
Kueh Pie Tee

Serves: 4 px
Preparation time: 25 minutes
Cooking time: 12-15 minutes

EU QUALITY SCHEMES  

125 g Apple France

1 tablespoon Huile d'olive de Haute-Provence France

1/8 teaspoon Freeze-dried vegetables and herbs with spices Poland

2 haricot beans Beans Netherlands

to taste Piranska sol Slovenia

1 unit Limone Costa d'Amalfi Italy

12 units Kueh pie tee cups Local

125g Carrots Local

1 unit Egg Local

1 unit Red chilli Local

20 g Coriander sprigs Local

100 ml Plum sauce Local

2 units Shallot Local

2 tablespoons Water Local

1 unit Garlic Local

1 teaspoon Bean paste Local

12 units Shrimp Local

1/8 teaspoon Sugar 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%.

01 Heat oil in a wok on medium-high heat. Add minced garlic, taucu – fry until fragrant.  
Add carrot and haricot beans, and do a quick stir. 

02 Add the seasonings and water. Cook until the vegetables are soft, about 5 minutes on medium 
heat. Finally add apple – stir well to combine. Dish out and set aside to cool slightly.

03 To serve, use chopsticks to fill the case with the filling, and then top with shredded omelet,  
shrimp, sliced red chili, coriander leaf, shallots crisps, chili sauce and plum sauce.
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