
DISCOVER AUTHENTIC, ALL NATURAL, HANDMADE  
COOKING SAUCES FROM SOUTH EAST ASIA. 

PANANG  
BEEF CURRY



Traditional Nonya recipes have remained a closely guarded  
 secret, handed down through generations... until now.

www.nonyasecrets.com

Ingredients
800g diced chuck steak
1 jar of Panang Curry Mix
400ml coconut milk

Optional garnish

1 red chilli
2 lime leaves

Serves 4-5

Preparation
Combine the steak, Panang Curry Mix, 
coconut milk and water in a saucepan. 
Cook over a high heat until it starts 
to boil. Then turn down the heat and 
simmer with the lid on for an hour or 
until the meat is tender. Stir every now 
and then, and add some water if the 
sauce starts to dry out. When ready to 
serve, skim o� excess oil and transfer 
onto serving dish. Garnish with a few 
slices of fresh red chillies and shredded 
lime leaves.

Panang is a favourite amongst Thais. Our mild, salty and 
sweet delicious curry has flavours of Thai basil and is 
enriched with coconut cream.

The Secret to a  
DELICIOUS PANANG  
BEEF CURRY



DISCOVER AUTHENTIC, ALL NATURAL, HANDMADE  
COOKING SAUCES FROM SOUTH EAST ASIA. 

RED CHICKEN 
CURRY



Traditional Nonya recipes have remained a closely guarded 
 secret, handed down through generations... until now.

www.nonyasecrets.com

Ingredients
800g chicken breast
1 jar Red Curry Mix
400ml coconut milk

Optional garnish

1 red chilli
1 lime leaf

Serves 4-5 with steamed rice  
or noodles and vegetables

Preparation

Remove the skin from the breast meat 
and slice thinly into strips. Combine all 
the ingredients above in a saucepan and 
cook on medium heat for 20-25 minutes 
until the chicken is cooked through, 
stirring from time to time. When ready 
to serve, skim off any excess oil and 
transfer into serving bowl. Garnish with 
a few slices of fresh red chillies and 
shredded lime leaf.

Red curry is one of the more popular in the Thai repertoire and is 
delicious with chicken, fish or vegetable. The popular Thai fish cakes 
are made using this paste mixed with pounded ground fish.

The Secret to a  
TREMENDOUS RED  
CHICKEN CURRY



DISCOVER AUTHENTIC, ALL NATURAL, HANDMADE  
COOKING SAUCES FROM SOUTH EAST ASIA. 

RENDANG
BEEF CURRY



Traditional Nonya recipes have remained a closely guarded 
 secret, handed down through generations... until now.

www.nonyasecrets.com

Ingredients
800g Diced chuck steak
400ml Water
1 jar of Rendang Curry Mix

Optional garnish

Shredded lime leaves 
Sliced red chillies
1tbsp Desiccated coconut lightly toasted

Preparation
Combine the meat with Rendang Curry 
Mix and water in saucepan. Cook over 
a high heat until it comes to a boil. 
Reduce the heat to a gentle simmer 
for an hour or more (cooking time will 
vary depending on the cut and type of 
meat - chicken breast will only require 
30 minutes). Stir from time to time to 
prevent the mixture from sticking  until 
it is cooked through. When the meat 
is ready, skim off any excess oil and 
transfer to a serving dish. Garnish with 
shredded lime leaves, sliced red chillies 
and toasted coconut.

Rendang Beef Curry is a complex dish originating from Indonesia. 
This version is a recipe passed down from my father. Traditionaly 
made with beef or chicken, you could also use lamb or venison.

The Secret to a  
RICH RENDANG BEEF CURRY



DISCOVER AUTHENTIC, ALL NATURAL, HANDMADE  
COOKING SAUCES FROM SOUTH EAST ASIA. 

NONYA  
SAMBAL CURRY



Traditional Nonya recipes have remained a closely guarded 
 secret, handed down through generations... until now.

www.nonyasecrets.com

Ingredients
650g Deboned chicken thighs and legs 
(or breast fillets – if prefered)

400g of coconut milk 
(or 200g coconut milk mixed with 200ml of water)

1 jar of Sambal Curry Mix

Serves 4-5 with steamed rice  
and vegetables

Preparation

Combine the chicken with Sambal  
Curry Mix and add the coconut milk  
(or diluted mix if preferred). Cook in a 
covered saucepan over a high heat until 
it comes to a boil. Reduce the heat to a 
gentle simmer and cook for 30 minutes 
for chicken breast or 45 minutes for 
thighs and legs – or until cooked through. 
When the meat is ready, skim off any 
excess oil and transfer to a serving dish. 
Garnish with shredded lime leaves or 
sliced red chillies.

This dish is a profusion of flavours largey dominated by the use 
of lemongrass, galangal and lime leaves, complemented by the 
creaminess of coconut milk. Traditionally this curry is made with 
chicken legs but you can of course use chicken breast fillet.

The Secret to a  
RICH RENDANG BEEF CURRY



DISCOVER AUTHENTIC, ALL NATURAL, HANDMADE  
COOKING SAUCES FROM SOUTH EAST ASIA. 

SINGAPORE 
CHILLI CRAB



Traditional Nonya recipes have remained a closely guarded 
 secret, handed down through generations... until now.

www.nonyasecrets.com

Ingredients
1 kg fresh crab or 
1 kg fresh tiger prawns in their shell
1 jar of Chilli and Ginger Sauce or
2 jars if you want a more saucy dish
1 egg

Optional garnish
2 stems of spring onions chopped into 
5cm lengths
1 red chilli, sliced

Serves 4-5

Preparation
Clean the crab and remove the gills. Then chop 
into bite sized pieces, breaking the claws with 
a hammer or a heavy object such as a pestle, 
so that the sauce can penetrate into it.  If using 
tiger prawns, cut the back of the prawn with a 
sharp knife or scissors and remove the vein.

Heat a wok or large saucepan and add the jar 
of Chilli and Ginger Sauce. Add the fresh crab 
pieces and claws and mix with the sauce in the 
pan to ensure an even coating of all the pieces. 
Cover with a lid on a low heat for about 15-20 
minutes to allow the steam to cook the crab. 
For tiger prawns, adjust the time to about 10 
minutes (this will vary depending on the size 
of the prawns). Just before serving, break 
an egg into the sauce and stir through to 
thicken and add flavour to the dish.

If you have enjoyed Chilli Crab in Singapore here is a delicious 
recipe you can try at home. If fresh whole crabs are not available, 
the sauce still works wonderfully well when cooked with large tiger 
prawns in their shell.

The Secret to a  
SINGAPORE CHILLI CRAB



DISCOVER AUTHENTIC, ALL NATURAL, HANDMADE  
COOKING SAUCES FROM SOUTH EAST ASIA. 

SPICY  
PEANUT SAUCE



Traditional Nonya recipes have remained a closely guarded 
 secret, handed down through generations... until now.

www.nonyasecrets.com

Ingredients
1 jar of diluted Spicy Peanut  
Sauce, reheated
1/2 small white cabbage shredded  
and blanched in hot water for a  
minute and drained
1 handful of beansprouts, blanched in 
hot water for 30 seconds
1 cucumber, pith removed and cut into 
julienne strips
2 carrots, grated
2 hard boiled eggs, cut into segments
4 new potatoes, boiled and cut in half
50g of fine green beans, blanched in hot 
water for 2 minutes and drained

Preparation

Arrange salad in a large platter and pour 
hot peanut sauce over it. Alternatively, 
put peanut sauce in a bowl and serve 
alongside the salad platter.

Our peanut sauce is a family recipe with fresh herbs and spices 
including lemongrass and galangal. Traditionally it is served as a 
dipping sauce for Satay but can also be used as a salad dressing for 
the Malay salad, Gado Gado. 
To use as a dipping sauce, dilute with equal amounts of cold water and mix.  Heat the 
diluted sauce in a saucepan on a medium heat until hot. Transfer onto serving bowl.
   

The Secret to a  
SPICY PEANUT SAUCE


