
INGREDIENTS

(Serves 4)

 6 Dried shiitake mushrooms, marinated

• 6-8 chicken drumsticks, marinated

• 1 ½cup(345g)Jasminerice,rinsed

• 1 TeaspoonSalt

• 1 ½cup(375ml)Water

• Shredded Ginger & green onions for garnish

1 tablespoon 

1 teaspoon dark soy sauce

½ teaspoon sugar

½ teaspoon corn starch

1 teaspoon Shaoxing rice wine

A dash white pepper powder

1 tablespoon ginger , shredded

1 teaspoon five spice powder

- Marinade

METHOD

 Rehydrate Shiitake Mushrooms: Place the dried shiitake mushrooms in a small bowl.
Rehydrate them with cold water for 20 minutes.
 Marinate Chicken and Mushrooms: Chop the drumsticks into 2 pieces. Then, marinate
the chicken and mushrooms with the marinade sauce for 20 minutes.
 Rinse Rice: Rinse rice under cold water by gently scrubbing the rice with your fingertips
in a circling motion. Pour out the milky water, and continue to rinse until the water is
clear. Then, drain the water.
 Pressure Cook Chicken and Rice: Add 1 tsp salt and 1½ cup of cold water in Instant Pot.
Give it a quick mix. Add in the marinated chicken and mushrooms.

1.

2.
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*Pro Tip: To avoid the burn error, try to fill the whole bottom of Instant Pot with a single                            
layer of chicken pieces and mushrooms to avoid the rice from touching the bottom of the
pot. Add in the rice and make sure all the rice are submerged in the water. Do not mix.
Close the lid. Pressure Cook at High Pressure for 9 minutes + Natural Release for 15 minutes.
   5. Serve immediately and enjoy!

KEN'S CHINESE
ONE POT WONDER

https://amzn.to/2eXvGXQ
https://amzn.to/2wX4kJ9


INGREDIENTS

3 ripe avocados 

2 ripe tomatoes, chopped  

1/2 of medium sized red onion, minced  

Juice of 1 lime 

Half bunch of coriander, finely chopped 

(Serves 4)

METHOD

 Cut avocados in half, remove flesh and mash with a fork.
 Add diced onions, tomatoes and lime juice to avocado mixture. 
 Roast cayenne green chillies over the stove top flame until skin is blistered and
completely charred and softened. Retain the skin and seeds and remove the stalk, then
finely chop and add olive oil.
 Add the roasted chillies and chopped coriander, then season with salt and pepper to
taste. 
 Enjoy with Tacos or on fresh bread!
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SABRINA'S
NOT-SO-SECRET GUAC

Tablespoon salt 

Tablespoon ground black pepper 

2-3 medium sized cayenne green chillies

4 Tablespoons of fragrant olive oil 

             2020 PMDL GUAC
CHAMPIONSHIP WINNING RECIPE



METHOD

 Cut steak into thick strips against grain.
 Sear in a pan on max heat until browned. Remove from pan and set aside.
 Fry the onion and garlic on medium heat for 1 min.
 Back up to high heat and add tomatoes. Stir fry for another 2 mins.
 Add in the soy sauce, vinegar and stir fry for another 1 min .
 Add in the Aji Amarillo paste (2 tsp or more if you like very spicy) and the beef and turn
down to medium-low heat.
 Add the fries, coriander. Stir through and serve immediately with rice.
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JAY'S 
LOMO SALTADO

INGREDIENTS

Sirloin/ skirt/ hanger steak (choose) - 225g

Salt, to taste

Black pepper, to taste

1/2 red onion, sliced

1 medium tomato, sliced

2 cloves garlic, minced

1 tablespoon Aji Amarillo paste (Fresh chilli

& onion paste - may need to find substitute) 

(Serves 2)

1 tablespoon soy sauce

1/2 tablespoon white vinegar

1 tablespoon fresh coriander

230g french fries cooked & hot

Cooked rice for serving (Optional)

*To be prepared in advance*
Dry-brine steak (2 hours before)
Salt on all sides and edges with flaky salt 
Leave on plate in fridge (without covering)



INGREDIENTS

60ml Tequila

60ml Lime Juice 

30ml Orange Juice

2 Slices of fresh jalapeños

1 Cup of ice

(Serves 1)

(Or 15ml of Triple Sec if you’re feeling extra)

(Add extra slice if you love your spice)

METHOD

 Mix all ingredients in a shaker.
 Pour into rimmed chilli salt glass
 Add extra slice of jalapeño or lime for garnish

1.
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ROSE'S SPICY
MARGARITA

Chilli Salt (Mix chilli powder and salt)

*Optional



INGREDIENTS

3 Egg whites

½ cup caster sugar 

1 cup plain flour

125g whole unbleached almonds

(Serves 6)

METHOD

 Beat egg whites till soft peaks form.
 Gradually add caster sugar and beat until dissolved.
 Fold in sifted flour and whole almonds
 Fill into very lightly greased 20 x 10 cm loaf tin.
 Bake in moderate oven at 375˚C for 30-40 min.
 Leave in tin till completely cool.
 Wrap in aluminium foil and leave for one or two days.
 Using very sharp knife, cut into wafer thin slices.
 Place slices on oven tray and put in a slow oven for 20 min to dry our completely.
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DONNA'S
XMAS BREAD



INGREDIENTS

3 cups carrot (450 g), hand-grated

2 ½ cups all-purpose flour(310 g), plus 1

tablespoon, divided

2 teaspoons ground cinnamon

¼ teaspoon allspice

1 teaspoon kosher salt

1 teaspoon baking powder

½ teaspoon baking soda

(Serves 10)

"THE BEST" CARROT CAKE
C/O VICKI

1 cup light brown sugar (200 g), packed

½ cup granulated sugar (100 g)

3 large eggs, room temperature

1 cup vegetable oil (240 mL)

1 cup raisin (150 g)

1 cup unsalted butter(225 g), (2 sticks) room

temperature

12 oz cream cheese(340 g), room

temperature

1 ½ teaspoons vanilla extract

2 cups powdered sugar(240 g)

2 cups walnuts(200 g), crushed

*Icing



 Preheat the oven to 180˚C. Grease three 20 cm round cake pans and line with
parchment paper.
 Grate the carrots on the small holes of a box grater. Set aside.
 In a large bowl, sift together 2½ cups (310 G) of flour, the cinnamon, allspice, salt, baking
powder, and baking soda. Whisk together.
 In a separate large bowl, beat the brown sugar, granulated sugar, and eggs together
with an electric hand mixer on medium speed until just combined.
 With the mixer running, gradually pour in the vegetable oil.
 With the mixer on medium-low speed, add ⅓ of the flour mixture at a time to the wet
ingredients. Beat just to incorporate. Stop mixing when there is just a small amount of
flour visible.
 In a small bowl, toss the raisins with the remaining tablespoon of flour.
 Add the raisin and grated carrots to the batter and fold to incorporate with a rubber
spatula.
 Divide the cake batter evenly between the prepared pans and smooth the tops.
 Bake for 25-30 minutes, until a fork inserted in the center of a cake comes out clean.
 Cool the cakes on a wire rack until the pans are cool to the touch. Remove the cakes
from the pans and let cool completely on the rack.
 Make the icing: In a large bowl, beat together the butter, cream cheese, and vanilla with
an electric hand mixer on medium-low speed. Once combined, mix on medium-high
speed for 30 seconds, until light and fluffy.
 Add the powdered sugar, ½ cup (60 G) at a time, beating on medium-low speed to
incorporate each addition.
 Assemble the cake: Check to see if the top of each cake is flat. If not, use a serrated
knife level off the cakes.
 Place 1 cake layer on a serving platter or cake stand. Spoon ¼ of the icing on top and
spread in an even layer. Add another layer of cake and spread with another ¼ of the
icing. Set the last cake layer on top with the bottom up to ensure a very flat surface.
Spread the rest of the icing over the top and sides.
 Gently press the walnuts into the icing around the sides of the cake.
 Chill for 30-60 minutes to let the icing set, then slice and serve.
 Enjoy!
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