
Asian Meals®

Food is so central to their 
culture that Malaysians often 
forego typical greetings in favor 
of the phrase, “Dah makan 
belum,” meaning, “Have you 
eaten yet?” 

AsianMeals strives to build upon this passion for meal 

time by offering only the best ingredients rooted in the 

heritage of Malaysia and its many cultures. AsianMeals 

are all-natural and have no added MSG, preservatives, 

artificial flavors, 3-MCPD or GMOs.

www.asianmeals.com  |  Distributed by ASIA etc.
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MALAYSIAN SHITAKE  
MUSHROOM NOODLE

Shitake mushrooms have been used to improve health for 

over 6,000 years and remain an Asian symbol of longevity 

today. This soup blends shitake with a variety of herbs and 

vegetables to provide a delicious, and distinctly Asian, flavor.

Ingredients (Soup Base): Water, onion, soy sauce (water, soybean, 
salt, sugar, caramel color), oyster sauce (water, oyster extract, sugar, 
salt) garlic, ginger, palm oil, sugar, shiitake mushroom, yeast extract, 
modified corn starch, lactic acid, salt.

Ingredients (Rice Noodle): Rice, water.

Ingredients (Dehydrated vegetables): Carrot, cabbage, spring onion.

MALAYSIAN  
GARLIC SESAME NOODLE

Garlic is a natural antibiotic with strong 

antioxidant properties that help control 

cholesterol levels. Sesame contains essential 

minerals needed to promote bone health. 

The combination of the two makes for a 

tantalizing soup where the rice noodles 

absorb the savory broth. 

Ingredients (Soup Base): Water, oyster sauce (water, 
oyster extract, sugar, salt), garlic, soy sauce (water, soybean, 
salt, sugar, caramel color), palm oil, modified corn starch, 
yeast extract, sesame oil, ginger, salt, sugar, lactic acid.

Ingredients (Rice Noodle): Rice, water.

Ingredients (Dehydrated Vegetables): Carrot, 
cabbage, spring onion. 

Contains: Soy, oyster, sesame.

MALAYSIAN  
LEMONGRASS NOODLE 

Lemongrass is packed with antioxidants, 

making it a potent detoxifier that can reduce 

cholesterol and high blood pressure. This 

soup mixes lemongrass’ fresh flavor with 

other herbs and vegetables to create a 

delicate dish that smells wonderful and tastes 

even better. 

Ingredients (Soup Base): Water, galangal, onion, 
lemongrass, fish sauce (anchovy, salt, water), sugar, chili, 
palm oil, tamarind, salt, tomato paste (100% tomato), 
cilantro, yeast extract, modified corn starch, citric acid.

Ingredients (Rice Noodle): Rice, water.

Ingredients (Dehydrated Vegetables): Carrot, 
cabbage spring onion.

Contains: anchovy fish.

MALAYSIAN GINGER  
SPRING ONION NOODLE

Ginger and spring onion are valued ingredients 

in many Chinese dishes and have consequently 

become staples in Malaysian cuisine. This soup 

is an ideal way to enliven the senses as the 

powerful aroma of ginger is subdued by the 

warm earthiness of onion.

Ingredients (Soup Base): Water, soya sauce (water, 
soybean, salt, sugar, caramel color), oyster sauce 
(water, oyster extract, sugar, salt), onion, garlic, ginger, 
palm oil, sugar, yeast extract, modified corn starch, 
white pepper, sesame oil, lactic acid, salt.

Ingredients (Rice Noodle): Rice, water.

Ingredients (Dehydrated Vegetables): Carrot, 
cabbage, spring onion.

Contains: Soy, oyster, sesame.
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PINEAPPLE SAUCE  

Fresh, juicy Malaysian pineapples are blended 

together to make this sweet and luscious 

sauce. A great choice to use for pan-frying, 

salads or drizzling over food. 

Ingredients: Water, sugar, fresh pineapple paste, cane 
vinegar, chili, salt, modified corn starch, xanthan gum.

ORIENTAL STIR-FRY SAUCE

Soy sauce is one of the most popular Asian 

ingredients for a reason. Its bold and salty flavor 

can add life to any dish. Amazingly versatile, it 

is ideal for pan frying and makes a wonderful 

dipping sauce. 

Ingredients: Water, oyster sauce (water, oyster 
extract, sugar, salt), soy sauce (water, soybean, salt, 
sugar), garlic, palm oil, modified corn starch, ginger, 
yeast extract, salt, sugar, lactic acid.

Contains: Soy and oyster.

SATAY SAUCE 

This satay sauce includes Asian favorites 

like tangy tamarind, aromatic lemongrass 

and peppery galangal. It can be used for 

all kinds of meats and vegetables, whether 

barbecued, grilled or fried. It is also ideal for 

adding flavor to foods as a marinade, dip or 

salad dressing. 

Ingredients: Water, peanut, sugar, onion, tomato paste, 
tamarind, chili, garlic, palm oil, lemongrass, galangal, 
salt, citric acid, modified corn starch, xanthan gum.

PINEAPPLE SAUCE SATAY SAUCE ORIENTAL STIR-FRY SAUCE
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LEMONGRASS CURRY SAUCE

Lemongrass adds a light, citrusy flavor and bright aroma to meals. It’s delightful with 

neutral foods like noodles and pasta, or as a bread dip.

Ingredients: Water, coconut cream powder (coconut milk, maltodextrin, milk protein), sugar, onion, 
lemongrass, garlic, desiccated coconut, chili, coriander seed, palm oil, tomato paste, galangal, ginger, 
black pepper, turmeric, tamarind, salt, yeast extract, caramel color, modified corn starch, lactic acid.

MANGO SAUCE 

The Alphonso Mango is renowned for its incredible sweetness and 

flavor, making it one of the most sought-after fruits in the world. 

Use it to pep up any dish, even salads, or mix it into a drink for a 

refreshing cocktail. 

Ingredients (Mango Sauce): Water, sugar, mango puree (mango pulp, citric 
acid), cane vinegar, chili, salt, modified corn starch, xanthan gum. 

Ingredients (Soy Protein Nuggets): Soybean protein, modified corn starch, 
vegetable fiber.
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