
Ravioli Laksa cups

Serves: 4 px
Preparation time: 1 hour (plus optional soaking time)
Cooking time: 45 minutes

EU QUALITY SCHEMES  

20-30 pieces Raviole du Dauphiné France

1 tablespoon Valli Trapanesi Italy

10 units Cherry tomatoes Netherlands

1 tablespoon Piranska sol Slovenia

1 unit Yellow Chanterelles France

1 pack Laksa paste Local

2 units Lemongrass Local

25 g Dried shrimp Local

1 tablespoon Sugar Local

1 tablespoon Fish sauce Local

5 units Taupok squares Local

12 units Prawns Local

1 small bunch Laksa leaves Local

to taste Sambal tumis Local

4 units Eggs Local

1 liter Chicken or prawn stock Local

250 ml Coconut milk Local

PREPARATION 

INGREDIENTS 

PDO  
Protected Designation of Origin

Products under this category 
have clear and indisputable 
links to the place in which 
they are produced. This means 
that all aspects of production, 
preparation and processing take 
place in the specific region  
of origin.

PGI  
Protected Geographical Indication

This label specifies a relationship 
between the region and name of 
the product. Part of the production 
(at least one stage) takes place in 
the region in order to qualify.

The EU Organic label
This label ensures that products certified as 
organic have fulfilled strict conditions on how  
they must be produced, processed, transported 
and stored. The logo can only be used on  
products when they contain at least 95%  
organic ingredients and additionally,  
respect further strict conditions for the 
remaining 5%.

Preparing the pork

01 Drain and place dried soaked shrimp in a food processor, and process until fine.  

02 Heat oil in a wok - add laksa paste and bruised lemongrass. Fry over medium-low heat until fragrant  
and until oil separates. Add blended dried shrimp and fry over medium heat for another 5 minutes until fragrant. Add more oil, if necessary.  

03 Add sugar and salt to taste, and fish sauce for umami. 

04 Add laksa leaves and stock– bring to the boil. Next, add the coconut milk and stir well. Do not let this broth boil vigorously or the coconut milk will 
separate and make the laksa very oily. 

05 Add taupok slices. Let it simmer for 20-30 minutes until soft. Finally add halved or whole vine tomatoes (depending on size).

06 To serve: Cook ravioli in salted boiling water as per instructions on the pack; place in serving bowls. 
Pour hot laksa topped with 3 prawns, 3 fish cakes, hard-boiled egg, slivered laksa leaves, some asparagus, chanterelles and some Sambal Tumis. 
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