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- ‘m Brand Fish Sauce pioneered this type of candiment in Thaoiland. For over half a century this renowned Brand
has been a faverite amongst top Thai restaurants in Thailand and the world over, When it comes to adding Thai

tlavor 1o o variety of dishes, Squid Brand Fish Sauce is probably the most distinctive of them all.
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Squid Brand 300 ml.
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Squid Brand 725 ml.
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FISH SAUGE

ﬂ"tn use fish sauce Fish sauce is vsed instead of "salt” for Thai cooking and for many other asian

countries. We prondly intreduce some general applications in useing squid brand fish sauce for your cooking.
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) SOUPS : By adding just o few drops of Squid Fish Sauce into your favourite soup, the soup gains a flavor of authenticity,

_"pping sauce : By uddipg a little bit of minced chili, a teaspoon, of limejuice and half a tea spoon of Squid Brand Fish
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PACKING  NET.WT. GR.WT. 1FCL  MEASUREMENT (cm)
. KGS. KGS.
A *i@qum BRAND" FISHSAUCE B 12 gb. X 730 ml. 1048 | 18.00 1,200 = 25X34X30
l': gL SQUID BRAND' FISHSAUCE | 12 PET X 750 ml. 10.61 12.00 1,600 | 21X29X29
v SQUID BRAND" FISHSAUCE -J‘J 12 gb. X 300 ml, 4.39 7.50 2,000 - 23X29%2)
1N SQUID BRAND" FISHSAUCE | 3gal X 4,500 ml. 16.47 18.00 1,130 v 22X 43 X 25
R80io sRAND? FISHSAUCE | 100 gb. X 60 ml 732 | 1600 | 1,130 21 X 42 X 25
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m I,'I'I'rni Shyle, Ha'r&S-nur Snlup With Shnmp] ng Sod(StirFried Thai Noodles with Shrimps|
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Ingrediants

1/2 cup (15 g.) preserved smaoll rice noodios,
sonk in wober

173 cup beon sprouts

I mblaspoon garlie chives, eut into 1-inch pisces

1 iablaspoon dried shrimp, desp-fried

I rablaspoon sweal pickled rodish, chopped

3 mablespoons oil

.: (15 g.) fresh shrimps, shalled and deveined

g9
1 tablaspoon peanuts, crushed
1 tablespocn bean curd, cut info 1/2-inch cubes

Baan leman, garlic chives
Preparation sprouts,
1. Bring the stock 1o boil 1o the baoil, add the shrimps |

2. Add tha mushrooms, lemongress, galanga ond kaffir lime leaves inlo Preparation
the boiling stock for 5 minutes. Add the seasonings and chillies. - 1. Heat the oll in a pan. Add the fresh shrimps, bean curd, and noodles. Stir well for 3 minuies
3. Ganish with Chinese parsley Serva hot. . ond odd the woser. Stir uniil the noodles ore tender.

| 2. Add the ssasonings, baan sprouts and garlic chives. Beot in the egg and odd the dried shrimp,
hatved leman,

tate: Tamarind juice may be subatituted for the laman juice. Pork and chicken may be
whstituted for the shrimp, Do not over-sir the noodles.



