


Recipes for Culinary Delight 

and Innovation

The soybean, the fruit of the soy plant, is one of the oldest

vegetables known to man. Although cultivated as a staple food in

the East long before historical records existed, soy’s value as a

miracle plant for consumption and industrial use was only

recognized in more recent time. Today, the United States is the

largest producer of soybeans followed by Brazil, Argentina and

China.

Soybeans contain nutrients that are vital for healthy living- protein,

fat, carbohydrates, vitamins, minerals and also phytonutrients that

act as important antioxidants. For these, the wide variety of foods

derived from soybeans and soy ingredients can provide valuable

contribution to our modern diet, suitable for all ages and occasions.

Eaten whole, freshly cooked or made into a wide array of products

such as tofu, soy milk and beverages, tempeh, miso or processed into

texture protein and soy flour etc., soy offer the versatility for

innovative recipes and for incorporation into baked goods and other

foods for culinary enjoyment that are well-loved in Asia and the

world over.

We have selected a few of these for the Joy of Soy Recipes collection

and will continue to share more exciting and delicious curations for

your home and for food service and hospitality industry use.

Enjoy US Soy, a testimony to good food and good health !



Use of Soy Flour in Bakery 

Enzyme-active soy flour (PDI of 85-90) used at 0.5 – 0.1% flour basis,

produces hydroperoxides through reaction with the polyunsaturated

fatty acids found in the shortening and wheat flour lipids. The

results are increased visco-elasticity and improved volume of the

baked breads. The oxidative action of lipoxygenase also bleaches

the natural carotenoids in crumbs, giving a whiter crumb to the

finished products.

Lecithinated soy flour provides added emulsifying function to the

soy flour and can partially compensate for the fats and be used to

replace egg yolks in the recipes. Lecithin is also an antioxidant and

enhances the stability of vitamins in bakery products. Its dough

strengthening properties will benefit yeast-based baked goods and

help control batter viscosity (such as batters for pancakes) for a

consistent, controlled flow.

Specialty soy proteins: High protein soy products such as soy

concentrates (65 – 70% proteins), soy isolates (90% proteins) and

special formulated functional soy protein products can contribute to

textural, functional and nutritional properties of a variety of baked

goods. A 5% flour-weight substitution of wheat flour can be used to

partially replace egg and milk solids in cakes, breads, donuts and

muffins, providing structure, aerating functionality, moisture

retention and lowering fat absorptions.

Tips on Using Soy Flour and Soy Proteins

Soy flour should be sifted and mixed with the wheat flour before it

comes into contact with water. Baked products containing soy flour

tend to be brown more quickly, hence a slight reduction in oven

temperature is recommended. To obtain optimal results and the full

benefits of soy flour or soy proteins added, it is important to fine-

tune the level of soy flour addition to avoid heavy, soggy and over-

browned products.



Seared Salmon Tataki with 

Shoyu Jelly & Miso  Mayonnaise

( recipe created by Chef Yen Koh) SERVES 4

I N G R E D I E N T S

• 320 g salmon fillet, 
washed & trimmed

• 2 stalks spring onions, 
finely sliced

• 1/2 yellow capsicum
• 1 tsp soybean oil

M E T H O D

Shoyu Jelly
• 200 ml vegetable stock
• 2 tsp   Knorr chilli liquid seasoning
• 12 pieces gelatin leaves

Marinade
• Knorr liquid seasoning, rub in
• White pepper, to sprinkle

Miso Mayonnaise:*low oil
• 100 g Best Foods Cooking  

Mayonnaise
• 20 g   miso
• 10 g   sugar

Nutritional Value (Per Serve, approx. 140g) 
Energy: 371 Kcal, Carbohydrate: 4.4 g, Protein: 19.3 g, Fat: 30 g, Saturated Fat: 5.6 g, Unsaturated Fat: 19 g, Cholesterol: 57 mg 

1. Marinate salmon fillet.
2. Bring vegetable stock to a lukewarm temperature, season with liquid seasoning and dissolve gelatin 

leaves in stock. Pour stock into a shallow tray and allow it to set in the fridge for 15 mins. 
3. In a clean bowl, whisk the miso and sugar thoroughly until the sugar dissolves. Spoon into a disposable 

piping   bag and keep aside. 
4. Preheat a non-stick pan until light smoke appears; add soybean to the pan and sear salmon fillet quickly 

for 30 seconds on each side. 
5. Slice salmon tataki * to preferred thickness and lay it on the plate.
6. Top with shoyu jelly and miso mayonnaise pipe beads.
7. Garnish with spring onions and capsicum julienne.

*A Japanese cooking technique where the fish or meat are seared or flamed quickly on the surface, leaving the inner part raw



Soybean Milk Crème Brulee with 

Banana & Walnut

( recipe created by Chef Yen Koh) SERVES 4

I N G R E D I E N T S

• 2 egg yolks
• 150 ml cream
• 25 ml soybean milk
• 25 g castor oil

M E T H O D

Nutritional Value (Per Serve, approx. 85g) 
Energy: 225 Kcal, Carbohydrate: 20.8 g, Protein: 3.5 g, Fat: 14.6 g, Saturated Fat: 6.8 g, Unsaturated Fat: 11.2 g, Cholesterol: 106 mg 

1. Preheat steamer and have 4 heat-proof casseroles with lids on standby. The casseroles should be at 
least 150 ml each. 

2. Wisk egg yolks, cream, soybean milk and sugar in a clean bowl till the sugar dissolves. 
3. Strain solution through a fine strainer into a measuring jar. 
4. Cut ripe banana into cubes and scoop them into the casseroles. 
5. In a slow motion and thin stream, pour the solution into the casseroles so as to prevent air bubbles from 

forming. 
6. Cover the casseroles with lids and steam for 20-30 mins; depending on the size and volume of the 

crème brulee.
7. When the crème brulee is done, sprinkle the castor sugar over the set crème brulee and use a flame 

torch to caramelize the sugar until browned. 
8. Sprinkle with walnuts before serving or if preferred, refrigerate and serve cold. 

• 40 g ripe banana
• 4 tsp castor sugar (to sprinkle)
• 20 g toasted walnuts



Green Soybean Salad with Spicy

Soy Dressing & Crisp Beancurd Skin

( recipe created by Chef Yen Koh) SERVES 4

I N G R E D I E N T S

• 400 g mesclun salad, washed and dried
• 40 g green soybean, blanched and peeled
• 20g beancurd skin
• 1 orange segment
• 5 g miix Shiso (Perilla)
• 1 tbsp toasted pine nuts (optional)

M E T H O D

Spicy Soy and Plum Dressing
• 6 tbsp plum sauce
• 4 tbsp chilli sauce
• 2 tbsp Knorr chilli liquid seasoning
• 2 tbsp rice vinegar
• 1 tbsp ginger flower, minced
• 2 tsp sesame oil

Nutritional Value (Per Serve, approx. 85g) 
Energy: 192 Kcal, Carbohydrate: 20.5 g, Protein: 5.4 g, Fat: 10.3 g, Saturated Fat: 1.2 g, Unsaturated Fat: 7.3 g, Cholesterol: 0 mg 

1. Whisk all ingredients for the dressing in a bowl. Keep chilled until use. 
2. Assemble mesclun salad on a dish. Top with green soybean, beancurd skin, orange segment and mix 

shiso.
3. Drizzle desired amount of Spicy Soy and Plum Dressing over salad.
4. Serve. 



Soy Cheese Tofu with 

Strawberry and Sweet Tomato (Part I)

SERVES 4

I N G R E D I E N T S

Strawberry Compote
• 160 g strawberry puree
• 80 g raspberry puree
• 40 g sugar
• 4-5 pcs whole fresh strawberries
• A drop of balsamic vinegar

M E T H O D

Apple Streusel
• 100 g unsalted butter
• 100 g brown sugar
• 125 g almond powder
• 100 g pastry flour
• A pinch of salt

Strawberry Compote
1. Dry – caramel the sugar and mix in the strawberry and raspberry purees.
2. Boil for approx. 6 mins and add in the whole strawberries. 
3. Cook for a further 2 mins then add in the vinegar.

Apple Streusel
1. Mix everything in a mixer and spread evenly in a sill pad.
2. Allow to freeze in the freezer before cutting into cubes. 
3. Bake at 160° C till blonde.  

( recipe created by Chef Steven Ong)



Soy Cheese Tofu with 

Strawberry and Sweet Tomato (Part II)

SERVES 4

I N G R E D I E N T S

Soy Cheese Tofu
• 200 g japanese beancurd tofu
• 200 g cream cheese
• 150 g whipping cream 35%
• 80 g sugar
• 100 g plain yoghurt
• 15 g lemon juice
• 10bg gelatin leaves 

M E T H O D

Tomato Granite 
• 150 g sweet red tomatoes
• 4 g sugar
• A pinch of salt
• A drop of olive oil
• A drop of balsamic vinegar

Soy Cheese Tofu

1. Mix the tofu, cream cheese, yoghurt and lemon juice thoroughly. Make sure there are no lumps.
2. Soak gelatin in cold water. 
3. Whip up the whipping cream to a peak and fold into the first mixture. 
4. Add in the bloomed gelatin. 
5. Pour into required mold and allow to set in the fridge.

Tomato Granite 
1. Mix everything together and pour into a shallow container.
2. Allow to freeze in freezer

A S S E M B L Y

1. On a serving plate, place the almond streusel in the center of the plate. 
2. Followed by the cheesecake “tofu” and strawberry compote.
3. Lastly, scrap and quenelle the tomato granite and place it on the side
4. Serve immediately.

( recipe created by Chef Steven Ong)



Tempeh  Burrito Filling

( recipe created by Chef Chris Koetke) SERVES 4

I N G R E D I E N T S

• 225 mg tempeh cut into ½ inch
• 3 tbs extra virgin olive oil
• 1 onion, sliced thinly
• 2 garlic cloves, minced
• 1 1/2 tbsp chipotle powder 

(adjust according to taste)

M E T H O D

1. In a pot, bring some water to a boil. Add tempeh and simmer for 15 minutes. Drain in a colander and 
rinse briefly with water. Pat dry. 

2. In a large sauté pan, lightly brown the tempeh in a 1 ½ tablespoon olive oil over high heat. Remove from 
pan and reserve. Do not allow the tempeh to become too brown. 

3. In the same sauté pan over moderate heat, sauté the onions in the remaining olive oil until they are 
translucent and lightly brown. 

4. Add garlic and cook for 2 more minutes. 
5. Add chilli and chipotle powders. Cook for just a few moments, or until you can smell the chilli. 
6. Immediately add the water or stock so that the chilli and chipotle powders do not burn and become 

bitter. 
7. Add remaining ingredients and the tempeh. Bring to a boil and reduce to a simmer. 
8. Simmer for 30 minutes. Taste for seasoning and serve wrapped in a burrito along with traditional 

accompaniments such as: cilantro, cheese, avocado slices or guacamole, diced tomato, Diced onion. 
9. If burrito wraps are not available, can also be served with tortilla chips. 

• 1 1/2 cup water or stock
• 2 tbsp cider vinegar
• 1/2 tsp cumin
• 1 tsp salt
• 3 tbsp tomato sauce
• 2 tsp sugar
• 400 g cooked black soybeans, drained



Chicken Salad

with Soy Herb Dressing

( recipe created by Chef Chris Koetke) SERVES 4

I N G R E D I E N T S

• 500 g cooked chicken breast, diced
• 1/2 cucumber, diced
• 1/2 red onion, diced
• 1 tomato, diced
• Green or red chillies, diced (to taste)

M E T H O D

Soy Herb Dressing
• 1 tbsp and 1 tsp red wine vinegar
• 1/2 cup pureed soft silken tofu
• 1 1/2 tbsp extra virgin olive oil
• 1 tbsp water
• 1/2 tsp salt
• 1 tsp black pepper
• 1 tbsp finely chopped chives
• 2 1/2 tbsp chopped assorted fresh herbs
• (eg. basil, coriander, parsley, tarragon)

Soy Herb Dressing
1. Whisk all ingredients together except for the herbs.
2. Add the herbs. Taste for seasoning and balance. 

Salad
1. In a bowl, mix all ingredients for salad. 
2. Add creamy herb dressing, toss to mix well and serve. 



Silken Chocolate & Raspberry Shots

( recipe created by Chef Chris Koetke) SERVES 8

I N G R E D I E N T S

• 450 g silken tofu
• 1 cup confectioner’s sugar
• 1 cup dark cocoa powder
• 1 tsp vanilla extract
• 1 tbsp corn syrup
• 16 1/4  1/2 inch thick disks of chocolate 

cake
• 1 pint fresh raspberries

M E T H O D

Optional
• Chambord liqueur

Garnishing
• Sweetened whipped cream

1. Combine tofu, confectioner’s sugar, cocoa, vanilla and corn syrup in a blender. Blend until smooth and 
reserve. 

2. Place a disk of chocolate cake in the bottom of each shot container. Drizzle a small amount of Chambord 
liqueur over the cake, if desired. 

3. Top the cake with several tablespoons of silken chocolate mixture. Press 3 raspberries into this mixture. 
Repeat the same. 

4. Spoon enough chocolate silken mixture to reach almost the top of the shot containers. Top with 3 more 
raspberries on top of the chocolate silken mixture. 

5. Refrigerate for 30 minutes or more for the shots to set. 
6. Serve with a small dollop of sweetened whipped cream as desired. 



Soya Chocolate Cake

( recipe created by Chef Jill Sandique)

I N G R E D I E N T S

• 1 1/2 cups (200 g), dark 
chocolate, coarsely chopped

• 1/2 cup (115 g), unsalted butter, 
softened

• 2/3 cup (160 ml), warm brewed 
coffee

• 2 tbsp (30 ml) coffee or hazelnut 
liqueur

M E T H O D

1. Preheat oven to 350° F. Grease and line a 9 x 2-inch round pan with parchment paper. Set aside. 
2. In a bowl, put together chopped chocolate and butter. Place bowl over simmering water and stir until 

melted. Remove from heat and add the brewed coffee and liqueur. Cool slightly.
3. Add the egg yolks to the chocolate mixture. Add the salt, vanilla, cocoa and U.S. defatted soy flour.
4. In another bowl, whisk the egg whites with salt until frothy. Gradually add the granulated sugar and 

whisk until light. Fold in meringue into the chocolate batter. Pour into prepared pan and bake for 45 
minutes or until done. Remove from oven and cool completely. Dust with powdered sugar.

5. You may serve this cake with whipped cream, raspberry compote and chocolate sauce, if desired.

• 5 large (250 g) eggs, separated
• 1/4 tsp (1.25 g) iodized salt
• 1 tsp (5 ml) vanilla extract
• 2 tbsp (5 ml) vanilla extract
• 2 tbsp (10 g) unsweetened cocoa, sifted
• 1 1/4 cups (125 g) U.S. defatted soy flour
• 1/3 cup (70 g) granulated sugar 
• Powdered sugar, for dusting 

Nutritional Value (Per Serve, approx. 122g) 
Energy: 388 Kcal, Carbohydrate: 33.1 g, Protein: 12.9 g, Fat: 22.3 g, Saturated Fat: 13.4 g,  Cholesterol: 147 mg, Dietary Fiber: 5 g, Sugar: 26.7 g 

Preparation Time
15 mins

Cooking Time
45 mins



Apple, Carrot and Pecan Muffins (Part I)

YIELD 30

I N G R E D I E N T S

M E T H O D

1. Preheat oven to 350 ° F. Line muffin tin with paper cups. Set aside.
2. In a bowl, sift together flour, U.S. defatted soy flour, baking soda, salt, cinnamon, all-spice and nutmeg. Set aside.
3. In another bowl, cream together butter and sugar until light. Add the eggs, one at a time beating well after each 

addition. 
4. Add the vanilla and lemon zest. Fold in dry ingredients. Mix just until combined. 
5. Fold in apples, carrots and half of pecans.
6. Scoop into prepared pan. Top with remaining pecans. Bake for 20 to 25 minutes or until done. Cool completely. 

( recipe created by Chef Jill Sandique)

Nutritional Value (Per Serve, approx. 67g) 
Energy: 198 Kcal, Carbohydrate: 20.4 g, Protein: 2.4 g, Fat: 12.6 g, Saturated Fat: 6.2 g, Cholesterol: 43 mg, Dietary Fiber: 1.6. g, Sugar: 13.1 g

• 2 cups (200 g) All purpose flour, sifted
• 1/3 cups (30 g) U.S. defatted soy flour
• 1 ½ tsp (7.5 g) Baking soda 
• ½ tsp (2.5 g) Iodized salt 
• 2 tsp (10 g) Ground cinnamon
• ¼ tsp (1.25 g) Ground all-spice
• ¼ tsp (1.25 g) Ground nutmeg
• 1 ½ cups (340 g) Butter

• 1 ½ cups (300 g) Granulated sugar
• 3 large (150 g) Eggs
• 1 tsp (5 ml) Vanilla extract
• 2 tsp (4 g) Lemon or orange zest, grated 
• 4 large (710 g) Apples, peeled, cored and coarsely chopped
• 1 ¼ cups (85 g) Carrots, shredded
• 1 cup (115 g) Pecans, chopped



Marinated Tempeh (Tempe Bacem)

SERVES 6

I N G R E D I E N T S

• 500 g fresh tempeh
• 2 tbsp Indonesian sweet black sauce (kicap manis)
• 1.25 liter water
• 50 g palm sugar
• 25 g garlic, peeled and mashed
• 1 pc of blue ginger (galangal)
• 25 g shallot, peeled and thinly sliced      
• 2-3 pcs of bay leaves
• 1tsp salt
• 1 tsp coriander powder

M E T H O D

1. Prepare all of the ingredients.
2. Cut tempeh into 2-inch slices or finger size strips.
3. Stir fry the garlic and shallots till fragrance.
4. Add the tempeh pieces and lightly fried.
5. Add spices, water and other ingredients.
6. Simmer for about 30 mins to absorb the flavor and till soft.
7. Garnish and serve with salads or other cooked vegetables. 

( recipe created by Indonesia Tempe Forum)



Vietnamese Tempe Spring Rolls 

SERVES 6

I N G R E D I E N T S

• 500 g of fresh tempeh
• 500 g taro
• 300 g sweet potato
• 200 g carrot
• 1 American sweet corn
• Rice papers
• 50 g pure rock sugar (can be replaced with granulated sugar)
• 5 g salt
• 10 g monosodium glutamate
• 10 g pepper

M E T H O D

1. Prepare all of the ingredients.
2. Cut tempeh into 2-inch slices or finger size strips.
3. Stir fry the garlic and shallots till fragrance.
4. Add the tempeh pieces and lightly fried.
5. Add spices, water and other ingredients.
6. Simmer for about 30 mins to absorb the flavor and till soft.
7. Garnish and serve with salads or other cooked vegetables. 



Double Chocolate Cookies

YIELD 45

I N G R E D I E N T S

• 170 g All purpose flour 
• 20 g Isolate soy protein product
• 10 g Cocoa powder 
• 1/4 tsp Baking soda
• 1/8 tsp Salt
• 110 g Butter
• 70 g Caster sugar
• 70 g Brown sugar
• 1 Egg
• 1 tsp Vanilla essence
• 2 tbsp Water
• 100 g White chocolate chunks 

M E T H O D

1. Preheat the oven to 180 ° C. 
2. Sift the flour, soy protein, cocoa powder and baking soda together.
3. Whisk the butter and sugar together until light and fluffy. Add egg, vanilla essence and water, and combine well. 
4. Fold in the flour mixture and add the white chocolate chunks. 
5. Spoon the batter onto the baking tray in shapes as desired and bake for 25 minutes.
6. In the absence of isolated soy protein products, defatted soy flour (PDI 20) can be used with a little longer 

baking  time and baking temperature of 170C.

( recipe created by Chachaya Raktakanishta)

Nutritional Value (Per Serve, approx. 1 piece) 
Energy: 59.71 Kcal, Carbohydrate: 7.25 g, Protein: 0.96 g, Fat: 3.11 g



Semi-Sweet Rolls with Shredded 

Pork/Chicken

YIELD 50

I N G R E D I E N T S

• 350 g bread flour 
• 150 g all-purpose flour 
• 25 g defatted soy flour 
• 10 g active dried yeast 
• 20 g milk powder
• 1 tsp dough improver (optional)
• 100 g sugar
• 1 tsp salt 
• 330 ml cold water 
• 25 g (1/2) egg 
• 75 g unsalted butter (softened)

M E T H O D

1. Sift the 2 types of flour, yeast, milk powder and dough improver together. 
2. Dissolve the sugar and salt in water and add the egg. Add the egg mixture to the flour.
3. Knead the dough until smooth; add butter and continue to knead until smooth.
4. Let the dough rest for 15 minutes. Cut the dough into pieces of 20 g each. 
5. Shape the pieces into balls and let the dough rest for 5 minutes before flattening them.
6. Place some stuffing in the center of each piece and seal the edges. 
7. Proof for about 45 minutes (or until double in size). 
8. Meanwhile, preheat the oven to 180 ° C. Brush with egg wash and bake for 15 minutes.
9. The shredded pork can be replaced with shredded chicken.  

( recipe created by Chachaya Raktakanishta)

Nutritional Value (Per Serve, approx. 1 piece) 
Energy: 151.47 Kcal, Carbohydrate: 7.82 g, Protein: 1.72 g, Fat: 12.8 g

Egg Wash
• 1 egg yolk
• 1 tbsp water 

Stuffing
• 300 g shredded pork/chicken
• 90 g roasted chilli paste
• 45 ml water 



Prune Cake

YIELD 10

I N G R E D I E N T S

• 150 g all-purpose flour 
• 20 g defatted soy flour 
• 2 tsp baking powder
• 180 g butter
• 180 g brown sugar 
• 4 eggs 
• 15 pcs dried prunes (chopped) 
• 100 g milk

M E T H O D

1. Preheat oven to 180°C. 
2. Soak chopped prunes in the milk. 
3. Sift the flour, soy flour, and baking powder together, set aside. 
4. Whisk the butter and sugar together until light and fluffy. Add eggs and combine well.
5. Fold in the flour mixture and soaked prunes. Stir gently until the ingredients are well combined.
6. Pour the batter into greased cake tins (7.5-8 in in diameter) lined with parchment paper and 

bake for 30-45 minutes until done. 

( recipe created by Chachaya Raktakanishta)

Nutritional Value (Per Serve, approx. 1 piece) 
Energy: 166.30 Kcal, Carbohydrate: 18.94 g, Protein: 2.94 g, Fat: 9.03 g


