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INTRODUCTION 



What is Singapore food 

Singapore’s rich and colourful 

food history began in the 

late 1800’s, when early 

immigrants from China, 

Europe, the Malay Peninsula 

and the Indian sub-continent 

arrived in hopes of a better life. 

Early migrants brought along 

their diverse food heritage  

and traditions. The spirit of 

adaptation has created what  

is now known as authentic 

Singapore food. 

With so many ethnic influences 

in our food culture, few places 

in the world can offer as 

diverse and exotic appeal as 

Singapore. It’s no wonder that 

Singapore has long been 

touted as a Food Paradise.  
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Hainanese Chicken Rice Indian Curry 

Malay Satay Laksa 



Our Brand Story 

Concerned that the food we knew and loved may disappear in another generation or two, 
Prima Taste painstakingly uncovered and codified the recipes of authentic Singapore food 
savoured by generations of Singaporeans. 
 

Since 1998, Prima Taste has embarked on the mission to Preserve the heritage  
and tradition of Singapore food and make them available to the world 
through our Ready-to-Cook Best Singapore Favourites Sauce Kits, Instant LaMians,  
and Ready Meals.  

4 



Our Promise 
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Easy  

An all-in-one  

complete meal that is  

quick and simple to prepare 

Indulgence  

Gives great enjoyment  

– the more you eat   

the more you like 

Gourmet Quality  

Cooked from scratch using  

natural and premium ingredients. 

Satisfies the most discerning palate 

Authentic  

Singapore flavours made  

with traditional recipes  

and loved by generations 

 



Distribution Network 

Today, our distribution network spans over 40+ countries globally and are widely 
distributed to leading retailers, online and offline: 
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Accurate as of May 2019. For detailed listing of our store locators, please go to www.primataste.com 



OUR PRODUCTS 



Our Product Range 

Over the years, Prima Taste has created a wide range of Singapore food that is not only 
great tasting but also healthier. Proudly made in Singapore, our products are made from 
scratch using premium and natural ingredients. 
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Best Singapore Favorites  

Convenient easy-to-cook meal sauce 

kit to create authentic Singapore 

food, complete with essential 

condiments  

LaMians  

Our award winning LaMians are 

created from premium high protein 

wheat flour paired with our well 

loved pastes and sauces 

Authentic Asia Cooking Sauces 

Versatile base sauce great for 

cooking meat, seafood or vegetables 

Wholegrain LaMian 

Made with 51% superfine wholegrain 

flour for nutritional goodness 

Premium Non-Fried Noodle 

Highly versatile steamed  

air-dried noodle  

Hot Pot Soup Base 

Simply add water to 

enjoy a hot pot 

Foodservice 

Pastes and premixes for 

professional Chefs 

Ready Meal 

First of its kind, a rice meal 

ready in just 90 seconds 

Complete Sauce 

A convenient all-in-one 

base sauce used to 

prepare authentic 

Singapore dishes. 



FOODSERVICE 



Prima Taste Food Service 

We work closely with chefs and businesses of all sizes, from independent cafes to 
restaurant and hotel chains and caterers from around the world.  
 
Beyond just supplying our products, Prima Taste strives to be a value-added partner that 
provides solutions to help our partners succeed.  
 
We have extensive experience working with: 
• F&B – leading local and international chains that feature Singapore and Asian cuisines 
• Hospitality – international five star hotel chains 
• Airlines – international five star national flag carriers 
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Prima Taste Food Service – Why Prima Taste? 

1. Authentic Asian cuisine 

critiqued by international  

taste panellists and achieved 

90% buy-in against iconic 

benchmarks. 

2. Consistency is optimised 

through the precision in  

Paste, Premix and simple  

prep process. 

3. Saves prep time, labour  

and costs to help you  

drive profitable growth. 

4. No refrigeration needed,  

stores at room temperate.  

5. Made in Singapore to high 

quality and safety standards.  

6. Minimises wastage for  

your professional kitchen. 
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Prima Taste Food Service – Why Prima Taste? 

MAGIC is in the Paste 
Established Brand 

well-known for 

Authentic 

Singapore taste 

No dependence on 

highly skilled chefs 

Consistent Food 

Quality across all 

outlets 

SOP, Recipe & 

Training provided 

Regular Audits & 

Business Reviews 

18 months Shelf-life 

in Ambient storage 
Modular, easy to 

use, replicate & 

upscale for growth 

Marketing Initiatives 

& Creative ideas 



Prima Taste Foodservice Packs 
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SINGAPORE CHILLI CRAB 

First found in the early 1960s, the Singapore 

Chilli Crab is a delightful dish developed and 

enhanced over the years through Chinese and 

Malay influences. The dish is practically an 

institution in Singapore today, having won 

accolades from both locals and visitors for its 

piquant tomato base loaded with fresh chilli, 

garlic and other spices!  

Pack consists of 

• Chilli Crab Paste (600gm) X 1 pack 

• Chilli Crab Premix (15gm) X 2 packs 

Cooks 2 crabs 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within 3 

days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial colouring 



Prima Taste Foodservice Packs 
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SINGAPORE CURRY 

Traders and immigrants during the early days 

of Singapore brought curry from India. With 

cross-cultural influences thriving in our multi-

racial society, the dish has evolved into many 

versions and styles of cooking. The Singapore 

Curry boasts a smooth rich gravy infused with 

coconut milk, and a delightful aroma that will 

surely whet one's appetite!  

Pack consists of 

• Singapore Curry Paste (1.00kg) X 1 pack 

• Singapore Curry Premix (475gm)  

X 1 pack 

Serves up to 15 portions 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial colouring 

• No artificial flavouring 



Prima Taste Foodservice Packs 
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HAINANESE CHICKEN RICE 

Immigrants from China's Hainan Island  

brought this dish with them while seeking a 

living in Singapore during the colonial days.  

It has been hailed as one of the dishes that 

brought Singaporean cuisine international 

attention. Typically served with pandan-

flavoured rice and a medley of sauces  

– chilli, ginger and dark soy sauce.  

Pack consists of 

• Hainanese Chicken Rice Fragrance Oil 

(480gm) X 1 pack 

• Hainanese Chicken Rice Premix (300gm)  

X 1 pack 

• Sesame Soya Sauce Oil (500gm) X 1 pack 

 

Serves up to 20 portions 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 



Prima Taste Foodservice Packs 
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LAKSA 

A cross-cultural dish found in Singapore  

and her neighbouring countries with different 

versions in each. The famed Singapore Laksa 

is of Nonya origin with a rich spicy coconut 

gravy that has endeared the dish to both 

Singaporeans and visitors alike. Typically 

served with thick rice noodles topped with 

laksa leaves and sambal chilli.  

Pack consists of 

• Laksa Paste (With Laksa Leaves) (1.00kg) 

X 1 pack 

• Laksa Premix (870gm) X 1 pack 

Serves up to 35 portions 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within 

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial colouring 

• No artificial flavouring 



Prima Taste Foodservice Packs 
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MEAT BONE SOUP 

In the early colonial days, Chinese coolies 

picked up spilled spices and herbs along 

passageways, then cooked the spices with 

meat bones and water for a simple meal. 

Typically served with fresh ribs simmered to 

perfect tenderness, and accompanied with 

Chinese dough fritters or 'You Tiao’ (fried 

fritters) and Chinese tea.  

Pack consists of 

• Meat Bone Soup Stock Mix (500gm)  

X 1 pack 

• Meat Bone Soup Soya Sauce (20gm)  

X 7 packs 

• Meat Bone Soup Premix (10gm) X 4 packs 

Serves up to 14 portions 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 



Prima Taste Foodservice Packs 
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MEE REBUS 

Another popular dish that was created through 

cross-cultural influences, the yellow noodles 

are cooked in a delicious thick, spicy and  

sweet gravy prepared with Malay spices.  

 

Pack consists of 

• Mee Rebus Paste (1.00kg) X 1 packet 

• Mee Rebus Premix (132gm) X 1 packet 

• Lime Juice (12gm) X 7 packets 

Serves up to 20 portions 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

 



Prima Taste Foodservice Packs 
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MEE SIAM 

A mix of Chinese, Nonya and Malay 

influences has produced some of Singapore's 

most popular dishes, one of which is Mee 

Siam. The rice vermicelli is fried to fragrant 

perfection and then smothered in tangy  

assam gravy, and topped with an assortment 

of tantalising garnishes and lime juice.   

Pack consists of 

• Mee Siam Paste (1.00kg) X 1 pack 

• Bee Hoon Sambal (160gm) X 1 pack 

• Lime Juice (12gm) X 5 packs 

Serves up to 15 portions 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial colouring 

• No artificial flavouring 



Prima Taste Foodservice Packs 
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PRAWN MEE 

A popular Hokkien noodle dish first found 

along Hokkien Street in Singapore's 

Chinatown in the early fifties. Decades later,  

it is still a firm favourite with its delicious  

recipe of yellow noodles in a rich prawn-

chicken stock. Usually garnished with  

prawn and meat.  

Pack consists of 

• Prawn Stock Mix (Halal) (450gm) X 1 pack 

• Prawn Mee Chilli Powder (5gm) X 2 packs 

• Fried Shallot & Oil (25gm) X 2 packs 

Serves up to 6 portions 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial flavouring 



Prima Taste Foodservice Packs 
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RENDANG 

Rendang is a traditional Asian dry curry, 

originally concocted to tenderise and  

disguise tough cuts of meat. Since then,  

it has become a very popular dish using  

beef, lamb or chicken chunks. The secret 

behind great Rendang is the gravy, consisting 

of spices like coriander, cinnamon, turmeric 

and a generous dose of coconut milk. With  

its aromatic blend of spices, Rendang is 

guaranteed to tantalise your taste buds!  

Pack consists of 

• Rendang Paste (1.00kg) X 1 pack 

• Prima Coconut Premix (440gm) X 1 pack 

Serves up to 14 portions 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial flavouring 



Prima Taste Foodservice Packs 
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SAMBAL BELACHAN FOR VEGETABLES 

A special blend of dried shrimp, chilli and  

mixed spices for a deliciously spicy and 

fragrant vegetable dish.  

 

Pack consists of 

• Sambal Belachan Paste (1.00kg) X 1 pack 

 

Serves up to 16 dishes 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial colouring 

• No artificial flavouring 



Prima Taste Foodservice Packs 
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SAMBAL CHILLI 

A delicate balance of spicy and sweet flavours. 

Excellent for cooking meat, seafood and 

vegetables. Makes a great dip too. 

 

Pack consists of 

• Sambal Chilli Paste (1.00kg) X 1 pack 

 

Serves up to 20 dishes 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial colouring 

• No artificial flavouring 



Prima Taste Foodservice Packs 
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SATAY BEE HOON 

Another cross-cultural dish, Satay Bee Hoon  

is popular among all ages with its thick, 

luxuriant peanut gravy embracing an eclectic 

mix of seafood, meat and vegetables.  

 

Pack consists of 

• Satay Bee Hoon Paste (1.00kg) X 1 pack 

• Satay Peanut Paste (800gm) X 1 pack 

Serves up to 15 portions 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial colouring 

• No artificial flavouring 



Prima Taste Foodservice Packs 
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SINGAPORE SATAY 

This traditional Singapore Satay features juicy 

meat chunks threaded on bamboo skewers 

and grilled to fragrant perfection. Served with  

a distinctive crunchy peanut-based dip that  

has made this dish a national favourite. 

Pack consists of 

• Singapore Satay Marinade (450gm)  

X 2 packs 

• Singapore Satay Peanut Paste (850gm)  

X 1 pack 

• Singapore Satay Sauce Mix (1.00kg)  

X 1 pack 

Prepares up to 240 skewers 

Storage 

• Store at room temperate, no refrigeration 

needed 

• Refrigerate after opening and use within  

3 days 

Shelf life  18 months 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial flavouring 



Prima Taste Foodservice Packs 
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SKUs 

No. of 

components Serves up to 

1 CHILLI CRAB 
Piquant tomato base loaded with fresh chilli, garlic and other spices. This dish is 

practically an institution in Singapore today.  
2 2 crabs 

2 SINGAPORE CURRY A aromatic and smooth rich gravy infused with coconut milk, herbs and spices. 2 15 portions 

3 HAINANESE CHICKEN RICE 
Immigrants from China's Hainan Island brought this dish with them while seeking a 

living in Singapore during the colonial days.  
3 20 portions 

4 LAKSA 
A rich spicy coconut gravy typically served with thick rice noodles topped with 

cockles, fishcake and sambal chilli.  
2 35 portions 

5 MEAT BONE SOUP 
In the early colonial days, Chinese coolies picked up spilled spices and herbs along 

passageways, then cooked the spices with meat bones and water for a simple meal. 
3 14 portions 

6 MEE REBUS 
Yellow noodle in a delicious thick, spicy and sweet gravy prepared with Malay spices, 

typically served with hardboiled egg and garnishes. 
3 20 portions 

7 MEE SIAM 
Rice vermicelli in a tangy assam gravy, and topped with an assortment of tantalizing 

garnishes and lime juice. 
3 15 portions 

8 PRAWN MEE 
Delicious recipe of yellow noodles in rich prawn-chicken stock, usually garnished with 

prawn and meat. 
3 6 portions  

9 RENDANG 
Traditional Asian dry curry consisting of spices like coriander, cinnamon, turmeric 

and a general rose of coconut milk. 
2 14 portions 

10 
SAMBAL BELACHAN  

FOR VEGETABLES 

Special blend of dried shrimp, chilli and mixed spices of a deliciously spicy and fragrant 

vegetable dish. 
1 16 dishes 

11 SAMBAL CHILLI 
Delicate balance of spicy and sweet flavours. Excellent for cooking meat, seafood and 

vegetables. Makes a great dip too. 
1 20 dishes 

12 SATAY BEE HOON 
A popular dish among all ages with its thick, luxuriant peanut gravy embracing an 

eclectic mix of seafood, meat and  vegetables. 
2 15 portions 

13 SINGAPORE SATAY 
Infuse the meat chunks in this marinade with a deep tone and dip the smoke-kissed 

satay in crunchy peanut-based sauce. 
2 240 skewers 



COMPLETE SAUCE 

Prima Taste 



Prima Taste Complete Sauce 
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Created to appeal to a wide international 

audience and palate, Prima Taste Complete 

Sauce is a convenient all-in-one base 

sauce to prepare authentic Singapore 

dishes. 

USP 

• Complete sauce solution with all the spices and 

condiments you need in one pouch 

• Convenient & easy to use 

 

Preparation 

• Scan QR code on packaging for easy cooking 

video. 

Storage 

• State-of-the-art retort (heat sterilisation) pouch 

to retain freshness for 18 months 

• Unopened pouch can be stored at room 

temperature, no refrigeration needed 

Healthier options (for selected products) 

• No added MSG 

• No preservatives 

• No artificial colouring 

• No artificial flavouring 



Complete Sauce 
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SKUS Portions 

1 
FRIED HOKKIEN PRAWN 

NOODLES 

A scrumptious dish of yellow noodle, thick and/or thin rice vermicelli, braised in an aromatic prawn stock. Add 

Prima Taste Sambal Chilli and drizzle calamansi for extra umami flavour. 4 

2 CHAR KWAY TEOW 
Wok-fried noodle in soya sauce and a hint of chilli, with a delectable taste of “wok-hei” or smoked fragrance. 

6 

3 RENDANG 
Authentic dry curry with tender meat chunks braised in rich coconut gravy, myriad of spices and a hint of chilli.  

5 

4 FISH HEAD CURRY 
From the Malay and Chinese food heritage, a tangy sour and spicy gravy that balances well with the 

sweetness from the fish. 5 

5 PRAWN NOODLE SOUP 
A local favourite, this noodle dish makes a very satisfying meal prepared in rich aromatic prawn stock 

4 

6 ROJAK 
The Singapore-style salad is made with juicy and crunchy vegetables and fruits tossed in an appetising mix of 

sweet, sour and a hint of chilli, topped with roasted ground peanuts. 5 

7 ROTI PRATA CURRY 
Savoury gravy with chicken flavour and chunky potatoes. 

3 

8 VONGOLE PASTA 
Distinct Prima rendition of a rich and aromatic sauce of clam juice and fish consommé to make spaghetti vongole or 

picante di vongole. 2 

9 CHILLI CRAB 
Savour succulent crab in a zesty and flavourful tomato and chilli base. 

3 

10 BLACK PEPPER CRAB 
Created with the finest selection of black pepper and spices 

3 

11 MEAT BONE SOUP 
Peppery Singapore Teochew meat bone soup with premium garlic 

5 

12 MEE SIAM 
A mix of Chinese and Malay influences, Mee Siam features a rich tamarind gravy with a hint of chilli. 

3 

13 MEE REBUS 
A noodle dish of Malay origin served in thick tangy sweet gravy with a hint of chilli. 

2 



Complete Sauce 
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BEST SINGAPORE 
FAVOURITES 
MEAL SAUCE KIT 

Prima Taste 



Best Singapore Favourites 
Meal Sauce Kits 
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Prima Taste Best Singapore Favourites  

Meal Sauce Kits comes complete with 

condiments, bringing you authentic 

flavours complemented by sheer 

convenience. 

USP 

• Complete Meal Sauce Kit with condiments ie. 

accompanying sauces and dips (no sourcing  

of rare sauces, spices and herbs) 

• Simply add 1-4 ingredients, locally available. 

Free feel to indulge and vary to your liking.  

• Rich, robust and authentic 

Preparation 

• Quick & Easy to prepare, just 3-6 steps. 

• Cooking time 20-30 mins 

Storage 

• State-of-the-art retort (heat sterilisation)  

bag to retain freshness for 12 months 

• Can be stored at room temperature,  

no refrigeration needed 

Healthier options (for selected products) 

• 25% less sodium  

• No added MSG 

• No added preservatives 

• No artificial colouring 

 



Best Singapore Favourites Meal Sauce Kits 
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SKUS 

No. of 

components Portions 

1 SINGAPORE CHILLI CRAB 
Savour succulent crab in a piquant and flavourful chilli base. This full-bodied dish is a popular 

feature in Singapore seafood restaurants. 
3 2 - 3 

2 SINGAPORE CURRY 
Various herbs and spices are skilfully blended to create a delicious dish that has attracted legions 

of fans among both locals and visitors to Singapore!  
2 3 - 4 

3 HAINANESE CHICKEN RICE 
Starring tender chicken served over fragrant rice cooked with chicken stock and pandan leaves, this 

delicious dish delights with its rich flavours!  
6 5 - 7 

4 LAKSA 
This rich noodle dish is created with a blend of fresh spices and herbs. Featuring rice noodles 

typically topped with seafood in an aromatic coconut-flavoured soup.  
3 2 - 3 

5 MEAT BONE SOUP 
Meat Bone Soup is an aromatic dish of stewed meat and peppery soup. Dip the meat in dark soya 

sauce with freshly cut chilli and minced garlic to enjoy a taste of heaven!!  
3 3 - 4 

6 MEE REBUS 
A popular dish with a Malay origin, this delicious dish features noodles served with a rich sweet and 

spicy sauce and topped with bean curd cubes, egg and prawns.  
4 2 - 3 

7 MEE SIAM 
Irresistible spiced vermicelli served in a tangy sweet-sour tamarind gravy and an assortment of 

garnishes and sambal chilli.  
4 2 - 3 

8 PRAWN MEE 
A noodle soup dish immensely popular with Singaporeans, Prawn Mee makes a very satisfying 

meal with noodles in a rich aromatic prawn-chicken soup. 
4 3 - 4 

9 PRIMA SATAY 
A popular Asian appetiser, Satay is a traditional dish made up of juicy, grilled meat chunks threaded 

on bamboo skewers. Served with our refreshing and healthier tomato-flavoured dip. 
3 2 - 3 

10 RENDANG 
Rendang features a rich, thick coconut gravy that gives meat a delightful texture and flavour. With 

its aromatic blend of spices, Rendang is guaranteed to tantalise your tastebuds!  
3 5 - 7 

11 SAYUR LODEH 
A popular Malay dish featuring a delicious assortment of vegetables simmered to perfection in a 

lightly spiced rich coconut gravy.  
3 2 - 3 

12 SINGAPORE SATAY 
A national favourite Singapore Satay features juicy meat chunks threaded on bamboo skewers and 

grilled to fragrant perfection. Served with traditional crunchy peanut-based dip. 
3 3 - 4 

13 VONGOLE 
Vongole sauce in Asian style – a rich and aromatic sauce of clam juice and fish consomme. Perfect 

with any noodles or pasta. Top it off with any of your favourite seafood!  
1 2 



Best Singapore Favourites Meal Sauce Kits 

34 



HOT POT  
SOUP BASE 

Prima Taste 



Prima Taste Hot Pot Soup Base 
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Made of natural ingredients, so simply add 

water to enjoy a hot pot with family and 

friends. 

USP 

• Cooked from natural ingredients. Simmered  

for hours to bring out the robust flavor 

• Quick and easy to prepare. Just add any 

ingredient you fancy, from simple mushrooms 

to exquisite abalone and lobster 

Preparation 

• Just add water 

• Ready in minutes 

 

Storage 

• State-of-the-art retort (heat sterilisation)  

bag to retain freshness for 12 months 

• Can be stored at room temperature,  

no refrigeration needed 

 

Attributes 

• No added MSG 

• No added preservatives 

• No artificial flavouring 

• No artificial colouring 

 



Prima Taste Hot Pot Soup Base 
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SKUS 

No. of 

components Portions 

1 
LAKSA  

HOT POT 

From the kitchen of Singapore's favourite Laksa expert, Laksa Hot Pot Soup Base is 

created from a blend of natural ingredients, fresh spices and herbs. Enjoy the aromatic 

and flavourful coconut-flavoured soup with every mouthful! 

1 5 - 7 

2 

 

PRAWN STOCK  

HOT POT 

 

Rich and tasty prawn stock simmered for hours to bring out the robust flavour. 1 5 - 7 



AUTHENTIC ASIA  
COOKING SAUCES & PASTES 

Prima Taste 



Authentic Asia  
Cooking Sauces & Pastes 
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Prima Taste Authentic Asia sauces and 

pastes are versatile bases great for 

whipping up delicious Asian dishes,  

simple and fuss-free! 

USP 

• Versatile. Great for cooking meat, seafood, 

vegetables, rice, noodle or pasta 

• Also good as a dip or BBQ marinate 

• 80 g. Small but a heavy weight in flavor  

and volume 

 

Preparation 

• Cooks in minutes, up to 15 mins max 

Storage 

• State-of-the-art retort (heat sterilisation)  

bag to retain freshness for 12 months 

• Can be stored at room temperature,  

no refrigeration needed 

Healthier options (for selected products) 

• Lower in sodium 

• 25% less fat 

• No added MSG 

• No added preservatives 

• No artificial colouring 

 

 



Authentic Asia  
Cooking Sauces & Pastes 
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10 SKUs Spiciness Portions 

1 BLACK PEPPER SAUCE Created with the finest selection of black pepper and spices. 2 - 3 

2 HAINANESE CHICKEN RICE 
An aromatic chicken stock sauce for cooking Fragrant Hainanese Chicken Rice. 

Perfect complement with meat, vegetable or seafood dishes. 
Non spicy 1 - 2 

3 LAKSA FRIED RICE SAUCE 
A rich stir-fry sauce laced with herbs and spices to whip up a full-bodied dish.  

Inspired by Laksa, one of Singapore's favourite dishes! 
2 - 3 

4 LAKSA PASTE 

Created with a blend of fresh spices and herbs, this rich and versatile Laksa 

paste allows you to whip out a bowl of piping hot Laksa noodles or a plate of stir-

fried Laksa Fried Rice.  

2 - 3 

5 MEE SIAM GORENG PASTE 
Goreng means ‘fried’ in Indonesian and Malay. A tangy sweet-sour tamarind paste 

for frying vermicelli, seafood or meat. 
1 - 2 

6 NONYA SAMBAL  
A delicate blend of shrimp, chilli, tamarind, tomato paste and mixed spices great 

for seafood and meat. Great as a dip too. 
2 - 3 

7 NONYA CURRY PASTE Great with vegetables and as a meat marinate. 2 - 3 

8 SAMBAL BELACHAN PASTE 
A special blend of dried shrimp, chilli and mixed spices for a deliciously spicy and 

fragrant fried rice dish. Also great with vegetables, meat and seafood. 
2 - 3 

9 SAMBAL CHILLI 
Tantalising blend of chilli, garlic, shrimp paste and other spices to help you  

whip up a spicy full-bodied dish. Great as a dip too.  
2 - 3 

10 
SWEET & SPICY SEAFOOD 

SAUCE 

A piquant tomato base loaded with fresh chilli, garlic and other spices.  

Perfect with seafood. 
2 -3  



Prima Taste Authentic Asia  
Cooking Sauces & Pastes 
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LAMIAN 

Prima Taste 



LaMian 
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Our Number 1 Seller, Prima Taste LaMian  

is a premium noodle in aromatic broth or 

sauce, available in 6 flavours 

USP 

• Renowned for its steamed non-fried  

premium noodle 

• Retains al dente standing quality 

• Cooked from premium Prima Taste paste,  

not seasoning powder 

 

Preparation 

• 7 mins for an al dente experience  

 

Shelf life 12 months 

Storage 

Can be stored at room temperature,  

no refrigeration needed 

Healthier options (for selected products) 

• No added MSG 

• No added preservatives 

• No artificial colouring 

• No artificial flavouring 

 

 



LaMian 
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SKUs 

No. of 

components Packing 

1 
BLACK PEPPER CRAB 

LAMIAN 

Premium noodle in black pepper sauce made with the finest selection of black 

pepper and Asian spices. 
2 1s / 4s 

2 CHILLI CRAB LAMIAN 
Premium noodle in sweet & spicy tomato base sauce loaded with fresh chilli, 

garlic and other spices.  
2 1s / 4s 

3 CURRY LAMIAN 
Premium noodle in a rich curry broth artfully blended with spices and herbs to 

create this delicious dish 
3 1s / 4s 

4 FISH SOUP LAMIAN 
Premium noodle in fish soup stock made of Red Snapper fish bone and chicken 

bone for a sweeter note. 
3 1s / 4s 

5 LAKSA LAMIAN Premium noodle in a rich coconut sauce laced with herbs and spices  3 1s / 4s 

6 PRAWN SOUP LAMIAN Premium noodle in a robust prawn broth, made using fresh and dried shrimps 2 1s / 4s 
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Prima Taste Wholegrain LaMian is a 

premium noodle in aromatic broth or sauce, 

available in 3 flavours 

USP 

• Made with 51% superfine wholegrain flour 

• Renowned for its steamed non-fried premium 

noodle 

• Retains al dente standing quality 

• Cooked from premium Prima Taste paste, not 

seasoning powder 

 

Preparation 

• 7 mins for an al dente experience  

 

Shelf life 12 months 

Storage 

Can be stored at room temperature,  

no refrigeration needed 

Healthier options (for selected products) 

• Higher in wholegrains  

• No added MSG 

• No added preservatives 

• No artificial colouring 

• No artificial flavouring 
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SKUs 

No. of 

components Packing 

1 CURRY WHOLEGRAIN LAMIAN 
Premium wholegrain noodle in a rich curry broth artfully blended with 

spices and herbs to create this delicious dish. 
3 1s / 4s 

2 LAKSA WHOLEGRAIN LAMIAN 
Premium wholegrain noodle in a rich coconut sauce laced with herbs 

and spices. 
3 1s / 4s 

3 
PRAWN SOUP WHOLEGRAIN 

LAMIAN 

Premium wholegrain noodle in a robust prawn broth, made using fresh 

and dried shrimps. 
2 1s / 4s 
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Prima Taste LaMian is a premium  

noodle created from superb  

high-protein wheat flour 

USP 

• Renowned for its steamed non-fried premium 

noodle 

• Highly versatile and excellent for stir-fry, soupy 

or saucy dishes 

• Retains al dente standing quality 

Preparation 

• 5 mins for an al dente experience  

 

Packaging 

• 340 g 

• 4 portions 

Shelf life 12 months 

Storage 

Can be stored at room temperature,  

no refrigeration needed 

Attributes 

• Low fat 

• No added MSG 

• No added preservatives 

• No artificial colouring 
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Prima Taste Wholegrain LaMian is a 

premium noodle created from superb  

high-protein wheat flour 

USP 

• Made with 51% superfine wholegrain flour.  

• Renowned for its steamed non-fried  premium 

noodle 

• Highly versatile and excellent for stir-fry, soupy 

or saucy dishes 

• Retains al dente standing quality 

Preparation 

• 5 mins for an al dente experience  

 

Packaging 

• 340 g 

• 4 portions 

Shelf life 12 months 

Storage 

Can be stored at room temperature,  

no refrigeration needed 

Attributes 

• Low fat 

• No added MSG 

• No added preservatives 

• No artificial colouring 
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Thank you 

Gina Lau 

Assistant Business Development Manager 

(65) 6277 6835 

Gina.lau@prima.com.sg 


