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Beef bulgogi and kimchi wrap

Ingredients:

• Bulgogi

• 1kg very thinly sliced beef topside

• 1 small brown onion, peeled and roughly 
chopped

• 1 nashi pear, peeled and cored

• 6 garlic cloves, peeled

• ½ cup soy sauce

• 2 tbsp caster sugar

• 2 tbsp honey

• 1 tbsp sesame oil, plus 2 tbsp sesame oil, for 
frying

• ¼ cup cold water

• 1 tbsp toasted sesame seeds

Method:
1. For the bulgogi, combine the onion, nashi, garlic, soy sauce, sugar, honey and 1 tbsp 

sesame oil in a food processor and process to a smooth paste. Combine with the 
beef and marinade overnight. Heat the extra sesame oil in a large frypan and fry the 
bulgogi in batches until well caramelised. Scatter with the sesame seeds.

2. Heat the Mission Garlic wraps according to the packet instructions, lay a sesame 
leaf on each wrap and top with the lettuce, bulgogi, kimchi, mayonnaise and 
chillies. Wrap and serve.

Bulgogi is a simple and flavourful Korean family favourite, and 

when teamed with a bit of kimchi it makes a perfect wrap filling. 

To serve: 
• 6 Korean sesame leaves (optional)

• 3 cups shredded lettuce

• 3 cups kimchi, sliced

• 1 cup Japanese mayonnaise

• 2 large green chillies, thinly sliced

• 6 Mission Garlic wraps



Corn Chips with braised oxtail with
coriander salsa

Ingredients

1 tbsp vegetable oil

1kg oxtail 

2 large onions, finely sliced

6 garlic cloves, finely chopped

4 slices ginger

1 tbsp ground coriander

½ cup kicap manis

¼ cup dark soy sauce

400g crushed tomatoes

1 cinnamon stick

2 kaffir lime leaves

About ½ a cup of water

2 packs Mission Original chips

Coriander salsa:

1 cup finely chopped tomato

½ cup finely chopped red onion

1 tbsp finely chopped red chilli

1 tbsp finely chopped garlic

1 cup finely chopped coriander leaves

2 tbsp lime juice

½ tsp salt

½ tsp caster sugar

Method

1. Heat your oven to 170C. Place an ovenproof casserole dish on the stove over high heat. Add the oil 
and brown the oxtail in batches. Add the onions, garlic and ginger and fry until softened and 
fragrant. Add the remaining ingredients and the oxtail and add enough water just to cover the oxtail. 
Bring to a simmer, then cover and transfer to the oven for 3 hours, turning the oxtail and stirring 
every hour. 

2. Shred the meat from the oxtail and discard the bones and ginger slices. Return the meat to the 
sauce.

3. For the coriander salsa, mix all the ingredients together.

4. Place the corn chips in a shallow bowl and top with the oxtail and coriander salsa. 

This jammy, gelatinous oxtail is a wonderful topping for corn chips. The coriander 

salsa cuts through the richness of the oxtail for a perfectly balanced taste.



Crispy beef and carrot pita

Ingredients:

400g rump steak, very thinly sliced

2 tbsp cornflour

1 egg white

1 tbsp Shaoxing wine (optional)

A pinch of salt

2L vegetable oil, for deep frying

1 carrot, cut into very fine matchsticks

3 spring onions, very finely shredded

4 Mission Plain Pita

Sauce:

Grated rind and juice from ½ an orange

1 tbsp dark soy sauce

1 tbsp soy sauce

1 tsp grated ginger

1 tbsp Shaoxing wine (optional)

1 tbsp black vinegar

1½ tbsp caster sugar

1 tsp sesame oil

1 tsp cornflour

Method: 

1. Mix the beef with the cornflour, egg white, Shaoxing wine (if using) and 
salt. Heat the oil to 160C and deep-fry the beef for about 6 minutes until 
dry and crispy, keeping the strands of beef separate. Drain and set aside.

2. Mix the ingredients for the sauce together in a wok and bring to a simmer. 
Simmer for 1 minute until thickened and add the fried beef, tossing to coat. 
Remove from the heat and stir through the carrot and spring onion. 

3. Lightly toast the pita according to the packet directions and split in half. Fill 
with the beef mixture and serve.

This dish has a lovely contrast of textures between the crispy beef and the soft 

pita. You could add some shredded lettuce as well if you like. 



Hainanese chicken wrap

Ingredients:

4 chicken thigh fillets, skin 
on

1L water or chicken stock

4 slices ginger, bruised

4 cloves garlic

2 large spring onions

4 Mission Garlic wraps

1 cucumber, sliced

1 cup cherry tomatoes, 
halved

2 cups shredded lettuce

1 tbsp kicap manis or black 
caramel sauce

½ cup coriander leaves

Chilli Sauce

2 large red chillies

5 slices ginger

3 cloves garlic

1 tsp caster sugar

¼ tsp salt

½ cup chicken stock

1 tbsp lemon juice

Spring Onion and Ginger Oil

2 slices ginger, peeled

4 spring onions, thinly sliced

¼ tsp flake salt

¼ cup vegetable oil

Method: 

1. Mix the chicken stock, ginger, garlic and spring onion in a large saucepan and 
bring to a simmer. Add the chicken fillets and simmer on low heat for 6 minutes. 
Remove from the heat and allow to cool in the stock until cooked through.

2. For the chilli sauce, pound the chillies, ginger, garlic, sugar and salt together to a 
paste, then mix with the stock and lemon juice.

3. For the spring onion and ginger oil, pound the ginger well in a heatproof mortar, 
then add spring onion and salt together and lightly pound to combine. Heat the 
oil until smoking and pour over the mixture. Allow to stand for 10 minutes.

4. Heat the Mission Garlic wrap according to the packet instructions. Slice the 
chicken and arrange on each wrap with the lettuce, cucumber and cherry 
tomatoes. Scatter over the sauces and coriander, wrap and serve.

The classic Hainanese chicken makes a perfect wrap filling. Try this 

new way to enjoy one of your favourite dishes.



Japanese egg salad wrap

Ingredients

12 eggs

½ cup grated parmesan cheese 
(optional)

1 cup Kewpie mayonnaise

½ cup yoghurt

½ tsp salt

½ tsp white pepper

2 cups shredded lettuce

4 Mission 6-grains wraps

Method: 

1. Bring a large saucepan of water to the boil, add the eggs and boil for 8 
minutes. Remove the eggs from the boiling water and plunge into iced 
water.

2. Halve the eggs and remove the yolks. Mash the yolks with the mayonnaise, 
yoghurt, salt, pepper and parmesan (if using). Finely chop the whites and 
mix through the yolk mixture.

3. Heat a Mission 6-grain wrap according to the packet instructions. Place 
some lettuce on each wrap and top with the egg mixture. Wrap and serve.

This creamy Japanese-style egg salad is one of my favourite wraps. The 

addition of yoghurt keeps the filling light so it won’t weigh you down.



Lamb shank rendang wrap with
sweet radish achar

Ingredients:

Lamb shank rendang

2 tbsp oil

4 lamb shanks

2 stalks lemongrass

3 kaffir lime leaves, finely shredded

400ml coconut cream

1 tsp sugar

Kerisik:

1 cup dessicated coconut

Rempah for rendang

8 red shallots

4 bird’s eye chillies

4 garlic cloves

3cm each ginger, galangal and 
turmeric, peeled

3 tsp salt

Radish achar:

2 tsp oil

1 large daikon radish, peeled and 
cut into 1cm cubes

250ml white vinegar

125ml water

½ tsp salt

1½ tbsp sugar

Rempah for Radish achar:

3-4 shallots, or 1 brown onion

1 clove garlic

1 tsp grated ginger

1 stalk lemongrass, white part only

1 tsp turmeric powder

½ tsp chili powder

1 tsp belacan

To serve:

6 Mission Onion and Chive wraps

6 leaves butter lettuce

2 cups finely sliced red onion rings

¾ cup crushed roasted peanuts

Method: 

1. For the achar, blend the ingredients for the rempah together. Heat the oil in a frypan over medium 
heat and fry the rempah for about 10 minutes, stirring occasionally until fragrant. In a separate 
saucepan boil the vinegar and water and blanche the radish cubes in batches for 1 minute, then 
strain. Mix the radish with the rempah and the salt and sugar. Pack tightly into a jar, adding a little of 
the vinegar mixture to cover the radish, and refrigerate overnight before using.

2. For the rendang, blend the rempah ingredients together to a smooth paste. Fry the rempah in the oil 
for about 10 minutes until very fragrant. Add the lamb shanks, lemongrass and lime leaves and fry 
for a few minutes to coat in the paste. Add the coconut cream, sugar, and a cup of water and bring to 
a simmer. Simmer for about 2½ hours, adding more water if necessary to keep it from sticking.

3. Meanwhile, for the kerisik, fry the coconut in a separate frypan until golden brown.

4. Shred the meat from the lamb shanks and remove the bones. Add the kerisik and fry all together 
over low-medium heat for 15 minutes until the rendang is still medium-wet. (This should not be a 
very dry rendang.)

5. To make the wraps, lay a piece of lettuce on an onion wrap, top with the rendang, achar, sliced onion 
and scatter with peanuts. Then roll.

If you love rendang you’ll love this lamb shank rendang wrap. The sharp radish achar and 

raw onion cut through the richness of the rendang for a delicious new twist on an old 

favourite.



Mission Miso lamb nachos

Ingredients: 

1 medium onion, minced

2 cloves garlic

500g minced lamb

2 tbsp white miso paste

1 tbsp soy sauce

1 tbsp sugar

¼ cup water

1 cucumber, finely chopped

2 tbsp pickled green chillies, thinly 
sliced

½ cup sour cream

2 packets Mission Original chips

Method: 

1. Fry the onion and garlic in the oil until fragrant, then add the lamb and fry 
until well browned. Add the miso, soy sauce, sugar and water and stir well. 
Simmer until the liquid is mostly evaporated. 

2. Place the corn chips into a shallow bowl. Top with the hot lamb and sour 
cream and scatter with the cucumber and pickled chillies.

Miso gives the lamb a lovely savoury flavour for this modern twist 

on nachos. 



Pumpkin curry with fried rocket, 
raita and naan

Ingredients:

1 brown onion

4 cloves garlic

1 tsp grated ginger

1 tsp belacan

¼ cup vegetable oil

1 tsp mustard seeds

1 tsp ground cumin

1 tsp ground coriander

1 tsp ground turmeric

1 tsp chilli powder (or to taste)

½ tsp salt

a handful of curry leaves

500g butternut pumpkin, peeled and cut 
into cubes

400ml coconut milk

3 cups rocket leaves

2L oil for deep frying

Method: 

1. Puree the onion, garlic, ginger and belacan together to a paste. Heat the 
vegetable oil in a large saucepan and fry the paste for about 5 minutes until very 
fragrant. Add the spices, salt and curry leaves and stir to combine. Add the 
coconut milk and bring to a simmer, then add the pumpkin and simmer for 20 
minutes until the pumpkin is tender. 

2. For the raita, mix the ingredients together and refrigerate for at least 30 
minutes.

3. Heat the deep-frying oil to 150C and fry the rocket for just a few seconds until 
crisp.

4. Toast the naan according to the packet directions and serve with the curry, 
rocket and raita.

The fried rocket adds a delicious savoury crunch to this simple curry, and the slight bitterness of 

the rocket and mustard seeds is a great contrast to the natural sweetness of the pumpkin and 

coconut milk. Leave out the belacan for a truly vegetarian version.



Roast carrot hummus wrap

Ingredients: 

Carrot hummus

6 large carrots, roughly chopped

½ cup olive oil

2 cups canned chickpeas, peeled

1/3 cup tahini

½ teaspoon ground cumin

2 cloves garlic, roughly chopped

¼ cup lemon juice

To serve:

4 Mission Wholegrain wraps

2 cups chopped tomato

2 cups sliced avocado

2 cups finely sliced spinach

1 red onion, sliced into thin rings

Method: 

1. Cut the carrots into large chunks and drizzle with 1/3 of the olive oil. Season 
with salt and roast in a 180C oven for 35 minutes until slightly caramelised 
and very tender. Transfer the carrots to a blender with the chickpeas, tahini, 
cumin, garlic and lemon juice. Blend to a smooth paste while gradually 
adding the remaining oil. If necessary, pass through a fine sieve to remove 
any lumps.

2. To serve, spread the wraps with a few generous scoops of the carrot 
hummus, place the tomato, avocado, spinach and onion on top and wrap.

The addition of roasted carrot gives this hummus a lovely sweetness. Served 

with some fresh avocado, tomato and spinach, it makes a perfect vegetarian 

dinner. 



Roast duck, cucumber and onion
wrap

Ingredients: 

½ a Cantonese roast duck

1 cucumber, cut into batons

4 large spring onions, finely shredded

½ cup Hoisin sauce

4 Mission Original wraps

Method: 

1. Slice the duck into sliced pieces and remove any bones. 

2. Heat the Mission Original wraps according to the packet instructions. 

3. Spread a little Hoisin sauce over each wrap and arrange the duck, cucumber 
and spring onion on top. 

4. Wrap and serve.

Just pick up a roast duck on your way home and you can have this 

delicious dinner ready in just minutes.



Smoked salmon and egg wrap with
mustard-dill mayonnaise

Ingredients: 

300g smoked salmon slices

4 Mission Potato wraps

8 butter lettuce leaves

1 red onion, peeled and cut into thin 
rings

4 hard boiled eggs, peeled and sliced

Mustard-dill sauce mayonnaise: 

½ cup mayonnaise

2 tbsp sour cream

2 tsp Dijon mustard

¼ cup finely chopped fresh dill

1 tbsp lemon juice

Method: 

1. To make the mustard-dill sauce, mix all the ingredients together and set 
aside until ready to use. 

2. Heat the wrap according to the instructions. Lay the lettuce, salmon, onion 
and egg on the Mission Potato wrap and drizzle with 2 tbsp of the mustard-
dill sauce. Fold the wrap and serve.

The combination of salmon and egg makes this wrap perfect for breakfast, 

lunch or dinner. You could even try this with scrambled eggs instead of hard-

boiled eggs.



Teriyaki tuna and avocado wrap

Ingredients: 

425g canned tuna in spring water, 
drained

1 tbsp vegetable oil

2 tbsp soy sauce

1 tbsp mirin

1 tbsp sake

1 tsp sugar

½ cup Japanese mayonnaise

3 spring onions, finely sliced

8 leaves butter lettuce

4 Mission wraps

1 tbsp black sesame seeds

2 avocados, sliced

Method: 

1. Heat the oil in a small saucepan and add the tuna, soy sauce, mirin, sake and 
sugar. Fry until the tuna is dry and coated in a teriyaki glaze. Remove from 
the pan and allow to cool. Mix with the mayonnaise and onion.

2. Heat the wraps according to the packet directions. Place the butter lettuce 
leaves on the wrap and divided the tuna mixture between them. Top with 
the avocado, scatter with the sesame seeds, roll and serve.

Taking a cue from a sushi roll favourite, this simple teriyaki tuna filling can be made in advance 

and kept in the refrigerator until you need to use it. Once you have the filling made, an easy dinner 

is just minutes away.


