa Fried Noodle Laksa Noodle
Laksa Spaghetti -
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Heat wok, add some cooking oil. Stir fry garlic & onion. J
2. ik %kﬂﬁﬁ AN A EAL (EIE, A, 3F) B LAK-SPECIALFEN . %ﬁ%ﬁéﬁ'ﬁ‘#z&ﬁ%ﬂéﬁﬁkﬂﬁi

For spaghetti, fry & mix ingredients (e.g. mushroom, chicken, prawn) with LAK-SPECIAL. Serve on top of the cooked spaghetti.
3.hi iy REy/ @R A bEA (RE, BRI, 5E) RILAK-SPECIALIEE . Aot/ @ /4R E4 .
For fried bihun/noodle/rice, add in all ingredients (e.g vegetables, chicken, prawn & seafood) & LAI-SPECIAL | fry together. Add in bihun/noodlelrice & fry together.

Laksa Fried Prawn
oh 2 VEETF

1. HEZLAK-SPECIAL M i8¢
1) 4o 47, Btb 5
Marinate seafood eg. prawn, squid
& efc with the LAK-SPECIAL.

2.6 L EHFH, OH&EE.
Coat the marinated seafood with
corn flour, wheat flour & dip briefly
into beaten egg.

I mMEEASH, HEAGER
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Y ZBRAEAT
Deep fry in clean oil, drain well.

LAK-Special

Specifications

R B ALY

1L.jef5s e,
FE, ity
Add in tuna fish, mayonnaise,
some sliced onions & mix well.

2, ;e A LAK-SPECIAL $£4¥.
Mix well with LAK-SPECIAL.

3. dev ek B AGA N 6L
Serve bread as filling.

P &na
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Packing Size |200 g & 1 kg

Shelf Life

2 months at ambient conditions

Remarks

Once opened, keep in refrigerator
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Steam fish over rapidly boiling water
for 3 minutes, take out & discard the
fish soup. Steam it till cooked.

2. e LAK-SPECIALAn A 5 F 4G 7K,

Aok,

Heat up LAK-SPECIAL with some

water.

3. ¥ A oh LAK-SPECIAL# L& 3
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Pour the preheated LAK-SPECIAL

onto the cooked fish. Gamnish with

onions, pineapple, mint leaves, chilli or

ginger buds.

Assam £a£m Paste S}
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Laksa Baked Fish

1. A ELAK-SPECIAL g &
Me2930 24005, 4o &3t 4R
PR
Marinate fish with some
LAK-SPECIAL. Bake / grill the
fish after 30 mins.
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