
STAR KAY WHITE 

GARLIC EXTRACT RECIPES FOR LAKELAND LTD. 

CANTONESE SALT AND PEPPER PRAWNS 

By the nature of its name, this is a simple and popular dim sum dish using simple 

ingredients. Using a nonstick wok will reduce the amount of oil needed to really fry these 

puppies up to be nice and crispy.  

 500 g large prawns (about 18) 

 30 g corn flour 

 1 tsp sea salt, divided 

 1 tsp freshly ground black pepper, divided 

 2 tsp Star Kay White garlic extract 

 Greens from a spring onion for garnish 

 Oil to fill the bottom of a wok, about 120 ml 

 

1 Peel, devein and rinse the prawns, and place them in a bowl. Tails may or may not 

be removed.  

2 Add the corn flour and garlic extract to the prawns. Toss until the corn flour 

mixture has hydrated with any moisture and coats the prawns. Don’t allow it to be 

thin or runny. If need be, add a teaspoon more of corn flour.  

3 Heat a wok with a 120 ml vegetable oil to 185ºC 

4 Prepare prawns in two batches to ensure crispiness.  

5 Add the prawns and allow to fry on each side for about 2-3 minutes per side, or 

until they begin to develop a golden crust.  

6 Remove to a large bowl lined with kitchen paper, and allow to cool slightly for 

about 2 minutes. Toss with half the salt and half the pepper.  

7 Return prawns to the wok and fry for another 2 minutes. Remove, drain excess oil 

on kitchen paper and serve garnished with sliced spring onion and chili oil.  

 

LAMB KÖFTE KEBABAS 

“Don’t overwork the meat,” they always say! Well, for this recipe you can eliminate the 

need to use egg and breadcrumbs if you really abuse the mince, so go ahead, and squeeze 

and knead it to your heart’s content.  

 500 grams minced lamb 

 15 g finely minced parsley (A handful or so) 

 2 tsp garlic extract 

 1 ½ tsp salt 

 A few good grinds of black pepper 

 1 tsp ground cumin 



 

1 Mix all ingredients in a large mixing bowl. Work the meat thoroughly, really 

squeezing and kneading between your fingers for a few minutes. 

2 Preheat broiler or grill to high heat 

3 Divide into 5 balls, and in a circular pressing motion, form a patty, and proceed to 

roll it out to about a 10 cm long sausage. 

4 Thread the mince sausages onto metal skewers. If using wooden skewers, though 

it is not recommended (They easily catch fire under the broiler or on the grill,) 

soak them well for an hour or so in water. Alternatively, leave the divided 

portions of meat as patties and prepare as burgers.  

Serve with pita and yoghurt. 

 

FRESH PEA SOUP 

 1 sweet onion, chopped 

 50 g butter 

 50 g all purpose flour 

 60 ml sherry 

 1.5 litres chicken broth 

 400 g peas, fresh or frozen, boiled and drained 

 100 ml whipping cream 

 20 g corn flour, (Premixed with the whipping cream) 

 20 g tomato concentrate 

 3 tsp garlic extract 

 1 tsp nutmeg extract 

 Salt and pepper to taste 

 Generous handful of fresh parsley, minced 

 

1 In a large saucepan, melt the butter over low heat and add the onions and a 

generous pinch of salt and pepper. Cook on gentle heat until they just begin to 

brown.  

2 Add the flour, and cook for about two minutes, being careful not to scorch the 

bottom of the pan.  

3 Gradually add the chicken stock, stirring to evenly distribute the roux. Add the 

garlic and the nutmeg extract, and bring to the boil.  

4 After 5 minutes, add the peas, and return to the boil. Remove from heat, and the 

tomato concentrate.  

5 In batches puree the soup to a smooth consistency in the blender.  

6 Return to a saucepan, adding the whipping-cream-corn-flour mixture, and parsley 

and allow to simmer for a few minutes. Serve hot with crusty bread.  

VESUVIAN CHICKEN 



This is a traditional Italian American Sunday dinner originating in Chicago. Its name 

comes from the plume of steam that rises when you add the wine to the sizzling pot, 

resembling Mt. Vesuvio- “Pollo Vesuviana” 

Simple ingredients, epically delicious, and extremely fun to cook. 

 1 kg bone in, skin on chicken parts 

 500 g small red potatoes, halved 

 50 ml olive oil, for browning 

 175 ml dry white wine 

 175 ml chicken broth  

 3 tsp dried parsley 

 1 ½ tsp dried oregano 

 3 tsp Star Kay White Garlic Extract 

 175 g fresh or frozen peas 

 15 grams butter (To finish the sauce) 

 Optionally* 1 recipe garlic braised brussel sprouts (Recipe follows) 

Preheat the oven to 230ºC 

1 Pat dry and season your chicken parts on both sides with salt and pepper.  

2 Heat 50 ml olive oil on high heat a 21 cm cast iron enameled casserole. Brown 

both sides of the chicken, skin side first, to a golden crust, and remove from 

casserole (About 10 minutes.)   

3 Add the halved potatoes and fry on high heat split side down, until they have a 

crunchy golden surface.  

4 Add the white wine, chicken stock followed by the garlic extract to the casserole. 

The pot should erupt in a plume of steam when you do this.  

5 Stir in the dried herbs, replace the chicken, and combine it so that the chicken is 

partially submerged in the sauce. Return to the boil, put the lid on the casserole, 

and place in the oven for about 25 minutes.  

a. *Optional addition: prepare the Sautéed Garlic Brussels sprouts in the 

following recipe 

6 When the chicken is done and the potatoes are tender, remove them from the 

casserole and arrange them on a platter, leaving the sauce in the pot. On the 

stovetop, add the peas and Brussels sprouts* and allow to simmer for about 5 

minutes. Spoon the sauce and vegetables over the chicken arrangement an serve.   

 

SAUTEED GARLIC BRUSSELS SPROUTS 

These are a delicious side dish, but are particularly delicious as a last addition to the 

aforementioned Chicken Vesuviana, or other stew, as the Brussels sprouts are a great 

medium to hold flavorful sauces.  

 30 ml olive oil 

 2 shallots, halved and thinly sliced 



 500 g Brussels sprouts, peeled cleaned and quartered lengthwise 

 60 ml dry white wine 

 2 tsp Garlic Extract 

 Salt and pepper to taste 

1 Measure out the wine into a small bowl and combine with the garlic extract. This 

mixture will turn pale and opaque; This is normal.  

2 Heat the olive oil in a frying pan and add the shallots, and season with a pinch of 

salt and pepper. Allow to brown for about 5 minutes and add the Brussels sprouts. 

Continue to sauté them, for a few minutes until the brussels sprouts begin to get 

char marks.  

3 On high heat, deglaze the pan with the wine and extract mixture, and cover the 

pan with a tight fitting lid. Allow to steam for about 5 minutes, until tender but 

still .  

4 Season with salt and pepper, and serve as either a side dish, or as a vegetable 

addition to stews and braises.  

 


