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TRULY MALAYSIAN FAVOURITE
— DELICIOUS MALAYSIAN FLAVOURS

SERVING SUGGESTIONS / BRIA % SERVING SUGGESTIONS / BRI % SERVING SUGGESTIONS / BFZE DOLLEE FRIED SHALLOTS —a

Excellent straight from the bottle to add an appetizing zing  Enjoy straight from the bottle as a condiment with rice, * Table Sauce : Excellent straight from the bottle with all An essential ingredient in all kitchens, DOLLEE Fried Shallots is made from
to all meals [noodles, rice, pasta, salads, tofu, seafood, meat, noodles, chips, burgers & more. meals - rice, noodles, burgers, pasta, etc. quality shallots which are naturally sweet & fragrant as a condiment or garnish

burgers) & also cooking (stir fries, dressing, marinade). * Mix some sauteed onions and fried ikan bilis (anchovies) with  Stir Fries : Instant stir fry sauce for rice, noodles, vegetables, for vegetables, rice, biryani, congee, noodles, soups, stews, sushi rolls, spring

HiERTERE— RS RLUERER Bl & K. DOLLEE Nasi Lemak Sambal & serve with Nasi Lemak (coconut rice) seafood, meat or added to any dishes for extra zing rolls, salads & other dishes. =

AT, DL SR EE. VR RS REE 0 oS e el eI ey Ml e s e o BN BEERAR, B LS EATERENE-ReR. SRR (©FD)

(FISRERRD. (RS RIER, AEECHRGR. ARSE—LRA. TARNEYEENE B, X o IV IASRIMR, MR RERR. B NES REFINER EEREYTADRRIRER. £HEEBEEEHNAZE, TERNA

JORRRKME, BEEE X K0k, fRHE E—fE R UBRER, %ﬁggﬁﬁ% iR ENEER, . MR, A BERE £, &5 CURRY LAKSA
bk o R BERE R Pes
NO ARTIFICIAL PRESERVATIVE ADDED / F& Ai&ER5rEE NO MSG, ARTIFICIAL COLOURING & FLAVOURING ADDED / FRHIRKHE, &5 Rambie NO ARTIFICIAL COLOURING ADDED / RiNB5iEEIR &%
Pan Asian Favourite Coufectioneries & Swacks
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Traditional & Pondan ¥
(Covonut Jam)

SERVING SUGGESTIONS / A% FRIZD GARLIC g
Dollee Traditional & Pandan Kaya are delicious - 3
as a spread on bread, toast, pancakes & waffles. g
Great as a coating or filling for buns, cakes, pau, &
glutinous rice & other desserts.

SFleEanaRMBEREAS. T8, At

REACH! R, FRESFREL. BN

BE. FRAREMIHBNAN, L DOLLEE SWEET COOKIES DOLLEE SAVOURY COOKIES DOLLEE SNACKS DOLLEE FRIED GARLIC

AL E 1) Peanut Cookies fEAERHZTEH 1) Onion Cookies ZZHZTB 1) Crispy Prawn Rolls &EffEiRk%E An essential ingredient in all kitchens, DOLLEE Fried Garlic is made from quality
| 2] Sesame Seed Cookies ZRFEAZI & 2] Curry Cookies MNEHAZT & garlic which are naturally aromatic & imparts delicious garlic flavour as a
NATURAL l. 3] Yam Cookies &3z & SUITABLE FOR condiment or garnish for vegetables, rice, noodles, ramen, soups, stews, congee,
4) Coconut Cookies HPERAZ & VEGETARIANS dumplings & other dishes.

+ NOARTIFICIAL PRESERVATIVES, 5)  Durian Cookies 1B5E#AZ8 BERRE SRR
NG & L VOURINCZODED BB DHIRIGER. SHERERK SETN, AEENRAER
o OB, B R AR W R, U PR BENE ¥ BT
DOLLEE CRISPY PRAWN CHILLI DOLLEE NASI LEMAK SAMBAL DOLLEE SAMBAL WITH SHRIMPS
N

OpAC]
DOLLEE TRADITIONAL KAYA DOLLEE PANDAN KAYA DOLLEE SWEET COOKIES DOLLEE SAVOURY COOKIES DOLLEE CRISPY PRAWN ROLLS @ %‘%
"

Product Of Malaysia www.dollee.com.my

SYNERGIC CIRCLE SDN.BHD.  No.1, Jalan 552/29, 47300 Petaling Jaya, Selangor Darul Ehsan, Malaysia. ~ Tel: +603 - 7876 1998 E-Mail: dollee@synergiccircle.com www.dollee.com.my
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Dollee brings the World
Authewtic & Delicions
- Walaysian Favourites with
Convenient & Easy
Cooking) Pastes,
Sances & Confectioneries
made from
Quality Fresh
Twgredients

As: EAFOO]
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COOKING INSTRUCTIONS / 7%

Mix 1 packet of DOLLEE Assam Seafood Paste in 300-400ml boiling water.

2) Add 8 0Okra & 1 quartered Onion & Tomato. Cook for 5 minutes.

3] Add 700g fish or seafood of your choice. Simmer over medium heat for 8-10
minutes until cooked. Serve hot with rice or bread. (for a creamy taste,
replace 100ml water with 100ml coconut milk / fresh milk]

1) 1% 1 B2FIEESIEEEZER A 300-400 Z7HFK,

2) O BARFKEE, 1 KDFZ (F05R) A1 1 A2 (VI5R), BORKAD 5 D,

3) HOA 700 ERSEATEENEE, FANIERKRL 8- 100 EEFREMRAE,

EREARIESZR,
(BZRRENESIBHIIE, ZHRR RIS 100 EFKE
100 =)

ALSO DELICIOUS WITH CHICKEN / MEAT OR AS A POUR OVER SAUCE FOR
STEAMED / BAKED OR STIR FRIED SEAFOOD, VEGETABLES & MEAT.

NO ARTIFICIAL PRESERVATIVES & COLOURING ADDED / A iB5EEIMAEER

DOLLEE ASSAM SEAFOOD PASTE

COOKING INSTRUCTIONS / Z&75:%&

1) Stir fry 1 packet of DOLLEE Chicken Curry Paste with 1.5kg chicken &
2 potatoes (cut into pieces) for 10 minutes.

2)  Add 400 - 500ml water & simmer for 10-15 minutes or until meat is tender.
Stir occasionally.

3)  Stirin 200ml coconut milk or fresh milk & bring to a boil under medium heat
until the oil rises. Serve hot with rice or bread.

1) %1 ESFREMEZEIRRRER 1.5 QT HAREN 2 NERE (D15 —28
JORK 10 D8Eo

2) ?55% é%gé—soo BFtK, UEXRERATBRENE,

3) A0 200 ZFHBIERETD, U A EREEZIMIEH
RN, BAEAGRIEEZA,

ALSO GREAT WITH OTHER MEAT (BEEF, MUTTON, ETC). DELICIOUS TO ENHANCE
THE FLAVOUR OF MARINADES, STIR FRIES & BBQ.

NO ARTIFICIAL PRESERVATIVES & COLOURING ADDED / &R IBSEHIMAEER
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COOKING INSTRUCTIONS / Z&77i%&

1) Mix 1 packet of DOLLEE Vegetarian Curry Paste with 600ml boiling water.

2)  Add in 400-700g vegetables of your choice (broccoli, carrots, cauliflower, peas,
cabbage, baby corn, eggplant, long beans, okra or other preferred vegetables)
& 100g tofu puff/firm tofu.

3)  Add in 200ml coconut milk & simmer until vegetables
are cooked. Serve hot with rice or bread.

1 1 SSRRRIERREREIN 600 EFFKIR

2 REAREE, M 400-700 SRR (TG, AIHEAD.
TER. B, B2 \EK 7. RS,
HESE) K100 2TA,

3 SN 200 BAE, HRET, PAEORIECSR.

ALSO DELICIOUS FOR A CURRY WITH DHAL / CHICKPEAS / LENTILS / BEANS /
POTATO / MEAT SUBSTITUTES OR AS A CURRY STIR FRY SAUCE.

SUITABLE FOR
VEGETARIANS

EARRE

NO ARTIFICIAL COLOURING ADDED / Filfa %

DOLLEE CHICKEN CURRY PASTE

4x12x200g 6 Jar x kg 8 Pouch x 1kg

DOLLEE VEGETARIAN CURRY PASTE

COOKING INSTRUCTIONS / R&75:%

1) Stir fry 1 packet of DOLLEE Rendang Paste with 1.2kg chicken or beef pieces
(cut to preferred size) for 10 minutes.

2)  Stirin 100ml water & simmer with the lid closed for 10-15 minutes or
until chicken / beef is tender (add water as necessary if dish becomes too
dry). Stir occasionally.

3] Stirin 100ml coconut milk or fresh/low fat milk. Bring to a quick boil &
remove from fire. Serve hot with rice or bread.

1) B—ESHEMIEERIENRA, M 1.2 A TGRISA4-pIRY 10 %8,

2) EIN100ZFK, AEER 10-15 298 ETVBAZAERM (HERN
NESHKUP LR, BB,

3] FBhn 100 ZFHEISKAEED, BYRRAA, EHREHRIMEERA,

ALSO DELICIOUS WITH OTHER PROTEINS (MUTTON, TOFU, MEAT SUBSTITUTES),
IN A RENDANG WRAP, SANDWICH, PIZZA & MORE.

NO MSG, ARTIFICIAL COLOURING, FLAVOURING & PRESERVATIVE ADDED / ZRAWiHs, €3, SRR KBRS

COOKING INSTRUCTIONS / A%
1) Mix 1 packet of DOLLEE Assam Laksa Paste in 1200ml boiling water.

2) Add 1 can 300g sardine in tomato sauce or 3 mackarel (remove when cooked,
debone & flake fish).

Distribute cooked Assam Laksa Noodles into 4 bowls. Garnish with the fish,
shredded cucumber, onions, pineapple, lettuce, torch ginger & mint leaves.
Pour hot soup onto noodles & serve hot. Tastes best with a spoonful of prawn
paste (‘Heh Koh').

1 #1 B2FEESmIEIREREIN 200 275 KRRI9S.
2} ANA1 i 300 EEAHLT ek 3 FRHER (ARG,
BRIEES, #ER

B 4 BRI, SPIN DERNAR, B4,
B3, R, BRRAERE,
BREFNMDSEINEEERHE 2R,
BEEERAERR.

NO ARTIFICIAL PRESERVATIVES & COLOURING ADDED / &R IBEEIF A& &%
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4x12x200g 8 Pouch x kg

DOLLEE ASSAM LAKSA PASTE

COOKING INSTRUCTIONS / 37535

1)
2)

- ’,CU\\”N Laksa

Mix 1 packet of DOLLEE Curry Laksa Paste in 1400ml boiling water.

Add 200ml coconut milk & 100gm fried tofu puff. Bring to a quick boil &
switch to low flame.

Distribute blanched yellow noodles and/or rice vermicelli & bean sprouts
into 5 bowls.

Garnish with steamed chicken, cooked prawns & mint leaves.

Pour hot curry laksa soup into the bowls of noodles & serve hot.

5 1 S F IR ZENEERIEIN 1400 2Tk h—2 IS,
AN 200 ZEFHERYHA 100 EEEER, MANERRE, BENKIEX,

T RIFAVERIS SRR 2, THIN 5 BRI,

U BEPO3E, SRS SR,

HEEBR I IMIERD D SN\ IFRIBHE, =,

NO ARTIFICIAL COLOURING ADDED / &R IIA T &%
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COOKING INSTRUCTIONS / Zi7i%

1)
2)

3

Mix 1 packet DOLLEE Prawn Noodle Paste with 1500ml boiling water.
Distribute blanched yellow noodles and/or rice vermicelli & bean sprouts
into 5 big bowls.

Top noodles with cooked slices of hard-boiled egg, shredded chicken,
prawns & fried shallots.

Pour hot soup onto noodles. Serve hot.

% 1 S FRIREZEIRE RN 1500 27K BT ER,

AR E RN NRKRE, TIBRAREABITR,
BUBRRRE, AN, PR,
IBRSENBLERFIORE ERRA,

NO ARTIFICIAL PRESERVATIVES & COLOURING ADDED / SR IB5EEIFI A& %R

DOLLEE CURRY LAKSA PASTE

DOLLEE PRAWN NOODLE PASTE
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COOKING INSTRUCTIONS / Z3i7%

1

Dollee Professional

Dollee’s top products in bulk pack give Culinary Professionals and F&B Businesses Convenience,
Cost Efficiency & Consistent High Quality with every serving at every outlet.

Hassle free and versatile, they can quickly & easily prepare delicious & authentic

meals or use the products as a base to create new recipes of their own.

Dollee Professional understands the importance of time, wastage control,

quality & consistency for Chefs, Hotels, Restaurants, Caterers & even
other Manufacturers.

REERNLHERBEY, ARHEE
EATRBREETRERN, BB
BEEMEAKRMEENERNES
RAEER—H,

SHERRENTEEAX S B, &
RERFAM SRR BB A, SUREE
fRRIBRIE A AR R REE,

ZHIEEAENTREEE, 2R
MEIRE, BYESERHR—BNEER
1, L, BIE, ERRBER
FHMBRRREEERGBTIESR,

Mix 1 jar of DOLLEE Hainanese Chicken Rice Paste with

750g (5 Cups) washed rice & 900ml water.

Mix in 3-5 tbsp oil & 4 pcs of Pandan (Screwpine] leaves for best results.
Cook rice as normal, stir once when rice starts boiling.

Serve hot with Roast/Steamed Chicken or as a tasty side dish instead of fries,
potato or bread.

1 750 52 (5 #F) K50, BINBRIBE, KA1 BLFIEERBRENR
900 277k,

IO 3-5 5REHR 4 BEMELUBRER,

BRI, BE—R, RREIBEETREN.
BAEREE/OYBRER. tUERERR.

NO ARTIFICIAL PRESERVATIVES & COLOURING ADDED / &R B5EEIF A E B R

12 Bottle x 240g 36 Pouch x 360g 8 Pouch x kg
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COOKING INSTRUCTIONS / Z3i7i%

1)
2)

3

1)
2)

3

1 kg Bulk Pack

Mix 1 bottle DOLLEE Tom Yum Paste with 1500ml boiling water.
Add seafood, chicken, mushroom, tomato & baby corn as desired.
Add cili padi, lemon grass & kaffir lime leaves for optimum taste.
Boil until cooked & served hot. [for Creamy Tom Yum, replace
200ml water with 200ml evaporated creamer at the last step)

1 1 S FIRRRASEIE RN 1500 ZF-HKIBIYS),
REANEFMABE. BA. &, BM/NER—E
AN, BF R EEEDRER,
AEAMHARL, BHZR, (ERERBORLS,
IR 200 EFHAYEN 200 ZFtoKo )

it

NO ARTIFICIAL COLOURING ADDED / Rinta %

DOLLEE TOM YUM PASTE
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