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Celebrate Chinese New Year with YEO’S!

The year of the rabbit is here again, it is the time to bring peace and joy to your home.
What better way to bring the family together than preparing an authentic Chinese feast
for everyone to enjoy. To bring ease to your preparation, YEO'S convenient culinary
sauces and seasoning will enable you to cook up a delicious Chinese meal in just

minutes.

In Chinese tradition, it is auspicious for Chinese to eat fish during Chinese New Year
as “fish” sounds like “surplus” in Mandarin which mean that they would have good
fortune to enjoy surplus food every year. To bring this good fortune to you, we have
prepared a Steamed Fish with Salted Soy Beans recipe at the back of this newsletter

just for you.

Instead of spending time brewing traditional Asian drink like Chrysanthemum Tea for
your guests, simply serve this fragrant floral tea in a convenient YEO'S pack. Or serve
YEO'S Winter Melon Tea, made with mildly sweet taste of winter melon, as they are
believed to have a ‘cooling’ effect on the body and thus the best complements when

having ‘heaty’ Chinese New Year snacks.

YEOQO'S Chrysanthemum Tea and Winter Melon Tea are available not only in convenient
250ml packs but also also in 1.48L family pack bottles which is value-for-money. Both
packagings are sold in all Asian grocery stores so grab them today!

You can now enjoy spending your new year chatting with your family and friends,

rather than getting busy in the kitchen all the time!

YEQO'S Sambal Oeleck

is a ready to use sauce perfectly blended
using fresh chilli and other fine ingredients.
It has a spicy, sweet and sour flavour and it
is ideal for favourite Asian delicacies like
sambal vegetables or sambal seafood. It is
excellent as a dipping sauce too and can be
a complement to any dish to spice it up.
YEO'S Sambal Oeleck is gluten free, dairy

free and contains no artificial preservatives.
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YEO'S Nasi Goreng Paste

is a simple one-time use sauce, made using aromatic seasonings
like tomato, lemongrass, fried shallot, dried shrimp and garlic. Nasi
Goreng is a Malay fried rice meal, easily prepared by frying rice
with YEO'S Nasi Goreng Paste and adding accompaniments like
egg, seafood and satay sticks to it. YEO'S Nasi Goreng Paste
contains no added MSG and preservatives.
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Ingredients: Cooking Instructions:

2 tsp YEO’S SAMBAL OELECK 1. Fry YEO’S NASI GORENG PASTE in heated

1% tbsp YEO’S PURE SESAME OIL

100g Onion, finely chopped

400g Beef Fillet, thinly sliced

Fine Yellow Frisee, to garnish

For Rice:

1 jar YEO’S NASI GORENG PASTE
1 tbsp YEO’S PURE SESAME OIL
700g Rice, boiled & cooled

100g Carrot, chopped

100g Peas

100g Cucumber, thinly sliced

2 Eggs, whisked, fried & sliced
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Ingredients: Cooking Instructions:
1 thsp YEO’S SALTED SOY BEANS, 1. Stir-fry garlic and ginger in heated
mashed YEO’S PURE SESAME OIL.
Ythsp  YEO’S PURE SESAME OIL 2. AddYEO'S SALTED SOY BEANS,
1 Garlic Clove, finely chopped sugar and stir-fry for a few
3 Ginger Slices, finely chopped seconds. .
% tsp Sugar 3. Add water, mix the gravy well and
simmer for 1 minute.
2 thsp ‘Water
i . 4. Pour gravy onto a heatproof
5 Spring Onions . q q
o Cod Fill serving plate.Add spring onions,
‘g . o Fl = . . fish and steam for 10 to 12
Spring Onion, thinly sliced to garnish minutestillcoorcalGarnaed
Red Chilli, sliced to garnish serve hot.
Complements well with YEO'S Chrysanthemum Tea.
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YEO’S PURE SESAME OIL till fragrant.

2. Add rice and stir-fry thoroughly till every
grain is coated.

3. Garnish with vegetables and eggs. Set aside
on serving plate.

4. Stir-fry YEO’S SAMBAL OELECK in heated
YEO’S PURE SESAME OIL for 1 minute.

5.Brown onion, add beef and stir-fry for 2
minutes.

6. Sprinkle YEO’S PURE SESAME OIL and
garnish with fine yellow frisee. Serve hot.

Complements well with YEO'S Ice Green Tea.

Share Your Views & Win Prizes!
Visit www.yeos:com.sg and elick on Australia‘to join-our survey to'help us-understand 'you better!
20/lucky -winners will-get to/ win $50-Coles shopping/vouchers!

* Total prize poolis $1,000.
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