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Let’s cook together!
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Vegetarian Chicken Rice

Stewed King Oyster Mushroom

Vegan Otah



Vegan Otah




¥#} Ingredients

REM R Chilli Paste Ingredients:
5% AR L) 5 Pcs Red Chili
10 RINEZ % Bowl Dried Chilies
30 78 BE 30 gm Turmeric
120 52 PEIES 120 gm Candlenut
100 5% EZES 100 gm Galangal
600 EF 7K 600 ml Water
R : Seasoning :
457t e 4 Ths Sugar
3 ML i) 3 Ths Salt
37kt %5 3 Ths Light Soya Sauce
17t 255 1 Tbs Vegetarian Stock
YN RIEHME How to make the Chili Paste:
" Hgﬁﬁﬁ@ﬁiﬁﬁj\}%%%q] ° = Place all the chili ingredients into blender.
= MAS00EF7K - BHIGGEMAR - = Put 500m| Water & blended till smooth.
= EREL - NACH - * Heat up wok, add oil.
= KDERAURE RE R I PR A R R - = Stir-fry chilies paste and add all the seasoning.

= APXAIKZ207E - BEEIERERK - = Cook for 20 mis in medium and low heat until fragrance.
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Vegan Otah Ingredients:

2 Pcs Bean Curd

200 ml Coconut Milk

1tsp Vegan Abalone Sauce
2 Ths Chili Paste
Seasoning:

1tsp Salt

2 tsp Sugar

3tsp Light Soya Sauce
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1. ARG BINBEF, HEZERAIKEL .
2. BN FHREE —EEHYT.
3. PRNIZCRLES, 25°RAE, 1RRARRMESTH3RRIE .
4. SAN200ZEFME, AR BESE—IE.
5. UBREEEMMA—RENE L, BEFBREST, REPITERER.
6. MERESEMNAETEEL, KMmiTEBEF 0L AITEREE.
7. BREHBNRESEMBE—ERERE.
8. F180RYIEE T HEE159 85
Method:
1. Place 2 pcs bean curd into filter bag to squeeze out the excess water.
2. Put the squeezed bean curd together with chilies paste and mixed it well.
3. Add 1 tsp salt, 2tsp sugar, 1 tsp Vegan Abalone Sauce and 3 tsp of soya sauce.
4. Add 200ml Coconut Milk and mixed it all together.
5. Scoop 2 Tbs of Otah paste onto a piece of aluminum foil, wrapped in rectangular shape and secure with stapler.
6. Scoop 2 Ths of Otah paste onto a banana leaves, fold up both ends to the center and secure with stapler.
7. Put the rest of Otah paste onto a large bowl
8. Bake at 180 degree for 15 minutes.
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Stewed King Oyster Mushroom




¥l Ingredients
I\/‘kﬁg 1,—]— iEt_ s -n -
Sacha Sauce 1 tsp AR Bt a7k

(Chinese BBQ Brown Sugar 1 tbs

J\f L
Star Anise 1 pc

20 25
Dark Soya Sauce 2 tb

— ; VaZs b
Szechuan Peppercorn Jtsp
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1L REREFNRRERX T LFS/NERE, ERMEETEEENK.

2. RBENEEBRELAZHA/NK.
3. BT IRMEIAE.

8. #E/\ AT H FIR.

5. JIANFEREIEBEN D EARL.
6.  MANDFEFNE.

7. RBRHEERT%E, MG

8. WENERETEERMITHS.

0. EKEIN, ZEi, WARH—/)E.
10. TIRTFRE T IUTIFR|A.



Method

1. Use a fork to poke many holes on the King Oyster Mushroom after washed. This will
make the it more flavourful.

Use low heat for the entire cooking process.

Pour Sesame Oil into the heated pot.

Sautéed the Star Anise and Szechuan Peppercorn to fragrance.

Add the Brown Sugar and stir slowly until it melts.

Add Sacha Sauce and Dark Soya Sauce.

Add King Oyster Mushroom after the seasoning sauce is well mixed.

Flip the King Oyster Mushroom to mix well with seasoning.

O 0 N O U B~ W N

Pour in some water, cover the pan, let it stew for about 1hr.

10. Ready to slice for serving when the sauce becomes thick.
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Ingredients for Vegetarian Chicken
Drumstick:

1 pkg Crispy Beancurd

10 pcs Beancurd skin

1 pc Sugarcane

2 full tsp Rock Sugar

1tsp Salt

1 full tsp Mushroom Seasoning

2 thsp Light Soy Sauce

Ingredients for Rice:

3 cup White Rice

1.5 thsp Rock sugar

1 tbsp Salt

3 thsp Olive Oil Spread
3 tbsp Sesame Qil

2 stalk Lemongrass

3 stalk Pandan leaf

1 big pc Ginger

1 small pc Galangal



1 Ingredients

HEBE L - Ingredients for Chili Sauce:
BRELHW . BE as desired  Green & Red Chili
ERAH ;2% 2 pc Lime
HE - 1/hE 1 small pc Young Ginger
TKEE - OmBRR 2 full tsp Rock Sugar
BE 1R 1tsp Salt
BHEA : 2R R 2 tsp Mushroom Seasoning
#Bgh. 28 2 tbsp Light Soy Sauce
FEH : 1B R 1tbsp Sesame Oil

WO EEEHES: 40 o] 22 F SR #.: How to Make Chili Sauce:

- 25t tHEE, 25 RtRH, B E - '@'@bﬂ]\ﬁﬁﬁ%\%ﬁl‘]}ﬁ Slowly add in all required ingredients :

5 %i%l?ﬂf& , Green & Red Chili, Young Ginger, Salt

How to Make Sweet Sauce: _— Wis and Mushroom Seasoning.
- 2 thsp sweet soy sauce, 2 thsp Eﬁ/ﬂ]gﬂfﬁﬁ R o . Pound them up to smooth texture.
sesame oil & mix them up. - RRIEE . Add Lime, Rock sugar, Light Soy Sauce
- INABERE > JKiE > ) and Sesame Oil.
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Cooking Method :

Vegetarian Chicken Drumstick:

1 pkg of crispy beancurd soak in water for 30mins.

After 30mins remove from water and drain it to dry.

Prepare one big bowl, add all the seasoning for rock sugar, salt, light soy sauce, mushroom seasoning and mix it up.

Open each crispy beancurd. Mix it well with all the seasoning.

Prepare beancurb skin, Cut into square shape for 10 pcs.

Worap crispy beancurd around the sugarcane into drumstick shape, finally cover with Beancurd skin, Can use batter to glue.
Steam at medium heat for 45 mins.

No ubkwnNE

Vegetarian Chicken Rice:

Heat the wok, add Olive oil.

Add Ginger, Galangal, Lemongrass and stir till fragrance.

Add 1.5 tbsp Rock Sugar, 1 tbsp Salt

Add 3 cup of White Rice post rinsing and fry it until fragrance.
Add 1 tsp Mushroom Seasoning.

o Uk wnN R

Ready to put all the fried chicken rice ingredients together with pandan leaves and 3 cups of water, sesame oil to rice cooker
and bring them to cook.
7. Serve rice and vegetarian chicken drumstick with cut cucumber, tomato and lettuces.



