
   

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Ingredients:  

120gm of Asian Meals Rendang Curry paste    

480gm blanched linguine pasta 

120gm boneless chicken meat, slices 

50ml cooking cream 

30gm garlic, chopped 

20gm turmeric leaf, cut into stripes (optional) 

2 tablespoons cooking oil 

 

Cooking Method: 

1. Preheat pan, sauté garlic, add in chicken and Asian Meals Rendang Curry paste, mix well. 

2. Add in cooking cream and bring to simmer, add pasta and mix well.  

3. Garnish with striped turmeric leaf on top, ready to serve.  

 

Chef tips: 

Asian Meals Rendang Curry paste can also be used 

for beef and prawns. 

 

(serves 3 – 4 pax) 


