Have fun! Singapore food!
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Across Southeast Asia and into India, there are
many styles of vegetable pickles. This version
is a vibrant mix of lemongrass, galangal (a
ginger-like spice common in Southeast Asia),
pineapple, peanuts, and sesame seeds, and
assorted vegetables. Its tangy and refreshing
aroma is hard to resist!
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This slow-stewed lamb curry is made with a
generous blend of spices and finished with
coriander and mint purée. The combination
delivers a spicy and refreshing flavor that is
perfect for summer. It’s an absolute must-try
dish for lamb and coriander lovers!
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Clams and green beans are stir-fried in a special
salted black bean sauce. A final touch of sweet
soy sauce and sesame oil add a perfect balanced,
savory flavor.

STIR-FRIED CLAMS
IN SALTED BLACK BEAN SAUCE
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