
KA ME

RECIPES

DISCLAIMER: Allserv, Inc. assumes no responsibility for the accuracy or flavor of the
recipes contained in this booklet or supplied in other formats. We have reduced many of
the recipes from restaurant quantities to family size and strive for the best possible results.
We have prepared and personally tested over 90% of the recipes we include with your
orders and made adjustments we felt necessary. Thank you and HAPPY COOKING!!
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GRILLED CURRIED SHRIMP

½  cup KA-ME Coconut Milk
2  Tbsp KA-ME Fish Sauce
1½   tsp   Indian curry powder
1    scallion, trimmed and minced
1  Tbsp  KA-ME Cooking Oil
24  large  headless tiger shrimp, peeled and deveined
6    long bamboo skewers, soaked in water for 30 minutes

In medium bowl, whisk together coconut milk, fish sauce, curry powder, scallion and oil. Add
shrimp and toss well. Marinate for 30 minutes, refrigerated. Skewer the shrimp.  Pre-heat grill for
20 minutes. Grill shrimp until opaque and cooked through, about 30 seconds per side, and serve
hot.

SWEET AND SOUR FISH SAUCE

3    garlic cloves
1  cup   water
4  Tbsp  lime juice
4  Tbsp  granulated sugar
2/3  cup Kame Fish Sauce
½ -1 tsp   red chili paste, as desired
   Thinly sliced carrot, optional

Finely mince the garlic. In a small bowl, combine all the ingredients until the sugar dissolves.
Yields about 2 cups.

CUCUMBER SALAD

2 Tbsp  vinegar
2 Tbsp  vegetable oil
½    tomato, sliced
1 Tbsp  sugar
1/2   onion, sliced 1 in inch lengths
2   green onion, sliced
2 Tbsp Kame Fish Sauce
1   cucumber, sliced
1   egg Optional

This dish can be made vegetarian by omitting egg and fish sauce. Substitute fish sauce with soy
sauce.  If you are including egg, fry the egg until the white part is crispy and cut it into small, bite
sized pieces.  Cut up the veggies and mix everything together. When you taste it, you should be
able to taste all three flavors: fish sauce, vinegar and sugar.

SLOW ROASTED BABY BACK RIBS

1/3  cup Kame Fish Sauce
3  Tbsp Kame Hoisin Sauce
3  Tbsp  Rice Vinegar
2  Tbsp  sugar
2  Tbsp  Sesame Oil
2-3  Tbsp Minor’s Sweet Chili Sauce
1  oz   ginger, peeled and finely grated
2  large  garlic cloves, peeled and finely grated
2    scallions, trimmed and minced
4-6  slabs  pork ribs or baby back ribs

In a large baking dish, whisk together fish sauce, hoisin sauce, rice vinegar and sugar until
sugar is completely dissolved. Add sesame oil, sweet chili sauce, ginger, garlic, scallions and
stir to combine. Add the ribs, rubbing the marinade all over. Marinate for 6 hours, refrigerated.
Preheat the oven to 350°F. Meanwhile, line a baking sheet with parchment paper and place the
ribs on top in a single layer (cook in batches if necessary).  Roast baby back ribs until fork
tender, about 3 hours, or 4 to 5 hours for regular ribs.
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 If you like spice and flavor, you must try Sriracha chile sauce.
    1) Spicy ketchup: Stir Sriracha into your favorite ketchup ~
anywhere from a few drops up to a 1-to-1 rati. It adds not just
heat, but also garlicky complexity to a standby condiment. This is
so fantastic on a hamburger.
    2) Sriracha mayonnaise: A few drops of Sriracha mixed with a
tablespoon or two of mayo will kick up any sandwich, potato salad,
or shrimp cocktail.
    3) Deviled Eggs: Use Sriracha in place of cayenne in your
favorite recipe, and add a dot to the top of each egg. For a quick
fix, just use a few dashes on top of over-easy or over-hard eggs.
    4) Chile/garlic chicken wings: Rather than using Tabasco, use
Sriracha to bump up the flavor of your favorite Buffalo wings
recipe. The resulting flavor is more complex, and less vinegary
than traditional.
     For a healthier version, marinate boneless, skinless chicken
breasts in buttermilk spiked with Sriracha. Grill and serve with
blue cheese dressing cut with nonfat greek-style yogurt. While
you're at it, spike the dressing with some Sriracha, too!!
    5) Sweet-hot dipping sauce. Mix honey and Sriracha in equal
parts. Use as a drizzle or dip for chicken, pork, fish, french fries ...
or your fingers. It's fabulous.



HOISIN SHRIMP STIR FRY

3 tsp   dark sesame oil,divided
2 c   small sugar snap peas
1    red bell pepper, julienned
1 lb.   shelled,deveined uncooked,med-lg, shrimp
3    garlic cloves,minced
¼ c Kame Hoisin sauce
1 pkg.   brown and wild rice,warm(8.5oz)
2 Tbs.   chopped cilantro

Heat 1tsp. of oil in wok over med-high heat till hot.  Cook and stir peas and bell pepper 2 mins.
Add shrimp and garlic;cook and stir 2 to 4 mins. or till shrimp turn pink and vegetables are
crisp-tender. Stir in hoisin sauce;cook 1 min or until shrimp and vegetables are glazed.
Serve over rice. Drizzle with remaining 2 tsp. oil,sprinkle with cilantro.

HOISIN TRI TIP ROAST

1/4  cup Kame Hoisin sauce
2  tsp   minced ginger
3  cloves  garlic, minced
2  Tbsp  rice vinegar
2  Tbsp  soy sauce
1/4  tsp   freshly ground black pepper
1    (2-pound) tri-tip roast
1  Tbsp  olive oil

Stir together hoisin, ginger, garlic, vinegar, soy sauce, and pepper until well blended. Rub
marinade all over roast, coating it well. Place in a glass baking dish, cover, and allow to marinate
in the refrigerator at least 8 hours, but preferably overnight.  Remove tri-tip from the refrigerator
and let it sit at room temperature for 30 minutes. Heat oven to 375°F. Blot roast dry with paper
towels to remove some of the excess marinade. Heat olive oil in a large frying pan over
medium-high heat. Sear roast for about 2 minutes per side or until nicely browned. Transfer
roast to a small roasting pan or baking dish and place in the oven. Cook until roast reaches an
internal temperature of 125°F for medium rare, about 20 to 22 minutes.  Remove roast from the
oven and cover loosely with foil. Let rest for 15 minutes before carving. Slice tri-tip across the
grain and serve.

CHICKEN IN HOISIN SAUCE

8    chicken thighs
8  Tbsp Kame Hoisin sauce
3  Tbsp  dark soy sauce
3  Tbsp  dark brown sugar
2  heads  bok choi, cut into quarters and steamed
2    packages Japanese wheat noodles, cooked according to package directions
2    finely shredded spring onions for garnish
   Sesame seeds for garnish

Place Hoisin sauce, soy sauce and brown sugar in a small bowl and blend.  Place chicken
thighs in a shallow ovenproof dish and pour sauce mixture over pieces. Coat thoroughly.  Leave
chicken to stand and marinate in refrigerator overnight, or at least 2 hours.  Preheat over to
400F.  Spoon marinade over chicken once again, then place in oven.  Bake for 35 to 40 minutes,
spooning juices over chicken every 10 minutes.  Serve over a bed of Japanese wheat noodles
and steamed bok choi.  Garnish with remaining sauce, spring onion and sesame seeds.

BAMBOO SHOOT YUM

2 Tbsp  toasted rice
½    lime
1 tsp  ground dried chili pepper
2   green onion, sliced
1 tsp Kame Fish Sauce
½  bottle bamboo shoots

The bamboo shoots for this dish come is a bottle or jar that indicates bamboo shoots in/with bai
yanang leaves. The shoots are partially shredded. But you will need to shred it all the way
through to produce independent strands. Boil the shredded bamboo shoots in water or its juice.
Remove from heat after boiled.  Add sliced green onion, fish sauce, ground dried chili pepper,
lime juice and half of ground toasted rice. Mix well and place on a serving plate. Sprinkle the rest
of the ground toasted rice.  Add more chili pepper, if you like it hot. If you find that you over
season the dish, add more ground toasted rice to tone down the seasonings.  Serve with sticky
rice.

BRAISED SHORT RIBS

1/2  cup   sugar
1/3  cup   Rice Vinegar
6  cups  boiling water
4½  tsp Minor’s Low Sodium Beef Base
1/2  cup KA-ME Fish Sauce
4  lbs   short ribs
6    whole dried red chilies
1    garlic head, cloves separated and peeled
6    scallions, trimmed and halved
2  oz.   ginger, thinly sliced
2  tsp.   Chinese five-spice powder

In a large pot over medium-low heat, place sugar and 2 Tbsp. vinegar and melt to a deep golden
color, about 5 minutes. Add boiling water, beef base and fish sauce, and remaining vinegar, and
stir until the hardened caramel melts.  Add the short ribs, chilies, garlic, scallions, ginger, and
five-spice powder. Reduce heat to low, cover pot and simmer, stirring occasionally, until short
ribs are fork tender, about 4 hours. You can serve over KA-ME Stir-Fry Hokkien Noodles for a
balanced meal.
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BAKED RIPE BANANAS IN COCONUT MILK

12    ripe bananas
1  cup Kame Coconut Milk
½   cup   brown sugar

Peel bananas. Slice lengthwise in halves. Place side by side in a baking pan lined with foil.
Pour coconut milk over bananas. Sprinkle brown sugar over them. Bake in preheated oven at
375 degrees for 30 minutes. Serve warm or cold.
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MALAYSIAN CHICKEN CURRY IN COCONUT MILK

1    chicken, cut into chunks
1  Tbsp.  chili powder
2  Tbsp. curry powder
1  Tbsp.  paprika
1  tsp.   cumin
3  cloves  garlic, chopped
2    onions, chopped
2    tomatoes, roughly chopped
1/2  cup   chopped cilantro
2  Tbsp.  oil
1    bay leaf
1  lb.   potatoes, peeled and cut into chunks
1  cup Kame Coconut Milk
3  cup   water
   Salt and pepper to taste

Heat oil in big pot and fry onion and garlic for 1 minute. Then add the chicken and continue
cooking for 3 minutes. Add all the spices and stir together well. Add the potatoes. Let cook until
chicken and potatoes are tender. Add the remaining ingredients.  Adjust seasoning and serve
with steamed rice.

THAI CHICKEN AND COCONUT MILK SOUP

1   can Kame Coconut Milk
1/4  lb   chicken breast, cut into small chunks
   juice and grated peel of 1 lime
1    4" piece of lemon grass, cut into very thin (1/16") slices on the diagonal
3-4  slices  galanga (fresh ginger may be substituted)
   hot chile peppers to taste
   cilantro for garnish

Pour the lime juice on the chicken and let stand while you prepare the rest of the soup. In a
medium saucepan, place the coconut milk, lemon grass, grated lime peel, galanga or ginger,
and (optionally) chiles. (The optional part is that if you don't want the whole dish to taste spicy,
add the chiles later; the earlier you add them, the hotter the resulting dish.) Bring the coconut
milk to a simmer.  When the soup is simmering, add the lime-soaked chicken pieces and stir to
distribute them. Reduce the heat so the soup stays just below a boil and cook for 12 to 15
minutes, or till the chicken pieces are finished cooking. Remove from heat and serve
immediately with fresh cilantro leaves for garnish.

COCONUT MILK CAKE

1  box   yellow cake mix
½   cup   salad oil
4    eggs
1  box   instant vanilla pudding mix
12  can Kame Coconut Milk
1  tsp.   vanilla

Blend all ingredients, except coconut milk, for 1 minute. Add coconut milk, mix. Bake in greased
and floured 9 x 13 inch pan for 35 to 40 minutes at 350 degrees. Top with Cool Whip and flaked
coconut.  Chocolate pudding may be substituted for vanilla.

ROASTED SPARERIBS IN ORANGE HOISIN SAUCE

1 lb.   pork spareribs cut into long individual pieces
6 Tbs Kame Hoisin sauce
3 Tbs   orange juice

Mix spareribs with marinade.  Roast ribs in a 400 oven for about 15 mins. Turn and roast for
another 10 mins. or till done.  Brush with remaining marinade and bake 2-3 mins.

FRIED POTATOES WITH HOISIN SAUCE

4                        medium-sized potatoes
                          salt
                          pepper
                          sugar
1/2     cup          flour
1       Tbsp Kame Hoisin Sauce
                         Cooking oil for deep frying

Wash the potatoes well. Do not peel them.  Slice the potatoes into thin rings.  Season with salt,
pepper and sugar.  Toss in flour.  Heat the cooking oil in a pan. Fry the potatoes in batches until
golden and crispy. Drain on paper towels.  Pour the Hoisin sauce into a large bowl.  Add the
fried potatoes and toss gently to coat each piece well.

SHREDDED BEEF IN OYSTER SAUCE
1/2  lb.   shredded beef (flank steak)
1/4  c.   bamboo shoots, shredded
1/4  lb.   mushrooms, sliced
2  sm.   pieces fresh ginger, sliced
1  clove  garlic, chopped
1    scallion, sliced
MARINADE:
1/2  tsp.   each soy sauce and sugar
1/2  tsp.   baking soda
1/4  tsp.   cornstarch
1/2  Tbsp.  sherry
SAUCE:
2  Tbsp.  water
1  tsp.  each cornstarch and sherry
11/2 Tbsp. Kame Oyster Sauce

Marinate beef at least 30 minutes (the longer, the better). Heat 1 1/2 tablespoons oil in wok.
Saute ginger and garlic. Add bamboo shoots and mushrooms. Stir-fry 2 minutes. Add beef, fry 3
minutes.  To mix sauce mix together water, cornstarch and sherry. Add in oyster sauce. Pour in
sauce mixture into wok. Cook until boiling. Add oyster sauce (additional). Garnish with scallions.
Serve with hot rice.
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STIR - FRIED CABBAGE IN OYSTER SAUCE
1  med-lg  cabbage, cut up
3  tbsp. Kame Oyster Sauce,
½ tsp.   ginger
3  tbsp.  bacon fat or peanut oil

Heat oil in frying pan or wok. Place cut up cabbage in pan. Stir-fry until nearly done, depending
on consistency desired. Add ginger and oyster sauce, mix well. Serve.

CRAB FRITTERS WITH OYSTER SAUCE

1/4  c.   onion, diced
1/4  c.   bell pepper, diced
1/4  c.   red pepper or pimento, diced
1    tomato, peeled and diced
2  tbsp.  butter
1/2  lb.   crab meat, diced
1/2  tsp.   salt
3    eggs, beaten
3  c.   soft white bread
   Oil for deep frying

Cook onions, bell and red peppers in butter for 2 to 3 minutes. Remove from heat, stir in tomato,
crab meat, bread crumbs, eggs, pepper sauce and salt. Mix until blended. Using about 2
tablespoons, shape mixture into round patties. Fry in hot deep fat (365 degrees) for a minute or
two until golden brown. Serve with bottles of Kame Oyster Sauce.  Serves 4

BROCCOLI WITH OYSTER SAUCE

2  tbsp. Kame Oyster Sauce
1  tsp.   sesame oil
3/4  lb.   Chinese broccoli or regular broccoli
8  c.   water
2  tbsp.  vegetable oil
1  tsp.   salt

Preparation: Combine oyster sauce and sesame oil in a bowl, set aside. Wash broccoli and peel
off tough skin on stems. Remove flowerets from stems and cut into bite size pieces. Cut stems
diagonally into thin slices.  Cooking: Bring 8 cups of water, vegetable oil and salt to a boil in a
large pot. Plunge broccoli into boiling water and cook for 4 minutes or until crisp-tender. Drain
well and place on a platter. Drizzle with oyster sauce, sesame oil mixture.

CASHEW CHICKEN WITH OYSTER SAUCE

4  lb.  boneless chicken breast, cut in chunks
4   eggs
1  c.  milk
1/2  lb.  salted cashew nuts, more or less
  Snipped green onion tops
  Salt and pepper to taste

Flour chicken - let stand 15 minutes. Meanwhile combine eggs, milk, salt, and pepper. Place
floured chicken pieces in egg mixture for 10 minutes. Remove and coat with flour. Fry in hot oil
in single layer. Keep chicken warm in covered pan at 200 degrees until all chicken is fried. Pour
sauce over hot chicken. Sprinkle with nuts and green onions. Also may be served with Sweet &
Sour Sauce.  OYSTER SAUCE: Dissolve chicken base in boiling water. Combine cornstarch
and 1 Cup water. Add sugar and oyster sauce and cornstarch mixture to bouillon water. Cook
over low heat until thickened. Keep warm until ready to serve.

OYSTER SAUCE CHICKEN

   Chicken pieces to fill 9"x13" baking dish
½ c. Kame Oyster Sauce
1  c.   water
1/4  c.   sherry
1  tsp.   ginger
2    garlic cloves, minced
1  sm.   onion, minced (opt.)
   Dash white pepper
2  tbsp.  Dijon type mustard
1  tbsp.  honey (opt.)
2  tbsp.  lemon juice

Place chicken pieces in 9"x13" pan. Combine all other ingredients; mix well. Pour over chicken.
Cover pan with foil, snugly and bake until done, about an hour. Remove foil, increase oven
temperature to 400 degrees and return pan to oven. Baste every 5 to 10 minutes as sauce
thickens. Repeat as desired. Serve with rice, drizzling pan juices over chicken and rice as
served. Also good with broccoli.

OYSTER SAUCE:
½  tsp Minor’s Chicken Base
½  Cup   boiling water
1  cup  water
2  tsp.   sugar
2  tbsp.  cornstarch
1/4  c.   water
1  tsp. Kame Oyster Sauce

ROASTED SOY SAUCE CHICKEN

1/3  cup   Soy Sauce
2  tsp Kame Sriracha Sauce
1/4  cup   raw sugar
1 oz   ginger, peeled and finely grated
2  large  garlic cloves, peeled and finely grated
1    scallion, trimmed and minced
4- pound  chicken, butterflied through the breast bone, or cut into 8 pieces

In a bowl, whisk together soy sauce, sriracha and sugar until sugar is completely dissolved.
Add sesame oil, ginger, garlic, scallion and stir.  Place chicken in a large sealable plastic bag
and pour marinade on top, making sure to coat the bird evenly throughout. Marinate for 1 hour
at room temperature or 4 hours refrigerated.  Preheat the oven to 425°F. Place a flat roasting
rack in a baking dish filled with about 1/2-inch of water. Place the marinated chicken on the
rack, skin side up and roast until crispy and juices run clear, about 1 hour.


