TRANSPARENCY

e

~ APPLICATION'

Marinade Mayo : Sprinkler

*Dosage 5% -6%

~wwwivklspices.com

2 VK' 3 ’seosonings@vkls;ﬁi'ces.com

Rk f | @vkiseasoning -
: - T



" i -5 [yex
(C s

Wighout marination time

, 1cup American Corn Kernels

1/4 Cup Corn Flour -

L2 cup Refined Flour

. -4 tbsp Citrus Punch'Seusomng T %
Oil forfrylng = iy < t B

‘Marinate the corn kernels with'1/3rd Citrys Punch Seasoning and few -
drops of oil. .‘(. F

X L AORN, S 3
Mnx the corn flour ond refined flourtogether

'Coat the marinated cornin ﬂour mix and thendip in \;vater for 5 seconds. -
" Coat again in the-flour mix.
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Heat oil cndgrop the coated corn in the hotoil until they are all

browned and crispy. p o
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KIMCHI SPAGHETTI

wl(hou( marination time

«

’ ;
o 250 gm Spaghetti

40 gm Onion i %

| B
e 200.gm Chicken |

60.gm Button Mushroom

20 gm Butter

: 1tbsp Soy Sauce 5
"1 tbsp Gochujang - Optional
, 80gm Napa Cabbage

20 gm Kimchi Seasoning

_'Gamish
o Roasted Sesame Seeds

Sliced Spring Onions

- i
Cook Spaghetti in boiling salted water as per packetinstructions and
keep them aside. Please retain the water.

“Ina wok melt the butter over heat, add the chlcken onions, mushrooms.

and toss untll they are all cooked through.

Add the ncpo cabbage, gochujong and toss well. Add the cooked

spcghettl soy sauce and mix well.

E Sprlnkle the Kimchi Seasoning and toss untll the seosonrng is mixed _' S

through the entire dish.

Garnish and serve hot.
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CHICKEN FAJITA LIME
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2
7 oammutes (‘V m
WI(hOU( marination time

, 4tbsp Canola Oil ; ingredients

5 tsp Mexican Seasoning

1/2 tsp crushed-Red Pepper flakes, optional

750 gm boneless skinless Chicken Breasts, cut into thin strips
1/2 medium sweet Red Pepper, julienned. L.

1/2 medium Green Pepper, julienned
- 4 Green Onions, thinly sliced
o 1/2 cup chopped Onion
o .6 Flour Tortillas (8 inches), warmed ; =
Optional: Shredded Cheddar Cheese, Taco Sauce, Salsa,
Guacamole, sliced Red Onions and Sour Cream

o

In a large bowl, combine 2 tbsﬁ) oil and Mexican Seasoning; add
[lcthe chicken. Turn to coat & cover. Refrigerate for 1-4 hours.

" na large cast-iron or other heavy skillet, saute peppers and
I onions in.remaining oil until crisp-tender. Remove and keep warm.

Drain:chicken. In the same skillet, cook chicﬁken over medium-
5 high heat until no longer pink for 5-6 minutes. Return pepper mixture . 3
I topan&heat. = .

“Add filling in the center of tortillas; add toppings as deswed
fold in half.
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Without marination time
375 gm boneless skinless Chicken thighs . =
" 1tspsalt, divided ks Ingredlents
3 tbsp Canola Ol (or any high heat oll) = =
3 Eggs, whisked - ¥
2{3 cup Onions, diced
. 2 Cloves & Garlic, mineed
. 2tsp minced Ginger ¥ =
1large Carrot, peeled and diced
2/3 cup frozen Peas, rinsed under warm tap ‘water for a few secor‘ds
- 4 cups cooked Jasmine Rice (preferably cold)
* 2Scallions, sliced (separate the white and light green’ parts from the dark green part)
1% tsp Thai Seasoning
2V tbsp Tamari
. 1tsp Sesame oil

Prepare the chicken: Chop the chicken into smail 1/4-inch to 1¢2-inch cubes. Sprinkle 1/2 tsp of salt over -~
the chicken and mix to combine, Set the chicken aside for about 10 minutes (use this time to chop all the
vegetables). 5 5
e T S ool ek ec Tl s P e e SO BER I T Ao bl Sae e
| thewnisked eggs. Use a spatula to quickly scramble the eggs. Transfer the eggs to a plate.
Cook the chicken: Add anbther thsp of oilin he:wok or pan. Add the chicken and cook for 4 to'§ minutes,
] stiroccasionally. Tur off the heat and transfer the cooked chicken to @ plate.
1 Using your spatula, scrape off any chicken bits that are stil stuck to the wok o they don't burn during the.
] rextstep.
Cook the vegetables: Swirl 1tbsp of oil into the wok over medium-high heat. Add the diced onions and
cook them for 1 minute, unil they start to soften. Mix in the minced gariic and ginger and cook Until
fragrant, about 30:seconds. Add the diced carrots and cook for 2 minutes, stirring frequently. Add 1/2 tsp
salt and the peas, and stir to incorporate.
; Cook the rite: Add the rice to the wok or pan on top of the vegetables and stir to combine. Using the
back of your spatula, smash any large chunks of rice to break them apart. Add the white and green parts
of the sliced scallions (save the dork green parts) and Thai seasoning. Stir to incorporate. If the rice starts |
:  tostick to the pan, stirin a little more oil.

Drizzle the soy sauce and sesame ol over the rice and stir to mcorporme stirin the cooked chicken,
% scrambled eggs, and the dark parts of the scallions. Stir briéfly to bring it together, and cook for another 1
10 2 minutes. Taste, and add more soy sauce if necessary.
1




