
Maggi Seasoning: Maggi is a world wide seasoning and bouillon company, originally from Switzerland. One unique element of this company
is that they develop different seasonings and sauces for different regions of the world. Their products have become staple 
ingredients in these countries’ cuisine. The seasoning shown below is very popular in South Asia but you will not find it
easily in your town. In India and Africa you can find different flavor Maggi seasonings too. When you add a little of this
sauce to your foods, they seem to become authentic. Like magic!
 

Shop: Cash’N’Carry (808-877-2535), Maui Chemical & Paper Products (808-244-7311)
Store: room temperature for 6 months after open.
Use: sauté for vegetables and meats, marinade sauce, fried rice and noodles
  

Black Tiger Shrimp   2
Pork Loin    2 oz (50g)
Dry Glass Noodles   2 oz (50g)
Ginger    1 inch (2cm)
Chopped Garlic   1 tsp
Coriander Roots   1
(*coriander seeds for substitution ½ tsp) 
Green Onion   1
Thai Chil    1

Soak the glass noodle in water.
Chop ginger and coriander roots.
Remove the shrimp vein but keep the shell. Cut pork into small pieces.

Heat a small frying pan on medium and sauté the Szechuan pepper, coriander root, garlic and ginger 
until the aroma comes out. Add pork, shrimp and sauté for a few minutes.
Add watercress, glass noodles, water, ABC Sauce, Maggi sauce, fish sauce and 
Chinese wine and cook together until boiling.
Reduce the heat and cover with a lid. Cook together for a few minutes.

Garnish with green onion, Thai chili and serve.

Thai Sukiyaki  (for 1 person)

Sesame Oil    1 tsp
Watercress    handfull
Szechuan Pepper   ½  tsp
ABC Sauce    1 Tbsp
Maggi Seasoning   dash
Chinese Rice Wine  1 Tbsp
Thai Fish Sauce   dash
Water     ¼ cup


