
RESIPI/RECIPE 

CHICKEN/BEEF WITH PEPPER 

 

For the Stir-Fry  

·  500 gram of chicken meat   
·  6 tablespoons of corn starch  
·  1 large onion, diced  
·  1 cup frozen peas and carrot  
·  cooking oil  

For the Sauce 

·  ¼ cup oyster sauce  
·  1 teaspoon dark soy sauce  
·  2 teaspoon black pepper  
·  ½ teaspoon white pepper  

Method: 

1. Mix together sauce ingredients in a small bowl and set aside. 

2. Cut chicken into a small dice, about ¼ inch. 

3. Heat 1-2 cups of cooking oil in your wok. 

4. Place corn starch in a small bowl and begin to dust chicken pieces, shaking off 

excess. 

5. Fry in hot oil in small batches until crispy and golden, about 2-3 minutes; drain. 

6. Remove oil from wok and discard. 

7. Heat 1 table spoon oil in wok and stir-fry onion about 1 minute; add peas and 

carrots and cook another 30 seconds. 

8. Add sauce mixture to chicken pieces and stir to coat everything evenly. 

9. Serve with hot white rice/plain cooked noodle.   

 

 

 

 

 

 

 



AYAM/DAGING MASAK LADA  

Untuk digoreng: 

·  500 gram isi ayam/daging   
·  6 sudu besar tepung jagung  
·  1 biji bawang besar, didadu  
·  1 cawan besar kacang hijau dan lobak (boleh dibeli di pasar raya) 
·  Minyak masak 

Untuk sos: 

·  ¼ sos tiram  
·  1 sudu kecil kicap masin  
·  2 sudu kecil serbuk lada hitam  
·  ½ sudu kecil serbuk lada putih  

Cara-cara: 

1. Gaulkan ramuan untuk sos sehingga sekata dan ketepikan sebentar. 

2. Dadukan daging ayam sehingga berukuran ¼ inci. 

3. Panaskan minyak masak di dalam kuali.  

4. Gaulkan daging ayam yang telah didadukan dengan tepung jagung dan singkirkan 

tepung berlebihan yang melekat pada daging.  

5. Gorengkan daging ayam tersebut sehingga masak dan toskan.  

6. Ketepikan minyak masak yang telah digunakan tadi.  

7. Panaskan minyak dan gorengkan bawang besar yang telah dihiris; masukkan kacang 

hijau dan lobak dan masak sehingga 30 saat. 

8. Masukkan sos yang telah digaulkan dan daging ayam yang telah digoreng sebentar 

tadi.  

9. Hidangkan bersama nasi putih/mi.    

 

 

 

 

 

 

 

 



KERABU IKAN KELI DENGAN JERUK LADA HIJAU 

 

�

�

Bahan-bahan : 

2 ekor ikan keli 

2 sudu besar sos ikan  

1 biji perahan limau nipis 

5 ulas bawang merah (dihiris) 

Halia (dihiris halus & digoreng kering) 

3 sudu jeruk lada hijau (ditumbuk) 

Cara-cara: 

1. Siang ikan keli dan basuh dengan asam jawa. 
2. Perapkan dengan sedikit garam dan goreng ikan keli. 
3. Biarkan sejuk dan kemudian leraikan isinya. 
4. Gaul isi ikan keli bersama bahan yang lain sehingga sebati. 
5. Hias dan hidangkan. 
 

CAT FISH KERABU WITH GREEN PEPPER IN BRINE 

Ingredients : 

2 cat fish 

2 tablespoon of fish sauce  

1 lime (cut into half) 

5 red onions (sliced) 

Ginger (sliced and stir-fried) 

3 tablespoons of green pepper in brine (pounded) 

 

Method: 

1. Clean and soak the fish with tamarind juice. 
2. Marinate with some salt and fry the fish. Put the fish aside and let it cool.   
3. Shred the fish into pieces and mix the shredded pieces with the rest of the 

ingredients.  
3. Garnish and serve.  



 

DAGING KAMBING DENGAN GARLIC PEPPER 

 

Ramuan: 

·  500 gm daging kambing  
·  1 sudu besar garlic pepper MPB 
·  1 sudu besar minyak masak  
·  2 sudu besar Dijon mustard  
·  1 sudu kecil bawang putih cincang 
·  1 sudu kecil mentega yang dicairkan 
·  2 sudu besar serbuk roti  

Cara-cara: 

1. Perapkan daging kambing bersama garlic pepper MPB .  
2. Panaskan kuali leper dan tambahkan sedikit minyak masak.  
3. Letakkan daging kambing di atas kuali leper tersebut dan goreng sehingga warnanya 

kecoklatan.  Ketepikan.  
4. Gaulkan daging kambing yang telah digorengkan tadi dengan Dijon mustard 

sehingga rata.  
5. Tambahkan mentega cair, bawang putih cincang dan serbuk roti.  Tekan daging 

tersebut menggunakan garpu bagi membolehkan kesemua perisa ramuan tadi 
meresap ke dalam daging kambing.   

6. Panggangkan menggunakan oven sehingga masak.    

LAMB WITH GARLIC PEPPER  

Ingredients 

·  500 gram of lamb meat  
·  1 tablespoon of MPB’s garlic pepper  
·  1 tablespoon oil  
·  2 tablespoons Dijon Mustard  
·  1 teaspoon garlic  
·  1 teaspoon melted butter  
·  2 tablespoons bread crumb  

Method: 

1. Coat lamb with MPB’s own garlic pepper  and press into meat.  
2. Preheat sauté pan over medium heat and add oil.  
3. Place lamb in pan and sear all sides until browned approximately 5 minutes. Remove 

from heat.  
4. Add Dijon mustard and spread over surface of lamb.  
5. Mix melted butter with garlic and bread crumbs. Press onto lamb.  
6. Bake until well done.  



AYAM GORENG BLACK PEPPER MARINADE  

 

Ramuan: 

300 gm daging ayam 
1 sudu kecil Black Pepper Marinade MPB 
 
1/2 cawan bawang besar (dihiris halus) 
1 1/2 sudu besar gula perang (packed) 
1 sudu besar minyak masak 
1 sudu besar air  
 
 
Cara-cara:  

1. Perapkan daging ayam bersama produk “Black Pepper Marinade MPB”  selama 
setengah jam. Goreng daging ayam tersebut sehingga masak dan ketepikan.    

2. Goreng bawang besar bersama gula perang menggunakan minyak sehingga 
bawang tersebut lembut.     

2. Tambahkan ramuan yang lain dan kacau sehingga 3-4 minit.  Kacau selalu.    

3. Tutup api dan tuangkan di atas daging ayam yang telah digorengkan tadi.    

 

BLACK PEPPER MARINADE FRIED CHICKEN 

 

Ingredient: 

300 gm of chicken meat 
1/2 cup chopped onion 
1 1/2 Tbsp. brown sugar  
1 Tbsp. vegetable oil 
1 Tbsp. water 
1 tsp. MPB’s Black Pepper Marinade 
 
Direction:  

1. Marinate the chicken meat with 1 teaspoon of MPB’s own black pepper marinade for 
at least half an hour.  Fry the chicken and place on a plate.  

2. Cook onion and brown sugar in oil in small saucepan over medium heat until onion is 
tender.   

2. Add remaining ingredients and continue cooking over medium heat 3 to 4 minutes, 
stirring occasionally.   

3. Remove from heat and pour it onto the fried chicken.  



BAKSO DAGING DENGAN “SMOKE FLAVOURED SEASONING MPB”  

 

Ramuan: 
 
 Kuah/Sup  

·  1500ml air rebusan daging 
·  2 sudu besar Smoke Flavoured Seasoning MPB 
·  4 ulas bawang putih - cincang 
·  1 sudu makan kicap cair 
·  1 sudu makan batang saderi - cincang 
·  1 sudu makan minyak - utk menumis 
·  1 sudu teh garam 
·  1 inci halia - ketuk  

Bebola daging 

·  400g daging lembu hancur 
·  1 sudu makan tepung gandum 
·  2 sudu makan tepung ubi 
·  1 biji putih telur 
·  1/4 sudu teh serbuk lada sulah 
·  1/4 sudu teh garam  

Cara-cara:  

1. Untuk membuat bebola sapi@bakso- Campurkan semua bahan. Ambil sedikit dan 
bulat-bulatkan kecil. Rebus dengan air mendidih hingga terapung, angkat dan 
toskan.  

2. Untuk membuat kuah/sup - Panaskan minyak. Tumis bawang putih hingga harum, 
masukkan air rebusan, kicap cair, Smoke Flavoured Seasoning MPB, garam dan 
saderi cincang. Masak hingga mendidih. . 

3. Untuk hidangan - Atur mee kuning, bihun, sawi dan bebola di dalam mangkuk. Tuang 
kuah bakso panas. Tabur dengan bawang goring dan hidangkan. 

 

 

 

 

 

 

 

 

 



MEAT BAKSO WITH MPB’S SMOKE FLAVOURED SEASONING 

INGREDIENT 
 
 Soup  

·  1500ml beef stock 
·  2 table spoon of MPB’s Smoke Flavoured Seasoning 
·  4 pieces of garlic  - pounded 
·  1 table spoon of soy sauce 
·  1 table spoon of celery stalk - pounded 
·  1 table spoon of cooking  oil - frying 
·  1 tea spoon of salt 
·  1 inch of ginger – pounded  

Meat Balls 

·  400g of meshed beef 
·  1 table spoon of flour 
·  2 table spoon of potato starch  
·  1 egg white 
·  1/4 tea spoon of salt  

Directions:  

1. To make the meat balls – Mix all ingredients.  Scoop with spoon and roll it into small 
balls. Place meat balls into hot water until it float, drain it and leave it aside.   

2. To make the soup – Heat up oil. Fry the pounded garlic and pour in the beef stock, 
soy sauce, MPB’s Smoke Flavoured Seasoning, salt and pounded c elery stalks.  
Cook until it’s boiling.  

3. For serving – Arrange the yellow noodle and rice noodle in a bowl with bean sprouts 
and meat balls. Pour the soup into the bowl and it is ready to be served.   

 

 

 

 

 

 

 

 

 

 



 

AYAM SUP KACANGMA 

 

Ramuan: 

350 gm daging ayam 

500 ml air 

1 pek sachet Kacangma with pepper MPB 

Cara-cara: 

Masukkan air 500ml dalam periuk dan didihkan.  Masukkan daging ayam dan masukkan 
Kacangma with pepper MPB.  Kacau dan biarkan sup pekat.  Hidangkan.  

 

CHICKEN KACANGMA SOUP 

Ingredient: 

350 gm of chicken meat 

500 ml of water 

1 sachet of MPB’s Kacangma with Pepper 

Method: 

Pour in 500 ml of water in a cooking pot and heat it up. Put in the chicken meat and add in 
MPB’s Kacangma with Pepper. Stir until soup thickens and serve. 

 

 

 

 

 

 

 

 



 

AYAM GORENG KACANGMA 

 

Ramuan: 

600 gm daging ayam 

1 pek sachet Kacangma with pepper MPB 

Cara-cara: 

Perapkan daging ayam bersama 1 pek sachet Kacangma with Pepper MPB selama 
setengah jam.  Goreng daging ayam tersebut, toskan minyak dan hidangkan.   

 

KACANGMA FRIED CHICKEN 

Ingredient: 

600 gm of chicken meat 

1 sachet of MPB’s Kacangma with pepper 

 

Method: 

Marinade chicken meat with 1 sachet of MPB’s Kacangma with Pepper for half an hour. 
Fry the chicken meat, drain the oil and the kacangma fried chicken is ready to be served.  

 

 

 

 

 

 

 

 

 



YOGHURT PERISA LADA 

 

Ramuan: 

500 ml susu cair 

125 gm tepung susu 

30 ml starter yoghurt 

40 gm gula  

8 gm perisa strawberry  

1 gm serbuk lada putih 

 

Cara-cara: 

1. Masukkan susu cair dan tepung susu ke dalam periuk, gaul sehingga larut dan 
kemudian didihkan.  

2. Masukkan gula dan gaul sehingga larutan mencapai 85°C.  

3. Setelah suhu mencapai 85°C, padamkan api dan let akkan periuk di dalam bekas 
yang berisi air sejuk bagi menurunkan suhu sehingga 43°C.  Pada masa yang sama, 
masukkan perisa strawberry dan serbuk lada putih.  Gaulkan sentiasa.  

4. Apabila suhu mencapai 43°C, angkat periuk daripa da bekas yang berisi air sejuk dan 
masukkan starter yoghurt.  Gaulkan sehingga sekata dan masukkan ke dalam bekas 
termos serta tutup dengan ketat tudungnya.  

5. Biarkan selama 8 jam dalam termos.  Selepas 8 jam, yoghurt perisa lada boleh 
dihidangkan.  

 

 

 

 

 

 

 



PEPPER FLAVOURED YOGHURT 

Ingredient: 

500 ml of milk 

125 gram milk powder 

30 ml of yoghurt starter 

40 gram of sugar 

8 gram strawberry flavour (depending on preference) 

1 gram of white pepper powder 

 Method: 

1.  Pour in the milk and milk powder into a pot. Mix until properly dissolved and heat up 
the mixture.   

2. Put in sugar and stir occasionally until mixture reaches 85°C.  

3. When temperature reaches 85°C, switch off the he at and place the pot into a 
container filled with cold water.  This is to reduce the temperature to 43°C.  At the 
same time, mix in the strawberry flavour and white pepper powder. Stir occasionally.   

4. As soon as the temperature reaches 43°C, lift th e pot from the container filled with 
cold water and stir in the yoghurt starter.  Stir the mixture thoroughly and pour the 
mixture into a thermos flask. Ensure lid of the thermos flask is properly tightened. 

5. Allow the mixture to be in the thermos flask for a period of 8 hours.  After 8 hours, the 
pepper flavoured yoghurt can be served.   

 

 

 

 

 

 

 

 

 



 

SALAD BUAH DENGAN VINAIGRETTE LADA MPB 

 

Ramuan: 

50 gm kiub nenas 

2 biji epal merah (dipotong kiub) 

2 biji epal hijau (dipotong kiub) 

2 biji jambu air (dipotong kiub) 

10 gm kismis 

5 sudu besar vinaigrette lada MPB 

Mayonis  

Cara-cara: 

1. Potong epal merah, epal hijau dan jambu air kepada bentuk kiub dan gaulkan 
dengan kiub nenas.   

2. Gaulkan kismis ke dalam campuran buah tadi dan masukkan vinaigrette lada MPB.  

3.  Tambahkan mayonis dan hidangkan.   

FRUIT SALAD WITH MPB’S GREEN PEPPER VINAIGRETTE 

Ingredients: 

50 gm pineapple cubes 

2 red apples (cut into cubes) 

2 green apples (cut into cubes) 

2 rose apples (dipotong kiub) 

10 gm raisins 

5 table spoons of MPB’s green pepper vinaigrette 

Mayonnaise  

Method: 1.Cut the red apple, green apple and rose apple into cubes and mix in a bowl with 
the pineapple cubes.   2.Next, mix in the raisins and stir in MPB’s green pepper vinaigrette.  
3. Add in mayonnaise and serve.   


