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Szechuan Cuisine • Sichuan Cuisine
Szechuan cuisine has a long history dating back to a region in the ancient Sichuan provence named
Bashu. The first recipes were developed between 618ad and 1279ad during the Tang and Song
dynasties. The cuisine gained popularity in China during the Ming and Qing dynasties between 1368
and 1912.
Today, we find Szechuan restaurants all over the world. It has become the most prominent of the
eight regional cuisines in China.
The Development of Szechuan Cuisine
Szechuan cuisine’s charm lies in its flavor development while being incorporated into many other
styles of cuisines across Asia. Although famous for its electrifying use of chilies and lip-tingling
Sichuan peppercorns, the heart of the local style of cooking lies in the artful mixing of flavors.
Recipes combine a variety of seasonings with attributes from hot, numbing and sweet to sour,
savory and nutty creating an astonishing variety of tastes.
At the core, seasonings for Sichuan cuisine include the Sichuan pepper, dried chili peppers, bean
chili paste, shallots, ginger, and garlic. These are must-have components that bring out the intense
flavors found in this cuisine. The cooking methods of Sichuan cuisine include stir-frying, steaming,
braising, baking, dry frying, water boiled, dry braising, and smoking. - Chef Z &and Bryan - Beijing, China

Asian Desserts
Asian cuisine is one of the most diverse in
the world. It has a vast amount of dishes
that are very distinct in addition
to numerous beverages and, let’s not
forget about dessert!
Typically, Asian desserts are not as sweet
as a traditional offerings you would think
of today. They consist of fruit, custards,
jellies, and ice cream.
Some of the most well-known Asian
desserts contain the popular sweet red
bean paste. Chinese red beans are boiled,
mashed and sautéed with candied sugar
and then used as a filling in pastry.
Another popular dessert comes from
Hong Kong. A leavened batter, that’s not
too sweet, is poured into a special waffle
iron that produces a “bubble” waffle
surface. The warm waffle is then filled
with all sorts of sweet ingredients, ice
cream being one of the most popular.
So, the next time you sit down to enjoy an
authentic Asian meal, don’t forget to save
some room for dessert!

- Chef Claire - Chicago, Illinois

Taste of Asia in Australia
With a large migrant population from all over South East Asia, Australia is in a unique position
to access an enormous amount of high quality Asian food. From Thai to Vietnamese, Chinese to
Indian and the newly emerging Indonesian and Filipino cuisines, you will find the presentations are
as authentic as in the countries from which they come.
For a number of years, Asian cuisines have been a large part of the concept creation and product
development at Newly Weds Foods Australia. We
initially started with well-known favorites such as a
Massaman curry, but are now focusing on specific
regions in South East Asia.
Our R&D team includes several scientists with these
ethnic backgrounds enabling us to produce genuine
flavors and original experiences.
Some of the Asian flavors we have launched in
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Korean Burger with
Gochujang Mayo
Ingredients

Burger:
Ground Beef 73/27
Ground Pork		
Crushed Red Pepper
Ground Ginger
Onion Powder
Garlic, Minced
Salt & Pepper
Hamburger Buns, Toasted

Instructions
1 lb.
1 lb.
½ Tbsp.
½ tsp.
1 tsp.
1 tbsp.
To taste
8 each

Kimchee Slaw:
Brussel Sprouts, Shaved
Radish, Sliced
NWF Kimchee Sauce
Gochujang Mayo:
Gochujang Paste
Mayo		
Tempura Cauliflower:
Cauliflower, Cut into Florets
NWF Tempura Batter
NWF Korean BBQ Sauce

1 lb.
4 each
1
/3 cup
/8 cup
½ cup

1

1 each
As needed
Garnish

Preheat your grill to 500°F and your deep fryer to 350°F.
Blend ground pork and beef together with spices until the
mixture appears to be evenly seasoned. Weigh out 8 oz. burger
patties and set aside in the refrigerator.
Using a mandolin, shave the Brussel sprouts and radish into a
large bowl. Add Kimchee sauce and mix until evenly coated.
Set aside.
In a small mixing bowl combine the gochujang paste with the
mayo until smooth. Set aside.
Cut the Cauliflower into bite size florets. Prepare tempura batter
according to directions.
Cook the burger patties until they reach an internal temperature
of at least 145°F.
Dip and Fry your cauliflower florets until they appear golden
brown. Drain on a paper towel.
Once everything is cooked, spread the gochujang mayo on the
bottom bun, place the burger and top with the kimchee slaw.
Serve with the tempura cauliflower drizzled with Korean BBQ
sauce. Enjoy.

- Chef Jake, Horn Lake, Mississippi

the Australian market include:
Thai Coconut Crumb
Sticky Korean BBQ Sauce				
Vietnamese Fragrant Sauce Sriracha Crumb
Kaffir Lime and Coconut
Tonkatsu Sauce
Crumb
Crying Tiger Rub
Malaysian Satay Peking
Hunan Pepper Glaze
Duck Glaze
Thai Green Curry Pie		
- Chef Hayden, Australia
Korean Bulgogi
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Gochujang Gang
Gochujang, a Korean fermented chili paste, has
long been a staple in Korean cooking but has
recently caught the attention of consumers all
around the world. The paste is made from
gochutgaru (red chili powder), fermented
soybean powder, sticky rice and salt; tasting
delightfully spicy and sweet all at once.
Gochujang covers three important trends:
Korean cuisine, fermentation, and sweet heat.
Best flavoring pairings with Gochujang are rice,
kimchi, sesame and egg. Keep an eye on
gochujang as it continues to add a zingy spice to
dishes in Korea and all parts of the globe.

- Sarah, Marketing, Chicago, Illinois
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“the hottest hot sauce

on the market”

“a chili paste
like no other”

“The next
Sriracha”

Boiled Fish with Szechuan Pickles and Teng(Green Sichuan)Pepper
Szechuan Suan Cai Yu
Ingredients

Instructions

Fresh Fish
1¾ – 2¼ lbs.
Newly Weds Foods Teng
2 Tbsp.
Pepper Flavor Seasoning 		
Starch 			
2 Tbsp.
Szechuan Pickled Chili
8 pieces
Ginger Root		
1 inch piece
Szechuan Pickled Ginger
¼ cup
Garlic			
3 cloves
1
Fresh Teng Pepper
/3 cup

Wash and fillet the fish maintaining the bones for
a later use.Thinly slice the fillet and marinade with
Newly Weds Foods Teng pepper seasoning,
Ice water (3 oz.) and starch mixture. Set aside.

(Green Sichuan)

Sliced Szechuan Pickled
Reserved Fish Bones
Water 				
Salt 			
Chicken Powder
Enokitake Mushrooms
Celtuce (Peeled and Sliced)
Scallion			
Fresh Red & Green Chilies
Cooking Oil

1 cup
8 ½ cups
1 tsp.
2 tsp.
1
/3 cup
2
/3 cup
1 each
6 pieces

Chop pickled chilies, fresh ginger and pickle ginger.
Cut fresh chilies into rings. Slice the scallion and
garlic.
Heat 2 Tablespoons of oil in a large wok and fry
garlic, fresh ginger, pickle ginger and half of teng
pepper for about 2 minutes. Add fish bone for
another minute. Add 8 ½ cups of water, and set to
simmer for 20 minutes. Add salt and chicken powder.
Remove the bones and add the enokitake and
celtuce, cooking for five minutes.
Pour soup into your serving bowl and set aside.
Turn up the heat and in the same pan, add fish slices
to cook for 1 minute before adding to the soup.
In a separate pan, heat up 2 Tablespoons of oil with
half the teng pepper, fresh red and green chili rings,
until hot. Add to final soup, garnish with chopped
scallion, and serve.

- Chef Z, Beijing, China

Lychee Creme Cupcake

with 5 Spice & Lemongrass Cream Cheese Frosting

Ingredients

Cupcake
NWF Crème Cake Mix
NWF Five Spice Blend
NWF Mai Thai Blend
Lychee - Canned		
(finely chopped, with juices)
Water			
Canola Oil		
Vanilla Seed Paste		

Icing
Cream Cheese (room temp)		
Butter (room temp)			
Vanilla Bean Paste			
Lemongrass Flavor 		
Pineapple Flavor 			
Confectioner Sugar (sift if needed)
Five Spice Seasoning Powder

4 ½ cup
½ tsp.
¼ tsp.
1½ cups
1 cup
½ cup
¼ tsp.

Drain syrup/liquid from canned lychee and finely
chop.
Place chopped lychee with its juices into a cup,
set aside.
Scale out all ingredients, set aside.
Add cake mix, five spice blend, and mai thai blend
to mixing bowl. Mix on low speed for 1 minute while
adding ½ the water, and oil. Add chopped lychee,
and vanilla paste. Scrape down bowl and paddle.
Mix for 3 minutes on medium speed while adding
the rest of the water and oil. Scrape down bowl and
paddle. Continue to mix for an additional 1 minute.
Portion batter into cupcake/muffin cups or other
baking mold. Bake in a 300 degree convection oven
on low fan speed. Bake for about 14 minutes for
cupcakes. Insert tooth pick, if it comes out clean, they
are done. Garnish/frost top of cupcake with pineapple lemongrass frosting

12 oz package
½ cup
3/4 tsp
¼ tsp
¼ tsp
2 ¾ cup
1 teaspoon

Combine butter and cream cheese, mix/cream with
a paddle attachment in mixer. Blend for 1 minute or
until smooth.
Scrape down bowl, add vanilla, lemongrass,
pineapple flavors, and 5 spice seasoning. Add first
addition of confection sugar--add sugar in two or
three batches, mix on low speed until sugar is mixed
in.Scrape down bowl, mix on medium speed, scrape
down bowl, add in the rest of the sugar.
Mix for about 1 minute on medium speed, then
blend on high speed for about 30 seconds. Looking
for smooth and fluffy frosting.
Set aside in cooler until ready to use.

- Chef Jeff, Chicago, Illinois
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