
GOLDEN CENTURY 
COOKING INSTRUCTIONS 
 
 
 
 
 

 
BANQUET FOR 2 

 
 

 

 PIPIS WITH XO SAUCE AND VERMICELLI 
 
Prepare Pipis: Run pipis under cold running water. Fill a pot with of cold water, add 
pipis along with 1 tablespoon of salt, and heat, turning off just before the water 
comes to a boil. Strain the pipis. 
 
Vermicelli: For best results, pan fry vermicelli for extra crispiness. Heat pan on high 
heat and put in the vermicelli. Drizzle 50mL of water onto the vermicelli to moisten. 
After 2 minutes or once the water is absorbed/evaporates, add 40ml of oil to pan fry 
on high/medium heat until crispy on outside. There will be excess oil in the pan, so 
drain away excess oil and remove from pan. Cut into pizza pieces and place 
vermicelli on a serving plate.  
 
(Alternative method: Vermicelli may also be moistened with drizzle of water (40mL), 
allow to absorb water for 2 mins. Bake in oven on high heat (200 degrees) for 7 
minutes but we recommend pan frying for best results.) 
 
XO Sauce & Pipis: Heat a pan to medium heat, add oil, then add the XO sauce and 
bring to a slow simmer. Add pipis to the pan and a dash of water (60mL) and toss 
until they are evenly coated in the sauce. Reduce to a gravy consistency. Pour pipis 
and sauce on top of vermicelli to allow to soak up the sauce. Garnish with spring 
onions. 
 
 

 

 GINGER AND SHALLOTS LOBSTER (Portion) 
 
Heat pan to medium heat, add oil, then pan fry the lobster (Shell first as they take 
longer then meat pieces) until heated throughout. Remove and set aside on a plate 
(alternatively, lobster meat may be microwaved for 1.5 minutes on medium).  
 
Heat noodles in microwave for 1.5 min. Strain any excess water and put on plate.  
 
Using wok/pan, heat to medium heat, add oil, then add the contents of the sauce 
packet, reduce heat and bring to a slow simmer. Turn up heat, add a dash of water 
(60mL) and the lobster meat back to the pan and toss, making sure the lobster is 
coated in the sauce and reducing until desired consistency. Pour the lobster on top 
of noodles and sauce on to plate then serve.  
 



 

 MONGOLIAN LAMB 
 
Add oil to a hot frying pan/wok. Reduce to medium heat and sauté the pre-cooked 
lamb until warmed through. Add the vegetables to the pan and stir through. Add the 
contents of the sauce and a dash of water (50ml), toss through on high heat and 
reduce until desired consistency. Once all ingredients are reheated thoroughly this 
dish is ready to serve. 
 

 

 FRIED RICE 
 
Stir-fry the fried rice with a dash of 30ml water in a pan/wok until heated through. 
The water will be absorbed, and rice should be moist but no excess water remains 
with the stir frying. Add spring onions and toss for 1 minute before serving. 
 

 
 

A LA CARTE - ENTREES 
 

 

 

 PRAWN DUMPLINGS 
 
Remove the dumplings from their packaging and place on perforated greaseproof 
paper in a steamer. Keep in mind the dumpling wrapping will be sticky once steamed. 
Steam the dumplings in the steamer over boiling water for 8 minutes. Make sure the 
centre of the dumplings is hot, plate up and serve. 
 
 
 
 
 

 
 
 

 VEGETARIAN MUSHROOM CRYSTAL DUMPLINGS 
 
Remove the dumplings from their packaging and place on perforated greaseproof 
paper in a steamer. Keep in mind the dumpling wrapping will be sticky once steamed. 
Steam the dumplings in the steamer over boiling water for 8 minutes. Make sure the 
centre of the dumplings is hot, plate up and serve. 
 

 
  



MAINS 
 

 

 

 GINGER AND SHALLOTS LOBSTER WITH EFU NOODLES 
 
Heat pan to medium heat, add oil, then pan fry the lobster (Shell first as they take 
longer then meat pieces) until heated throughout. Remove and set aside on a plate 
(alternatively, lobster meat may be microwaved for 1.5 minutes on medium).  
 
Heat noodles in microwave for 1.5 min. Strain any excess water and put on plate.  
 
Using wok/pan, heat to medium heat, add oil, then add the contents of the sauce 
packet, reduce heat and bring to a slow simmer. Turn up heat, add a dash of water 
(60mL) and the lobster meat back to the pan and toss, making sure the lobster is 
coated in the sauce and reducing until desired consistency. Pour the lobster on top 
of noodles and sauce on to plate then serve.  
 
 
 

 

 GARLIC BUTTER LOBSTER WITH EFU NOODLES 
 
Heat pan to medium heat, add oil, then pan fry the lobster (Shell first as they take 
longer then meat pieces) until warmed through. Remove and set aside on a plate 
(alternatively, lobster meat may be microwaved for 1.5 minutes on medium).  
 
Heat noodles in microwave for 1.5 min. Strain any excess water and put on plate.  
 
Using wok/pan, heat to medium heat, add oil, then add the contents of the sauce 
packet, reduce heat and bring to a slow simmer. Turn up heat, add a dash of water 
(60mL) and the lobster meat back to the pan and toss, making sure the lobster is 
coated in the sauce and reducing until desired consistency. Pour the lobster on top of 
noodles and sauce on to plate then serve.  
 
 

 

 

 SINGAPOREAN STYLE CHILLI LOBSTER WITH EFU NOODLES 
 
Heat pan to medium heat, add oil, then pan fry the lobster (Shell first as they take 
longer then meat pieces) until heated throughout. Remove and set aside on a plate 
(alternatively, lobster meat may be microwaved for 1.5 minutes on medium).  
 
Heat noodles in microwave for 1.5 min. Strain any excess water and put on bottom of 
plate.  
 
Using wok/pan, heat to medium heat, add oil, then add the contents of the sauce 
packet, reduce heat and bring to a slow simmer. Turn up heat, add a dash of water 
(60mL) and the lobster meat back to the pan and toss, making sure the lobster is 
coated in the sauce and turn up heat, reducing until desired consistency. Pour the 
lobster on top of noodles and sauce on to plate then serve.  

 
  



 

 PIPIS WITH XO SAUCE AND VERMICELLI 
 
Prepare Pipis: Run pipis under cold running water. Fill a pot with of cold water, add 
pipis along with 1 tablespoon of salt, and heat, turning off just before the water 
comes to a boil. Strain the pipis. 
 
Vermicelli: For best results, pan fry vermicelli for extra crispiness. Heat pan on high 
heat and put in the vermicelli. Drizzle 50mL of water onto the vermicelli to moisten. 
After 2 minutes or once the water is absorbed/evaporates, add 40ml of oil to pan fry 
on high/medium heat until crispy on outside. There will be excess oil in the pan, so 
drain away excess oil and remove from pan. Cut into pizza pieces and place vermicelli 
on a serving plate.  
 
(Alternative method: Vermicelli may also be moistened with drizzle of water (40mL), 
allow to absorb the water for 2 mins. Bake in oven on high heat (200 degrees) for 7 
minutes but we recommend pan frying for best results.) 
 
XO Sauce & Pipis: Heat a pan to medium heat, add oil, then add the XO sauce and 
bring to a slow simmer. Add pipis to the pan and a dash of water (60mL) and toss 
until they are evenly coated in the sauce. Reduce to a gravy consistency. Pour pipis 
and sauce on top of vermicelli to allow to soak up the sauce. Garnish with spring 
onions. 

 

 

 XO SCALLOPS WITH SNOW PEAS 
 
Add oil to a hot frying pan/wok. Reduce to a medium heat, add the scallops and sear 
until warmed through or starts to brown. Add the vegetables to the pan and cook 
until soft. Add the contents of the sauce packet, a dash of water (30mL) and toss 
through with care (scallops can break easily) over a high heat and reduce sauce until 
desired consistency. Once all the ingredients are reheated thoroughly, this dish is 
ready to serve.  
 
 

 

 

 THREE CUP CHICKEN 
 
Add oil to a hot frying pan/wok. Reduce to a medium heat, add the chicken and sauté 
until warmed through about 3 minutes. Add the vegetables to the pan and stir 
through for 1 minute. Add the contents of the sauce packet, a dash of water (50mL) 
and toss through over a high heat until desired consistency. Once all the ingredients 
are reheated thoroughly, this dish is ready to serve.  
 
 

 

 

 BLACK PEPPER BEEF 
 
Add oil to a hot frying pan/wok. Reduce to a medium heat, add the pre-cooked beef 
to the pan and sauté until warmed through for about 3 minutes (or starts to 
caramelise). Add with the vegetables and continue to stir through for 1 minute. Add 
the contents of the sauce packet, a dash of water (50mL) and toss through over a 
high heat until desired consistency. Once all the ingredients are reheated thoroughly, 
this dish is ready to serve.  
 

 



 

 MAPO TOFU 
 
Reheat the contents in a wok or frying pan on low to medium heat and bring to slow 
simmer. Be gentle with stirring as tofu can break easily. Once all the ingredients are 
reheated thoroughly, this dish is ready to serve. 

 

SIDES
 

 

 
 

 HOT & SOUR SOUP 
 
Reheat the soup in a microwave for 1 minute. Remove, stir and heat again  
in the microwave for 40 seconds. Serve in a suitable bowl. 
 
 
 

 

 SPRING BEANS WITH PORK MINCE 
 
Heat frying pan on high, add 5-10mL oil and add in contents. Stir fry till all the 
ingredients are reheated thoroughly, this dish is ready to serve. 
 
 

 

 

 STIR FRIED 4 KINDS OF VEGETABLES 
 
Remove the pre-blanched vegetables from their packaging. Heat a frying pan or wok 
and add 10ml of peanut (or canola) cooking oil. Stir fry the vegetables for 4 minutes 
until desired softness. Mix in the seasoning packet, stir fry for 1 minute then serve. 
 
 
 

 

 

 SEAFOOD FRIED RICE 
 
Stir-fry the fried rice with a dash of 30ml water in a pan/wok until heated through. 
The water will be absorbed and rice should be moist but no excess water remains 
with the stir frying. Add spring onions and toss for 1 minute then remove from heat. 
Garnish with flying fish roe then serve. 
 
 
 

 



DESSERTS
 

 

 
 

 CUSTARD LAVA BUN 
 
Remove from packaging and place on perforated greaseproof paper in a steamer. 
Keep in mind the bun can be sticky once steamed. Steam the buns  
in the steamer over boiling water for 7 minutes. Make sure the centre of  
the bun is hot, plate up and serve. 
 
 
 
 

 

 MA LAI GAO 
 
Remove from packaging and place on perforated greaseproof paper in a steamer. 
Steam in the steamer over boiling water for 6 minutes. Make sure  
the centre is hot, plate up and serve. 
 
 
 

 
 

 WE LOVE SEEING YOUR PLATING SKILLS, BEAUTIFUL TABLE PICS AND UNBOXING VIDEOS.  
 TAG US ON INSTAGRAM @PROVIDOOR #PROVIDOOR @GOLDEN_CENTURY_GROUP @GOLDENCENTURYGROUP @XOPP_AU 


