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Organic turmeric powder spicy minced pork tofu
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1 piece of smooth tofu
Minced pork 250g
Ginger paste 2pcs
Garlic cloves 3pcs

Crushed dried chili pepper 29

Green onion 50g

Simply Cook Organic Turmeric
Powder 3g
Cornstarch 2 tablespoons
Soy sauce 2 tablespoon
Chicken powder 1 teaspoon
A little oil

Sugar 1 teaspoon
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Ingredient Minced meat marinade: Instructions:

1. First put the marinade into the minced
meat and mix well, marinate for 30
minutes.

2. First chop the ginger and garlic; cut
the green onion into small pieces.

3. Pour the oil into the pot until it is
slightly hot. First add the minced ginger
and minced garlic, then add the minced
meat and tofu and fry together until
fragrant.

4. Cut the tofu and fry on both sides in
the pot, then add chili powder and fry the
minced meat until fragrant.

5. Add appropriate amount of water and
cook until fully cooked, then add green

onion, mix and turn off the heat
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Indian Chicken Turmeric Rice
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Ingredient Seasoning: Instructions:
Basmati rice 180g Bay leaf 1pc 1. Fry the chicken until cooked, add
Chicken soup 250ml Coriander 20g purple onion and minced garlic and
Purple onion 40g Olive oil 30g stir-fry, then add all the seasonings and
Garlic 99 Salt 2¢g stir-fry until fragrant.

Chicken cubes 80g

Raisins 3¢g

Mint leave 5pcs
1 star anise
Simply Cook Cinnamon stick 1pc
Turmeric powder 2g

Masala 2g

2. Add basmati rice and chicken stock
and boll

3. Put into the rice cooker, add 5409 of
water and cook. After cooking, add

chopped coriander and mint.
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Black Pepper Pork Tortillas
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Ingredient Seasoning: Instructions:

Mexican tortilla 4pcs
Lettuce 4pcs
Pork slices 2509
Shredded onion 1/2
Shredded carrots 20-30g
Minced green onions 10g
Mushroom 100g
Minced garlic 5g

tomato slice(2-3pcs)

Soy sauce 2 tablespoons
Simply Cook black pepper 2g
Oyster sauce 1 tablespoon
Sugar 1g

Rice wine 1 tablespoon

1. Marinade into the pork slices for 30
mins

2. Shred onions and carrots, cut
mushrooms into slices, slice tomatoes,
cut onions into sections, and mince
garlic.

3. Heat the oil in the pan, add in
shredded onions, garlic, scallions, and
shredded carrots until fragrant.

4. After the carrot shreds are softened,
add the pork slices and oyster
mushrooms and stir-fry evenly.

5. Put in the Mexican tortilla skin over
low heat and dry-fry until the surface is
slightly charred, then take it out.

6. Place lettuce, black pepper pork, and
tomato slices in the middle of the crust,

roll it up and serve.
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Simply Cook Organic Coarsely Ground Black Pepper
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Black Pepper Pork Burrito
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Ingredient Seasoning: Instructions:

Salmon 1-2pcs
Half shredded onion
Garlic slices 10pcs

Mushroom 1lpack

Unsalted butter 10g
Salt 1 teaspoon
A little vanilla
Simply Cook organic coarsely

ground black pepper 1 teaspoon

1. First line the air fryer container with
baking paper and put onion shreds on
the bottom.

2. Place salmon steaks on top of the
shredded onions, then place
mushrooms around them, then sprinkle
with salt, herbs and coarse black
peppercorns

3. Finally, add unsalted butter and
evenly distribute garlic slices

4. Air fryer at 190 degrees for 12

minutes, then 200 degrees for 4 minutes
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Ingredient Seasoning: Instructions:
Plain Flour 60g Sugar 60g 1. Grease a baking pan with a little

Cream 60g
Eggs 2pcs

Chop half an apple into pieces

Simply Cook organic cinnamon

powder 1 teaspoon

butter, add apples and cinnamon
powder and fry until the apples become
soft, and then let it cool.

2. Beat the room temperature butter with
sugar until it turns white, then add two
whole eggs and beat.

3. Add the fried cinnamon apples, stir for
a while, and then add the sifted flour. Stir
until even and put into container.

4. Place the cake into the lower shelf of
the oven at 170 degrees Celsius and
bake for 25 — 30 minutes until the

surface is golden brown.
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Ingredient
Steamed pumpkin 100g
Fresh milk 150ml
Cold boiled water 100ml

Seasoning:
Simply Cook Ginger powder 1/4 Tea
Spoon

Honey 1 tablespoon

Instructions:
Add all the ingredients together and

mix well with a mixer.
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Garlic Chives Egg Pancake
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Eggs 2pcs

Simply Cook white pepper 1g
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Ingredient Seasoning: Instructions:
Garlic Chives 50g Salt 1g 1. Wash the Garlic Chives, cut off the

white part and mince them

2. Crack the eggs into a bowl, add
minced chives, salt and white pepper to
taste and mix well

3. Heat oil, pour in the beaten egg liquid
over medium-low heat, fry until golden
brown, then turn over

4. Fry until both sides are golden brown
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Spiced tea eggs

Black tea bag 1pc

Sichuan Pepper 8g
Fennel 5g

Simply Cook organic star anise 2pcs

Cinnamon bark 2pcs
Salt (A few)
Dark soy sauce 1 tablespoon

Soy sauce 1 tablespoon
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Ingredient Seasoning: Instructions:
Eggs 10pcs Bay leaves 1-2 slices 1. Wash the eggs first and set aside

2. Put the star anise, cinnamon, bay
leaves, Sichuan Pepper and fennel into
a marinated bag

3. Put the eggs, spices, and black tea
bags into the pot, and cover the eggs
with water. Add dark soy sauce, soy
sauce, and a little salt and cook over
high heat until it boils for about five

minutes, then turn off the heat.




