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The Penang Nonya Curry Pastes and Mix 

 

Distributed by  

Prime Enterprises (Aust) Pty Ltd 
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Types of Pastes by Penang Little Nonya 
Range 

 

Hawker Style Pastes 

Assam Laksa 

Penang White Curry Mee 

Curry Laksa (Singapore Style) 

Penang Hokkien Mee (Har Mee) 

Mee Siam 

Mee Rebus 

 

Seafood Pastes 

Seafood Curry  

Nonya Assam 

Ikan Bilis Sambal  

 

  



 

3                                     Prime Enterprises (Aust) Pty Ltd         Lay Ean Eng 0409 223 282 

 

Meat Curry Pastes 

Chicken Curry 

Rendang (Beef or any meat) 

Curry Kapitan 

 

Mix 

Hainanese Chicken Rice Mix 

Chilli Paste  

 

Other 

We also distribute other ingredients for restaurants. Please ring for 

quotes. 
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Assam Laksa 

 

 

Penang Assam Laksa is a popular spicy noodle soup from the Peranakan culture, which is a merger of 

Chinese and Malay elements found in Indonesia, Malaysia and singapore.  

Penang Assam Laksa is a sour, fish-based soup. It is ranked at number 7 on World's 50 Most Delicious 

Food complied by CNN Go in 2011.  

It is made with mackerel (ikan kembung) soup and its main distinguishing feature is the assam or 

tamarind which gives the soup a sour taste.  

The fish is poached and then flaked. Other ingredients that give Penang Laksa its distinctive flavor 

include lemongrass, galangal (lengkuas) and chilli etc.  

It is served with cooked thick rice noodle and typical garnishes include: mint, pineapple slices, thinly 

sliced onion, cucumber, lettuce, cooked fish meat, Ha-Ko, a thick sweet prawn paste, and use of torch 

ginger flower. 

Net weight per pack: 250g 
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Penang White Curry Mee 

  
In Penang, this dish is known as curry mee.  It is a mixture mix of yellow / egg noodles and rice noodles. 

However, in Australia, Kuala Lumpur and Singapore, this dish is known as curry laksa. 

White Curry Mee is cooked in a rich coconut curry soup. The main ingredients are mainly bean curd 

puffs, prawns, cockles, pork blood and fish cakes. When you cook white laksa, the chilli paste is not 

added to the stock. It is normally severed with the noodles, and the customers will add it to their dish 

depending on their taste buds. 

However for this paste, the chilli is already added to the paste. 

Net weight per pack - 250g 
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Penang Hokkien Mee | Har Mee 

 

Penang Hokkien Mee! 

Also known as Hokkien Har Mee. One of the famous hawker food at Penang. It is a dish serve with 

yellow mee and rice noodles (bee hoon), water spinach (kang kong) and bean sprouts in a fragrant soup 

which is mainly made from prawn, chilli etc. It is garnished with hard-boiled egg, prawns and crisp deep-

fried shallots. 

The paste is ready to go, however to enhance the flavour, you need to add pork and prawn stock to the 

paste to enhance the flavour. 

Net weight 250g per pack 
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Singapore Curry Laksa 

  
Known as Curry Mee in Penang or Laksa in Australia. Curry laksa is a coconut-based curry soup. This is 

usually known as curry mee in Singapore rather than curry laksa.  

The main ingredients for most versions of curry laksa include bean curd puffs, fish sticks, shrimp and 

cockles. Some vendors may sell chicken laksa.  

Laksa is commonly served with a spoonful of sambal chili paste and garnished with Vietnamese 

coriander, or laksa leaf, which is known in Malay as Daun kesum. 

Net weight 250g per pack 
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Penang Hokkien Mee 

  
Also known as Hokkien Har Mee. One of the most famous hawker food at Penang.  

It is a dish serve with yellow mee and rice noodles (bee hoon), water spinach (kang kong) and bean 

sprouts in a fragrant soup which is mainly made from prawn, chilli etc. It is garnished with hard-boiled 

egg, prawns and crisp deep-fried shallots. 

Net weight 250g per pack 
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Mee Siam 

  

This paste is ready to go by adding water to the paste. However, to enhance the flavour, add pork and 

prawn stock to the paste instead. 

To make it even more authentic, julienned kaffir lime leaves to add to this dish. 

Garnish with sliced hard boil eggs, sliced soyabean cake, cooked prawns, chilli and lime. 

Net weight 250g per pack 
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Mee Rebus 

 

This paste is ready to go by adding water to the paste.  

However, to enhance the flavour, add pork/chicken stock to the paste. 

To make it even more authentic, boil and mash the potatoes to add to the gravy (thickness) and add 

corn flour if necessary. 

Garnish with sliced hard boil eggs, sliced soyabean cake, cooked prawns, chilli and lime. 

Net weight 250g per pack 
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Seafood Curry Paste 

  
Seafood Curry Fish Head is a dish mixing the spices of a typical South Indian fish curry with the fish head 

and seafood commonly.  

A pot of curry and goes very well with steamed white rice. The dish is cooked as such the rich not totally 

boiled, giving the dish a granny texture. 

It goes well with or without coconut milk. 

Net weight: 250g 
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Nonya Assam 

  
Nyonya Assam, or literally sour spicy. This style of cooking is a unique blend of cuisine combining classic 

Chinese culinary methods with the local Malaysian spices.  

It is not only hot but also "addictively" sour as well thanks to the tamarind (or better known locally as 

assam/asam), it is also healthy with add on lots of vegetables (optional), eg. lady's fingers, tomatoes and 

eggplants, and mostly, it does not contain coconut milk- hence relatively low-fat compared to other 

curries and keeps better in our tropical climate. 

Net Weight per packet: 250g 
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Sambal Ikan Bilis  

  
I tried this paste, deep fry the ikan bilis until fragrant and crispy, set aside. 

Add a bit of oil, add some onion, fry until fragrant, add sambal paste and stir for about 1 minute on 

medium heat. Remove and add to fried ikan bilis. 

Sambal prawns - I would add some tamarind juice to the sambal and add prawns. Serve with onion. 

Nasi lemak is a fragrant rice dish cooked in coconut milk. Knotted pandan leaves are thrown into the rice 

while steaming to give it more fragrance. Spices such as ginger and occasionally herbs like lemon grass 

may be added for additional fragrance. Traditionally, nasi lemak is served with a platter of side dishes 

wrapped in banana leaves, including cucumber slices, small fried anchovies (ikan bilis), roasted peanuts, 

hard boiled egg, and sambal ikan bilis. As a more substantial meal, nasi lemak can also come with a 

variety of other accompaniments such as beef rendang (chicken or any meat). Traditionally most of these 

accompaniments are spicy in nature. 

Weight: 250g per pack 

  

http://mylongtable-com.3dcartstores.com/Rendang-Paste_p_29.html
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Chicken Curry 

   
Curry Chicken is a unique "Nonya" cuisine as developed using typical Malay spices.  

This paste is good enough by itself, however if you add curry leaves to it, it will enhance the flavour even 

more. 

Besides the usual steamed white rice, this dish is excellent served with turmeric glutinous rice (Nasi 

Kunyit) and Roti Jala. 

Weight is 250g 
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Rendang 

  
Rendang is traditionally prepared by the Malaysian and Indonesian community during festive occasions 

such as traditional ceremonies. Rendang is rich in spices.  

Along with the main meat ingredient, rendang uses coconut milk (Minangkabau: Karambia) and a paste 

of mixed ground spices, which includes ginger, galangal, turmeric leaves, lemon grass, garlic, shallot, 

chilli and other spices. This spice mixture is called pemasak in Minangkabau.  

The spices garlic, shallot, ginger and galangal used in rendang have antimicrobial properties and serve as 

natural organic preservatives. 

How to use: You can use this paste for all types of meat. 

Remember the kerisik and kaffir lime leaves to bring out the flavour even more. 

Note: You will need to add chilli to this paste.  

Net weight per pack: 250g 

  



 

16                                     Prime Enterprises (Aust) Pty Ltd         Lay Ean Eng 0409 223 282 

 

Curry Kapitan 

  

Curry Kapitan is an authentic Peranakan curry dish (fusion between Chinese and Malay cuisine). It is a 

dryer version of the curry chicken, but with a blend of creaminess from the coconut milk and sour taste 

from tamarind, and fusioned with  local  ingredients such as lemongrass, kaffir lime leaves, galangal, 

candlenut coconut, tamarind, shrimp paste and spices. 

It has a milder taste compare to the usual Malay or Indian curry. This curry has a distinctly Nonya 

flavored of lemongrass, and kaffir lime leaves. Besides the usual steamed white rice, the dish is excellent 

served with Nasi Lemak too. 

Add kaffir lime leaves and coconut milk to this dish. 

Weight 250g 
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Hainese Chicken Rice Mix 

  

Cooking Instructions - Add 3-4 cups of rice with half packet of the Hainanese Chicken rice mix. 

Serve Hot. 
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Chilli Paste 

  

This is a new product. RRP $3.50  
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Contact: 

 

Prime Enterprises (Aust.) Pty Ltd trading as Tok Panjang 

Lay Ean Eng  

0409 223 282 

layean@tokpanjang.com 

website: tokpanjang.com 

 

http://www.tokpanjang.com/

