ABC Sauce: ABC sauce is a mainstay of Indonesian ingredients. It is made of soy beans, palm sugar and spices.
| like to use this sauce with fresh Thai Chili for a sweet and hot taste. Good with Tofu dishes and as a marinade

(KeCGp Manis) for meat, poultry and seafood.

Shop: Cash'N’'Carry (808-877-2535)
Store: room temperature for 6 months after open.
Use: BBQ sauce, marinade sauce, Nasi Goreng (Bali style fried rice), sauté sauce

Singapore Style Pandan Pork (for 4~5 persons)

Pandan Leaves 10~12 Pepper pinch
i Nells pinch
Pork Loin 8 oz (200g) .
Garlic 2 cloves Potato Starch pinch
i Chili ABC Sauce 2 Tosp
Fresh Thai Chili 1 . .
Shallots (small) 2 Vegetable Oil for deep frying 2 cups

Mince Thai Chili.

Place shallots and garlic ina food processor and mince well.

Mince pork and mix with garlic and shallofs.

Transfer the pork mix tfo a medium bowl, add Thai chili, pepper, salt, potato starch and
ABC sauce. Mix well.

Wrap with Pandan leave (bite size).
Deep Fry on medium high heat for a few minutes.




