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Dear friends of Prophet,

The dawn of a new year is always a special time of reflection. While we often 
spend time looking back upon the year past to celebrate the things that we have 
achieved as well as contemplate the things that we could have done better, we 
have much to be grateful for this past year and we hope the same is true for you. 
More importantly, the new year is a time to look ahead. The future is bright and full 
of promise, and at Prophet we look forward to the opportunity to continue to build 
stronger relationships with our clients and to work together to deliver insights to our 
clients that they can use to grow their business and achieve their goals.

This Lunar New Year, we are welcoming the Year of the Pig and we at Prophet 
couldn’t be happier. True, our porcine friends snort and roll around in mud, but 
one should not mistake mud-rolling for stupidity. In fact, the pig is the cleverest 
of all the zodiac animals. Scientists rank pigs just behind apes and dolphins for 
intelligence. This fact got us thinking: an animal with that kind of brain-power 
might try to do something about the feeding frenzy that will be carried out in his 
name this new year. And so, we decided to have a little fun, creating a cookbook 
which we imagined to be edited by the pig himself—festive, fun and pork-free. It 
is our hope that carnivores and vegetarians alike will find recipes in this book that 
inspire their imagination and their taste buds, as we come together to celebrate 
the year that was, and the year that will be.

As always, we are here for whatever you need in the year to come—as we aspire 
every day to be as thoughtful, friendly and clever as our esteemed editor, Pig Lee.

May you have a happy and healthy Year of the Pig. 
Happy New Year! Oink!

Jay Milliken 
Senior Partner in Preparations of Porkless Platters at Prophet

 

Prophet is a consultancy that helps clients find better ways to 
grow by focusing on three important areas: creating relevant 
brand and customer experiences, driving accelerated growth 
strategies and leveraging digital as a transformative force in 
their business. We operate differently than other consultancies, 
blending insight, strategy and creativity with an optimistic yet 
pragmatic approach. We have partnered with some of the 
world’s most successful companies, including Cathay Pacific, AIA, 
UBS, Bank of East Asia, Marriott, GE and Emart. With ten global 
offices and more than 350 experts in marketing, innovation, 
digital and design, we are able to bring together the right people 
with the right experience to solve our clients’ business challenges.

For more information about Prophet, visit Prophet.com.
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Let the feast begin!

It’s the year of the pig and you should eat like one—with a pig’s 
joy and intelligence, in the good-time spirit of the pig, with our 
unrivaled appetite and zest for life. Go hog wild! Pig out!  
And celebrate a wonderful year to come. 

Ahem. Only, uh, since it is my year, named in my honor, I’d rather 
not spend it ground up and stuffed into a dumpling. What I 
mean is there are so many wonderful things to eat that perhaps 
this year, the year of me, you might consider not serving me or 
my family with a dipping sauce. My advice? Skip the pork and  
eat vegetables! 

To make it easy, my pig pals at Prophet have put together this 
swell collection of recipes that replaces the pork in their favorite 
dishes with plants. Enjoy the vegetarian fare in this book as we 
pigs do—in good conscience, with great company, in the cool 
comfort of a shallow mud pit. 

I’ll do what I can to make my year, 2019, a great one for you 
and your loved ones. All I ask in return is that you don’t eat  
me and mine.

On behalf of pigs everywhere, I thank you. Happy New Year!

Pig Lee

FROM THE STY OF PIG LEE

YEAR OF THE PIG,
not the pork.



Appetizer

BACON W I THOUT BACON

CH INESE  SWEET AND  SOUR  WALNUTS

PORKLESSL IC IOUS  CH INESE  DUMPL INGS

VEG-CHARON

BUNNIES  IN  A  BL ANKET



DIRECTIONS

STEP 1 Preheat the oven to 200ºC. 

STEP 2 Whisk together all of the ingredients for the marinade in a wide 
bowl until the nutritional yeast is incorporated well; prepare a 
second wide bowl filled partway with water.

STEP 3 Prepare a metal, oven-safe rack with a sheet of  
parchment paper. 

STEP 4 Cut rice paper into thick strips, or to the size that you want. 

STEP 5 Take two strips and stack them. Holding them together, dip 
them very quickly into the water. They should then start to stick 
together on their own. Gently squeeze excess water from the 
fused pair of rice paper strips.

STEP 6 Dip the fused pair of rice paper strips into the marinade and coat 
it generously; place it onto the parchment paper.

STEP 7 Repeat with additional rice paper/rice paper strips until the rack 
is filled.

STEP 8 Bake for about 7 to 9 minutes, or until crisp. If your oven has hot 
spots, rotate the tray partway through. The strips can burn easily, 
so keep an eye on it and take them out as soon as they’re done.

STEP 9 Once fully cooled, store leftover rice paper bacon in an airtight 
container at room temperature for up to 3 days.

PIG LEE SAYS

“Now you can have me  
over for breakfast without  
having me for breakfast.”

BACON WITHOUT BACON
This amazingly crispy, smoky, savory vegan rice paper bacon, made with simple ingredients, 

 is a gluten-free, nut-free life changer.

INGREDIENTS

1 pack of bacon

8 sheets of rice paper 

30ml canola oil 

45ml gluten-free soy sauce 

45ml nutritional yeast

2.5ml liquid smoke

8ml maple syrup

Generous pinch of  
ground black pepper

Pinch of paprika

Skip this if 
microwaving.

If you have 
kitchen scissors, 
try dipping 2 
whole rice paper 
sheets stacked 
together into 
the water, then 
cutting them into 
strips instead. I 
don't recommend 
cutting wet rice 
paper with a knife, 
it's not as easy as 
it seems.

30
mins

10
mins

GLUTEN-FREE
CATEGORY

APPETIZER

RECIPE BY

Stren Pipkin,  
Senior Designer
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CHINESE SWEET AND SOUR  
SPARE RIBS WALNUTS

This Sweet and Sour Walnuts dish is a mouth-watering appetizer that goes great with cold Chinese beer.

RECIPE BY

Feifei Xu,  
Associate Partner

CATEGORY

APPETIZER

PIG LEE SAYS

“My ribs are the house for  
my heart—it beats for you.”

INGREDIENTS

2.5-3L water 

15ml salt

85g meaty spare ribs  
fresh shelled walnuts

1/2 red bell pepper

1/2 green bell pepper

10ml cornstarch mixed  
with 45ml water

15ml canola oil

170g pineapple slices 

125ml sweet and sour sauce

1 medium carrot, shredded

• For gluten-free, please double check 
your sweet and sour sauce contains 
no wheat protein.

DIRECTIONS

STEP 1 Bring 1.5L water with 10ml salt to a boil. Boil the walnuts in the 
boiling salted water for 5 minutes. Drain. Repeat one more 
time. Drain and allow the walnuts to cool.

STEP 2 Cut the bell peppers into bite-sized chunks. In a small bowl, 
mix the cornstarch with the 45ml water and set aside.

STEP 3 Add 15ml oil to a frying pan or preheated wok. When the oil is 
hot, add the walnuts, stir-fry briefly, then add the bell peppers 
and the pineapple slices. 

STEP 4 Stir in the sweet and sour sauce. Give the cornstarch mixture a 
quick restir and add. 

STEP 5 Mix and serve hot, garnished with carrot.

This removes any 
bitter taste from 
the walnuts.

15
mins

15
mins

GLUTEN-FREE
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PIG LEE SAYS

“Dunk a dumpling,  
save a friend.”

PORKLESSLICIOUS  
CHINESE DUMPLINGS

Fresh, homemade dumplings are worth the effort.  
This meatless version substitutes flavorful shiitake mushrooms for the flesh of our dear piggies.

RECIPE BY

Dannie Lo, Project Director 
Charlotte Zhang, Marketing 

Manager Asia

INGREDIENTS

1 pack of dumpling wrappers

100ml canola oil

6g minced ginger

1 large onion, chopped

150g minced pork shiitake 
mushrooms, chopped

150g cabbage, finely shredded

75g carrot, finely shredded

50g garlic chives  
(Chinese chives), finely chopped

2.5g white pepper

10ml sesame oil

15ml Shaoxing wine  
or dry sherry

10ml soy sauce

5g sugar

Salt, to taste

DIRECTIONS

STEP 1 In a wok or large skillet over medium-high heat, add around 40ml of oil and  
add the ginger. Cook for 30 seconds, until fragrant. Add the onions and stir-fry 
until translucent.

STEP 2 Add chopped mushrooms and stir-fry for another 3-5 minutes, until the 
mushrooms are tender and any liquid released by the mushrooms has cooked off.

STEP 3 Add the cabbage and carrots and stir-fry for another 2 minutes. Transfer the 
vegetable mixture to a large mixing bowl and allow to cool.

STEP 4 To the bowl, add the chopped chives, white pepper, sesame oil, Shaoxing wine, soy 
sauce, and sugar. Season with salt to taste and stir in the last 60ml of oil.

STEP 5 To assemble the vegetable dumplings, place a generous amount of the filling in 
the center of the wrapper and pleat the dumplings. Continue assembling until you 
run out of filling and/or dough.

STEP 6 To cook the dumplings: steam them or pan-fry them. 

 To steam, put the dumplings in a steamer lined with a bamboo mat, cabbage 
leaf, or cheesecloth, and steam for 15-20 minutes.

 To pan-fry, heat 30ml oil in a non-stick or cast iron pan over medium-high heat. 
Place the dumplings in the pan and allow to fry for 2 minutes. Pour a thin layer 
of water into the pan, cover, and reduce heat to medium-low. Allow dumplings 
to steam until the water has evaporated. Remove the cover, increase heat to 
medium-high and allow to fry for a few more minutes, until the bottoms of the 
dumplings are golden brown and crisp.

STEP 7 Serve with soy sauce, Chinese black vinegar, chili garlic sauce, or other dipping 
sauce of your choice!

30
mins

20-30
mins

CATEGORY

APPETIZER
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PIG LEE SAYS

“This snack puts the  
‘fun’ in ‘fungus’.”

RECIPE BY

Stren Pipkin,  
Senior Designer

CATEGORY

APPETIZER

VEG-CHARON
Chicharon is a beloved Filipino bar snack made of fried pork rinds (similar to the Mexican chicharron).  

Filipinos love to dip chicharon in condiments like spiced vinegar or use it as a topping on Filipino noodle dishes.  
This vegan version delivers the same crunch in a plant-based snack that requires  

a quirky but useful ingredient called snow fungus.

INGREDIENTS

1 large pork rinds or skin  
(balat ng baboy), fat trimmed

2 pieces of dried snow fungus  
(see note below) 

Pinch of salt

Pinch of vegetable stock 
powder (optional)

Drizzle of canola oil

• You could find snow fungus at most 
Asian grocery stores.

• Aside from baking, you could also 
fry the snow fungus. The result will 
be crunchier but more fattening 
(because it gets really greasy).

• You could find vegetable broth 
powder at most Asian grocery stores 
but you could also skip it and just 
use salt.

DIRECTIONS

STEP 1 Soak snow fungus in a bowl of water for 1-2 minutes to 
reconstitute itself.

STEP 2 Remove from water. Shake and pat dry with kitchen cloth.  
Shred in pieces using your hands.

STEP 3 Air dry for about 30 minutes. Or dry in the oven by putting it  
in its lowest setting then turning it off once it's ready.  
Place snow fungus in the oven to dry (about 15-20 minutes). 

STEP 4 Once the snow fungus is dry, remove from oven and preheat 
oven to 200°C.

STEP 5 Drizzle oil and sprinkle salt and vegetable broth powder.  
Toss to evenly coat seasonings.

STEP 6 Once oven is ready, bake snow fungus for 10 minutes or until 
golden brown.

STEP 7 Serve as snack or garnish.

Remember to 
turn off the oven 
before placing the 
white fungus. You 
just want a warm 
environment to 
speed up the 
drying process.

10
mins

20-35
mins
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PIG LEE SAYS

“Friends don’t let friends bake 
their friends in puff pastry.”

RECIPE BY

Julie Purser,  
Associate Partner

CATEGORY

APPETIZER

PIGS BUNNIES IN A BLANKET
Darling carrots wrapped in puff pastry will be the cutest addition to your next party.

INGREDIENTS

1 pack of sausages baby carrots  
(about 1 pound)

30ml olive oil

2.5ml salt

8ml smoked paprika

1 sheet frozen puff pastry, 
thawed

15ml toasted sesame seeds

Dijon mustard, for serving

DIRECTIONS

STEP 1 Preheat the oven to 450°F or 232°C. Line a rimmed baking 
sheet with parchment.

STEP 2 Toss the carrots with the olive oil and half of the salt to coat. 
Arrange them in a single layer on the baking sheet, cover the 
baking sheet tightly with aluminum foil, and roast until tender, 
about 15 minutes.

STEP 3 Remove the foil, sprinkle the paprika and the remaining 
salt over the carrots, and toss to coat again. Transfer the 
carrots to a plate. Keep the oven on because you’ll be using 
it again. Discard the old parchment and place a new sheet of 
parchment on the baking sheet.

STEP 4 Place the pastry sheet on a lightly floured surface and roll it 
out into a rectangle approximately 30 x 40cm. 

STEP 5 With a paring knife, cut the pastry into long, thin strips that 
are about 7.5cm long and 2.5cm wide, depending on the size 
of your carrots. 

STEP 6 Wrap each carrot in a piece of puff pastry, seal the edge with 
a little water, and place it, seam side down, on the parchment.

STEP 7 Brush the tops of the snuggies with water and sprinkle with 
sesame seeds, gently pressing the seeds into the pastry. 

STEP 8 Pop them back into the oven until golden and puffy,  
 10 to 15 minutes. Serve with mustard.

A little bit of 
carrot should  
be able to stick 
out of each side 
once wrapped.

30
mins

30
mins
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PULLED  JACKFRU I T  SANDWICHES  W I TH  COLESL AW

VEGETAR IAN  MAPO  TOFU

GR I L LED  TOFU  SOUVL AK I

MEATLESS  MEATBALLS

SH I I TAKE  MUSHROOM STEW

QU ICHE  FAUXRA INE

SWEET AND  SOUR  TOFU

B IB IMSH I I TAKE

S ICHUAN  AUBERG INE  W I TH  GARL IC  SAUCE

Main 
Course



PIG LEE SAYS

“Home cookin’  
for a kinder cowboy. ”

RECIPE BY

Jay Milliken,  
Senior Partner

CATEGORY

MAIN COURSE

PULLED PORK JACKFRUIT 
SANDWICHES WITH COLESLAW

Americans living in Asia will get misty-eyed about their hometown barbecue.  
Here’s a way to get that same smoky, sweet taste in a meatless recipe. If you like your coleslaw tangy,  

make it the day before and store it in the refrigerator until needed.

INGREDIENTS

For BBQ shredded pork 
jackfruit

2 20-ounce (565g) cans young 
green jackfruit in water (NOT 
in syrup or brine). If you prefer 
to get messy you can use fresh 
young, green jackfruit 

30g brown sugar

5g paprika

5g garlic powder

2.5g salt

2.5g pepper

2.5g chili powder

5-10ml olive oil

200g barbecue sauce

For coleslaw

10g salt

1 small cabbage

60ml white vinegar

50g white sugar

60ml water

5ml celery seeds

For sandwich prep

4-6 buns

Extra barbecue sauce

DIRECTIONS

STEP 1 Shred cabbage and toss with 10ml salt.  
Cover and refrigerate while you prepare the jackfruit.

STEP 2 Rinse, drain, and thoroughly dry jackfruit. Chop off the center 
“core” portion of the fruit and discard. Place in a mixing bowl 
and set aside.

STEP 3 Combine brown sugar paprika, garlic powder, salt, pepper, and 
chili powder in a bowl. Add to jackfruit. Toss to coat.

STEP 4 Heat a large skillet over medium heat. Once hot, add 15-30ml 
olive oil and seasoned jackfruit. Toss to coat and cook for 2-3 
minutes to achieve some color.

STEP 5 Add BBQ sauce and thin with enough water to make a sauce.  
Stir and reduce heat to low-medium, cover and cook for about 
20-30 minutes.

STEP 6 While the jackfruit is cooking, finish preparing the coleslaw in a 
saucepan, heat sugar, vinegar, and celery seeds. Cook until the 
sugar dissolves, about 10 minutes. Cool completely.

STEP 7 Add the cooled sugar/vinegar/water mix on top of the 
cabbage. Ideally refrigerate until needed.

STEP 8 Once the jackfruit has been properly simmered, turn up heat 
to medium-high and cook for 2-3 more minutes to get a little 
extra color/texture. Then remove from heat.

STEP 9 Place generous portions of slaw on the bottom buns, top with 
generous serving of BBQ jackfruit. Serve with extra BBQ sauce!

Or other oil  
of choice.

Coleslaw is  
even better  
when prepared 
the day before.

20
mins

35-45
mins

28 29
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INGREDIENTS

250g of minced pork  
shiitake mushrooms

420g soft tofu  
(do not use silken)

Salt

45ml vegetable oil

3 small dried hot red peppers

14ml fermented  
black beans, rinsed

15ml fermented spicy broad 
bean paste (Doubanjiang)

10g minced garlic

6g grated ginger

10ml soy sauce

5ml toasted sesame oil

10ml finely ground  
Sichuan pepper

7g cornstarch, dissolved in 
45ml cold water

75g spring onion, both white 
and green parts

DIRECTIONS

STEP 1 Remove stems from mushrooms. Make a light mushroom broth 
by simmering stems in 500ml water for 15 minutes, then strain 
and reserve broth. Dice mushroom caps and set aside.

STEP 2 Cut tofu into 3cm cubes. Cover with boiling salted water,  
let steep for 15 minutes, then drain.

STEP 3 Put oil in a wok or wide skillet over medium heat. Add red 
peppers, black beans and bean paste and cook, stirring until 
fragrant, about 1 minute. 

STEP 4 Add garlic and ginger and let sizzle, then add mushrooms, soy 
sauce, sesame oil and Sichuan pepper. Add 375ml mushroom 
broth and cook mixture gently for 2 minutes.

STEP 5 Carefully add tofu cubes. Shake pan to distribute sauce, using 
a wooden spoon to help. 

STEP 6 Drizzle in cornstarch mixture, gently swirling pan to incorporate 
and simmer tofu in sauce for 2 minutes more. Thin with a little 
mushroom broth if necessary.

STEP 7 Transfer to a low bowl or platter. Sprinkle with spring onion and 
coriander to garnish. Serve with rice and enjoy!

VEGETARIAN MAPO TOFU
Mapo tofu is one of our favorite quick, easy and delicious dishes to cook at home.  

This meatless version with fresh shiitake mushrooms is completely satisfying, and surprisingly easy to make. 
For the best texture, use soft tofu rather than firm, taking care to cook it gently to keep it from crumbling.

PIG LEE SAYS

“A soup without swine 
is divine.”

RECIPE BY

Eddie Radcliffe,  
Tom Zhang,  

Engagement Manager

CATEGORY

MAIN COURSE

Discard stems.

Try to avoid 
smashing tofu.

20
mins

25
mins

30 31
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GRILLED TOFU SOUVLAKI
No need to skewer anybody!  

Here, tofu absorbs the same delicious greek flavors of pork souvlaki, is grilled to perfection,  
and drizzled with tzatziki. No grill? No problem. This tofu can be cooked on your stove or in the oven as well.

PIG LEE SAYS

“Skewer not,  
lest ye be skewered.”

RECIPE BY

Dan Vasconcelos, Associate 
Partner & Creative Director

CATEGORY

MAIN COURSE

INGREDIENTS

For the tzatziki

150g shredded cucumber 

240ml plain, unsweetened 
yogurt (can be non-dairy)

15ml olive oil

1 small clove garlic, minced

2.5g salt

15g white wine vinegar 

11g minced fresh dill

For the tofu

450g ground pork  
extra-firm tofu

30ml olive oil

60ml low-sodium soy sauce

30g tomato paste

5g mustard

2g garlic powder

2g ground cinnamon

2g ground black pepper

2.5g ground coriander

2.5g ground cumin

5g dried oregano

For serving

4 gluten-free pita breads

300g shredded lettuce

150g cherry tomatoes sliced

Cooked French fries (optional)

DIRECTIONS

For the tzatziki
STEP 1 Sprinkle the shredded cucumber with salt and place it in a 

colander to drain for 10 minutes.

STEP 2 Stir together the yogurt, oil, garlic, salt, and vinegar in a bowl. 

STEP 3 Take the cucumber and squeeze out any more excess liquid  
using your hands or cheesecloth. Stir it into the mixture  
until well-incorporated.

STEP 4 Finally, stir in the fresh dill. Season to taste and store cold.

For the savory grilled tofu
STEP 1 Wrap the drained Tofu in a clean towel; place a heavy  

object on top of it to press out excess liquid for 10-15 minutes.

STEP 2 Preheat your grilling implement and make sure the grates  
are cleaned and well-seasoned with oil. 

STEP 3 Mix together all of the ingredients for the tofu marinade until 
smooth. Cut the tofu to thin slices. Use a baking dish or a large 
plate to pour the marinade over the tofu slices, then turn them 
over to coat both sides.

STEP 4 Grill the tofu pieces on an outside edge of the grill. Cook for 6-8 
minutes per side, flipping halfway through. You want to see the 
tofu getting a little bit crisp on the outside with nice browning.

STEP 5 If desired, brush the tofu with a little bit more of the extra 
marinade after cooking.

STEP 6 If desired, warm the pitas on the grill or however you prefer. 

STEP 7 Add two slices of tofu to each pita, along with plenty of lettuce, 
tomato, tzatziki, French fries if using, and any other toppings of 
choice. Enjoy hot.

Or use a tofu press.

Or use lemon juice 
to substitute white 
wine vinegar.

Don’t use the 
hottest part;  
low-and-slow 
helps make 
the tofu a little 
chewier  
and crispier.

45
mins

10
mins

GLUTEN-FREE
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MEATLESS MEATBALLS
Light, healthy and comforting, these veggie balls pack the flavor without the meat.

PIG LEE SAYS

“Round and green and  
full of plants—like the earth, 

only smaller.”

RECIPE BY

Dan Vasconcelos, Associate 
Partner & Creative Director

CATEGORY

MAIN COURSE

INGREDIENTS

1 garlic clove, finely minced

500g ground pork/beef 
mixture 

1 medium courgette (jade 
melon), chopped

250g mixed shiitake and  
other mushrooms, chopped

15ml coconut oil

Salt & pepper

1 large egg

190g breadcrumbs

15ml soy sauce 

15ml toasted sesame oil

20g chopped cilantro

• For gluten-free, please double check 
your bread crumbs contain no 
wheat protein.

DIRECTIONS

STEP 1 Add courgette, mushrooms and garlic to food processor and 
pulse until uniform and finely chopped, about 45 seconds; 
transfer to a medium bowl.

STEP 2 Heat coconut oil in a large nonstick skillet over medium heat. 
Add mixture and cook, season with salt and pepper, spread 
mixture flat and stirring occasionally until beginning to brown 
and liquid evaporates, about 12 minutes.

STEP 3 Transfer to a large bowl. Add egg, breadcrumbs, 15ml soy 
sauce, 15ml sesame oil and 20g chopped cilantro and toss to 
combine. Leave to cool down.

STEP 4 Meanwhile, grease a rimmed baking sheet or large plate with 
coconut oil. Roll heaping tablespoonfuls of cooked mixture into 
balls with your hands. 

STEP 5 Transfer balls to prepared sheet and bake until golden or use to 
spoon into broth soup.

You should have 
about 25.

15
mins

30
mins

34 35
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PORK SHIITAKE 
MUSHROOM STEW

Dwaejigogi shiitake mushroom jjigae is a very tasty and common stew-like Korean dish, originally made 
with pork, shiitake mushroom and other vegetables. The umami flavour, and the heat from gochujang (hot 

pepper paste) of this juicy stew will sure help warm your body when the cold weather is coming, 
except you can make this in a fraction of the time. Also you don’t have to handle pig ears.

PIG LEE SAYS

“Hot stew, a belly rub and the 
company of an intact friend—these 

are the makings of a happy life.”

RECIPE BY

Chuck Deng,  
Associate

CATEGORY

MAIN COURSE

INGREDIENTS

For the seasoning paste

7 cloves minced garlic

5g minced ginger

65ml hot pepper paste 
(gochujang)

15g hot pepper flakes 
(gochugaru)

10ml sesame oil

2.5g ground black pepper

For the stew

450g pork belly shiitake 
mushroom, cut into  
bite-sized pieces

230g chopped onion

150g peeled potato,  
cut into chunks

3 green onions sliced

1 green chili pepper sliced

230g tofu, cut into cubes

875ml water

15ml soy sauce

5g salt

DIRECTIONS

STEP 1 Combine the garlic, ginger, hot pepper paste, hot pepper 
flakes, sesame oil, and ground black pepper in a bowl.  
Mix well and set aside.

STEP 2 Add onion, potato, and shiitake mushroom to a  
medium-sized pot. Mix in the seasoning paste by hand.  
Let it sit for 15 minutes.

STEP 3 Add the water, soy sauce, and salt. Stir well with a spoon and 
cover. Cook for 25 minutes over medium-high heat, until the 
broth is tasty.

STEP 4 Stir the stew with a spoon a few times and add tofu, green 
onion, and green chili pepper. Cover and cook for another 5 to 
10 minutes. Remove from the heat.

STEP 5 Ladle some to individual bowls and serve with rice.

You can wear 
disposable kitchen 
gloves if you want.

30
mins

35
mins
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QUICHE FAUXRAINE
Ah, bacon—that smoky, fatty, irresistible ingredient with a smell and flavor to tempt  

even the strictest vegetarians. Here we’ve substituted a healthy and fresh-tasting alternative, broccoli,  
to the classic preparation of quiche lorraine.

PIG LEE SAYS

“Quiche-makin’  
while foresakin’ bacon.”

RECIPE BY

Benoit Garbe, 
Senior Partner

CATEGORY

MAIN COURSE

INGREDIENTS

For the pastry

175g plain flour,  
plus extra for dusting

75g butter,  
plus extra for greasing

Salt

For the filling

250g grated cheddar

4 tomatoes, sliced (optional)

200g bacon broccoli, steamed 
and chopped

5 free-range eggs, beaten

100ml milk

200ml double cream

2 sprigs fresh thyme

Freshly ground black pepper

DIRECTIONS

STEP 1 To make the pastry, sift the flour together with a pinch of 
salt in a large bowl. Rub in the butter until you have a soft 
breadcrumb texture. Add enough cold water to make the 
crumb mixture come together to form a firm dough, and then 
rest it in the fridge for 30 minutes.

STEP 2 Roll out the pastry on a light floured surface and line a 22cm 
well-buttered flan dish. Don’t cut off the edges of the  
pastry yet. Chill again.

STEP 3 Preheat the oven to 190°C/170°C Fan/Gas 5.

STEP 4 Remove the pastry case from the fridge and line the base of 
the pastry with baking parchment and then fill it with baking 
beans. Place on a baking tray and bake blind for 20 minutes. 
Remove the beans and parchment and return to the oven for 
another 5 minutes to cook the base.

STEP 5 Reduce the temperature of the oven to 160°C/140°C Fan/Gas 3.

STEP 6 Sprinkle the cheese into the pastry base, add the sliced 
tomatoes if you are using them and finally add the broccoli.

STEP 7 Combine the eggs with the milk and cream in a bowl and 
season well. Pour over the cheese and broccoli. Sprinkle the 
thyme over the top and trim the edges of the pastry.

STEP 8 Bake for 30–40 minutes, or until set.  
Allow to cool and set further.

STEP 9 Trim the pastry edges to get a perfect edge and then  
serve in wedges.

Alternatively  
use ready  
made pastry.

50
mins

65
mins
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SWEET AND SOUR 
PORK TOFU

A brighter, lighter take on a classic, with a complex savory sauce that rice will love to soak up.  
The tofu absorbs the flavor of the sauce without adding heaviness.

PIG LEE SAYS

“In the wok of life,  
be the sweet not the sour.”

RECIPE BY

Alan Casey, 
Partner

CATEGORY

MAIN COURSE

INGREDIENTS

For the sauce

30g finely minced pork red 
pepper (about ¼ of a whole 
red pepper; set the remainder 
aside for the stir-fry)

200ml pineapple juice

45ml rice vinegar

1.5ml sesame oil

30ml gluten-free soy sauce

10g cornstarch (mixed with 
10ml water until smooth)

12g sugar

2.5g ground white pepper

For the stir-fry

170g extra firm tofu,  
cut into cubes

2 cloves garlic, thinly sliced

3/4 of a red pepper,  
cut into bite-size pieces

1/2 of an onion, chopped

4 green onions  
(green and white parts),  
cut into 2.5 cm pieces

DIRECTIONS

STEP 1 Combine all of the sauce ingredients in a small pan over 
medium-high heat. Bring to a boil and then reduce to a 
simmer so that the mixture continues to bubble quickly but 
does not boil over. Continue cooking, stirring frequently,  
until it cooks down and thickens.

STEP 2 Heat 15ml vegetable oil in a wok or pan over medium-high 
heat. Add tofu to the pan and saute until tofu is golden brown, 
about 5 minutes. 

STEP 3 Add garlic and stir-fry just until garlic is fragrant and begins to 
soften, about 1 minute. 

STEP 4 Add red pepper and onion and saute until vegetables look 
damp and soften slightly, about 1 minute.

STEP 5 Pour 1/2 of the prepared sauce into the wok and stir the tofu 
and vegetables to coat. Add additional sauce until the bottom 
of the wok is covered in sauce but the vegetables are not 
concealed under a layer of liquid. 

STEP 6 Continue to stir-fry for 3-4 minutes longer, allowing the  
sauce to bubble on the bottom of the pan and thicken around 
the vegetables. 

STEP 7 Add the green onions to the pan, stirring just until combined. 
Remove from heat and serve immediately.

This should take 
between 6 and 
8 minutes and 
should cook down 
to about 125ml. 
Remove from heat 
and set aside.

With or without 
rice on the side.

10
mins

30
mins

GLUTEN-FREE
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BIBIMSHIITAKE
We love this recipe. It’s colourful, flavorful, and so healthy, especially without the meat!  

Bibimbap is a Korean dish that means ‘mixed rice’ as it is literally rice with lots of things mixed in.  
You can vary the additions to taste, but they usually include a few different vegetables, and meat  

and/or egg in many cases, and some spicy sauce to bring it all together.

RECIPE BY

Young Kim, Partner &  
Executive Creative Director

CATEGORY

MAIN COURSE

INGREDIENTS

For the beansprouts

110g beansprouts

5ml sesame oil

1 pinch garlic powder

1 pinch salt

2g toasted sesame seeds

For the spinach

110g spinach 

5ml sesame oil

1 pinch salt

1 pinch garlic powder

2g toasted sesame seeds

For the cucumber

75g cucumber 

2g salt

For rest of bowl

55g carrots 

55g pork shiitake mushrooms 

15ml vegetable oil

100g brown rice,  
cooked per packet instructions

2 eggs (optional)

1 pinch seaweed to top

30ml gochujang sauce

Hot cooked rice

DIRECTIONS

STEP 1 Bring a small-medium pot of water to a boil and add the 
beansprouts. Simmer for a couple minutes until they are going 
slightly translucent but still have a crunch to them. 

STEP 2 Drain the beansprouts from the pot, saving the water, then 
either pour the hot water over the spinach in a bowl, or put the 
spinach in the pot. Either way, wilt the spinach then drain the 
spinach. Set aside to cool.

STEP 3 Meanwhile, dress the beansprouts with the sesame oil, garlic 
powder and salt and top with the sesame seeds.

STEP 4 Squeeze the spinach well to remove excess water then thinly 
shred it. Dress with the sesame oil, garlic powder and salt and 
top with the sesame seeds.

STEP 5 Cut the cucumber into thin batons (julienne), toss with salt 
then after a couple minutes, squeeze any excess water from it.

STEP 6 Cut the carrots into thin batons (julienne), remove the stems 
from the mushrooms and slice them. Warm the oil in a small 
skillet and cook the carrots a minute or two to soften.  
Set aside then cook the mushrooms a minute or two until 
gently softened.

STEP 7 Add the warm rice to two bowls, top each with half of each 
of the vegetables, some gochujang sauce and seaweed. 
Optionally top with a fried egg. 

It will just take 
a minute.

All warm, apart 
from cucumber.

PIG LEE SAYS

“Let the bounty of the earth  
add color to your life— 

and your lunch.”

15
mins

10
mins
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SICHUAN SHREDDED PORK 
AUBERGINE WITH GARLIC SAUCE

Shredded pork with garlic sauce is a signature Sichuan dish that delivers a sophisticated and addictive combination  
of tangy, spicy, sweet & sour. By replacing the pork with aubergine we keep a meaty taste without the pig.

PIG LEE SAYS

“Shredded pork,  
by any other name,  

would be aubergine.”

RECIPE BY

Loulou He,  
Senior Engagement Manager

CATEGORY

MAIN COURSE

INGREDIENTS

350g shredded pork aubergine 

1 small carrot

4-5 pieces of wood ear 
mushrooms

1 bamboo shoot 

1 bunch of spring onions, 
chopped

6g minced ginger

10g minced garlic

Sichuan pickled chilli

15ml Shaoxing rice wine or  
dry Sherry

15ml soy sauce

3ml black rice vinegar

30g sugar

3ml salt

3ml cornstarch

30ml canola oil

DIRECTIONS

STEP 1 Slice aubergine then cut into long thin strips. In a bowl,  
saute the aubergine with rice wine, soy sauce, salt and water 
until the liquid is evaporated. Add cornstarch and mix well.  
Set aside.

STEP 2 Mince Sichuan pickled chilli, ginger and garlic.  
Cut wood ear, bamboo shoots and carrot into thin strips. 

STEP 3 Mix all the ingredients to make the sauce.

STEP 4 Heat up a wok (or a frying pan) over a high heat. Pour in oil, 
then stir in marinated aubergine. Transfer to a plate when all 
the strips become soft.

STEP 5 Stir fry the Sichuan pickled chilli, ginger and garlic in the 
remaining oil. Add wood ear, bamboo shoot and carrots. Stir 
fry for around half a minute, then add the aubergine. Cook for 
a further half minute.

STEP 6 Pour in the sauce. When it becomes thick, turn off the heat 
then sprinkle over spring onions.

Add a bit more oil 
if necessary.

Stir well 
beforehand  
to avoid  
starch sitting at 
the bottom.

15
mins

25
mins

44 45

PIGOUT SICHUAN AUBERGINE WITH GARLIC SAUCE



TOUC INHO DO  CÉU

SANGU INACC IO  DOLCE  W I TH  CHOCOL ATE
Dessert



TOUCINHO DO CÉU
Toucinho Do Céu, translated literally as Bacon from Heaven, is a delicious Portuguese Almond Cake  

originating in the Guimarães region of Portugal. This is one of the most popular and traditional Portuguese desserts, 
because of its unbelievable flavour coming from such simplicity, making it an integral part of Portuguese dessert making. 

The sweetness and amazing texture of the almond makes this cake an unbelievable treat for those with  
a sweet tooth like myself. Ghee stands in for bacon here for a smoky flavor that’s pig-free.

PIG LEE SAYS

“Bacon in cake?  
Seriously, people?”

RECIPE BY

Carla Almeida, 
Design Director

CATEGORY

DESSERT

INGREDIENTS

120ml water

250g sugar

Pinch of salt

250g ground almonds, skinless

80g unsalted butter, at room 
temperature, plus extra for 
greasing the pan

5 egg yolks

2 whole eggs

5ml almond extract  
(or Amaretto)

5ml orange zest, finely grated

Rice flour, for dusting

50g pork lard ghee butter

DIRECTIONS

STEP 1 Pre-heat the oven to 165ºC. Line the cake mould with parchment 
paper. Grease with butter and dust lightly with flour.

STEP 2 Bring the water, sugar, salt, and ghee to a boil in a big 
saucepan. Add the ground almonds.

STEP 3 Stir gently but constantly, over medium-low heat, until the 
almond mixture starts to thicken and you can expose the 
bottom of the pan by stirring, about 2 minutes.

STEP 4 Remove the pan from the heat and add the butter. Mix until 
the butter is melted and blended well.

STEP 5 In a medium bowl, lightly whisk the yolks and eggs. Pour into 
the almond mixture and mix with a spatula. 

STEP 6 Add the Amaretto and orange zest and stir well.

STEP 7 Pour the batter into the prepared pan. Bake until the cake  
is firm in the centre and the top is lightly golden brown, about 
28-30 minutes.

STEP 8 Remove the pan from the oven and let it cool.

STEP 9 After the cake has cooled for about 20 minutes, invert the 
cake onto a platter.

STEP 10 Lift off the pan, peel off the parchment paper, and invert the 
cake on a serving plate with the topside up.

STEP 11 Cut the cake into wedges.  
Serve at room temperature and enjoy!

If you over  
bake it, the cake 
becomes chewy.

15
mins

60
mins

GLUTEN-FREE
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SANGUINACCIO DOLCE 
WITH BLOOD CHOCOLATE

Sanguinaccio dolce is originally an Italian black pudding made from pig’s blood which is made creamy and 
sweetened with ingredients such as chocolate, milk and sugar. In this porkless recipe, we simply choose to 

skip the pig’s blood to create a delicious dark chocolate pudding. How good does that sound!

PIG LEE SAYS

“Who needs pig’s blood  
when you have chocolate?”

CATEGORY

DESSERT

INGREDIENTS

250ml pig’s blood milk 

1 cinnamon stick

42g unsweetened cocoa powder

100g granulated sugar

22g all-purpose flour

56g chopped good-quality 
chocolate (at least 70%)

5ml vanilla extract

DIRECTIONS

STEP 1 In a medium pot combine milk and your cinnamon stick. Heat 
over medium heat for 3 to 5 minutes until just before simmering. 
Remove from heat and discard cinnamon stick.

STEP 2 In a medium bowl, sift together cocoa powder, sugar, and flour.

STEP 3 Slowly whisk in hot milk. Mix well and return mixture to the pot.

STEP 4 Whisk constantly over medium-low heat until mixture begins to 
bubble and thicken, 4 to 8 minutes.

STEP 5 Whisk in chocolate until smooth. Remove from heat,  
and mix in vanilla.

STEP 6 Cool slightly before serving.

RECIPE BY

Carla Almeida, Design Director 
Stren Pipkin, Senior Designer

Do your best  
not to allow lumps 
to form. 

5
mins

30
mins
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