
Deliciously Healthy

Jackfruit in coconut milk

Inject some Philippine flavours in your dish
and add a smile to your meal

For more recipe ideas, visit: 
www.ronibkitchen.co.uk/recipes



At RoniB's Kitchen we bring to you
the bold and complex flavours of
the Philippines. Our products are
Vegan friendly and made with the
best local and Southeast Asian
ingredients we can find without
the artificial colourings,
flavourings or preservatives .
Lovingly recreated from family
recipes and my own memories of
home, we aim to transport you to
the fun and food loving islands of
the Philippines, where great food
shared with the family is the
highlight of any meal. Awarded a
star at The Great Taste Awards
2019 for our Black Bean Chilli Oil, it
is umami in a bottle. Our products
are designed to make cooking easy
and packed with flavour. It is the
perfect addition to your food
cupboard.

Ginataang Langka (Jackfruit in Coconut Milk)

Ingredients
2 tbsp cooking oil
3 garlic cloves, chopped
1 onion, thinly sliced
1 inch ginger, cut into thin sticks
1 tbsp RoniB's Kitchen Garlic Chilli Oil
1 can of green jackfruit, drained and cut in cubes
1 large aubergine, cut into cubes
1/2 half butternut squash, cut into cubes
150g fine beans, cut in half
150ml vegetable stock
1 can coconut milk
salt and pepper, to taste

Directions
Prepare vegetables, set aside
Heat a deep pan over medium heat. Add oil when pan is already hot
When oil is hot, add garlic, onion and ginger. Cook for about 3 minutes or until
aromatic (do not burn)
Add butternut squash, aubergines and beans. 
Add RoniB's Kitchen Garlic Chilli Oil , coating the vegetables.
Add stock and coconut milk. Stir then cover. Cook for about 15 minutes or until
squash is 'al dente'
Add the jackfruit. Cover. Cook for about 5-7 minutes.
Remove cover and season with salt and pepper. Continue to cook until liquid is
reduced to a nice sauce consistency.

RoniB's Kitchen Ltd | Walton on Thames, Surrey KT12 2HW

T: 07474891166 | W: www.ronibkitchen.co.uk |  E: sales@ronibkitchen.co.uk


