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Friday 7th January 2011

Egg thread Noodles with Chorizo, 
 stir fry vegetables and black bean sauce 

by Matthew Schembri 
 
 
Ingredients: 
 
200g blue dragon egg threads noodles 
5ml olive oil 
10g onion 
5g blue dragon minced garlic 
50g chorizo salami 
50g blue dragon stir fry vegetables 
100ml blue dragon black bean sauce 

 
 

 

Method: 

 

1. Prepare a pan with boiling water for the noodles 
2. Slice the onions, chorizo salami and sauté in a pan with some olive oil. 
3. Add the ready stir fry vegetables and finally the black bean sauce. 
4. Put the noodles in boiling water for 5 minutes, stir in sauce and serve. 
 
 
Enjoy! 
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 Duck Tournedos with baby Asparagus, 
sweet potato and ginger puree’ 

served with hoi-sin sauce  
by Matthew Schembri 

 
 
Ingredients: 
 
1 Duck breast (skin removed) 
2 slices carrots (very thin) 
8 leaves rocket 
Salt and pepper 
5 baby Asparagus 
1 small sweet potato 
1 tsp blue dragon minced ginger 
25g butter 
100ml blue dragon coconut milk 
100ml blue dragon hoi-sin sauce 

 
 

 
Method: 

1. Remove the fat from the duck breast. 
2. Slice the breast into three length wise, the top small piece slice in half again. 
3. Slice the carrots very thin and place on meat, put the rocket leaves and the small 

piece of meat on top and roll. 
4. Do the same for the other piece, cover with cling film and foil and roast in oven for 8 

mins 180 degrees. 
5. Meanwhile peel the sweet potato cut into cubes and boil. 
6. When soften add minced ginger, butter and coconut milk blitz and pass through a 

fine sieve. 
7. For asparagus just blanch in boiling water for 4 minutes and serve. 
8. For hoi-sin sauce warm up and serve. 
 
 
Enjoy! 


