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Vegan Orh Luak Spaghetti Bolognese Vegan Mushroom Soup
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Ingred.ien’cs

Dry ingredients:
Sweet potato flour
Rice flour

Mushroom seasoning

Salt
Pepper

Wet ingredients:
Wcﬁer (otolol more for softer pctncctke, max 1 cup)
Sesame oil

Shredded SQOLW@Qd

Taukwa crumbled
OYSJEQI mushroom

Coriander (minced)

Dipping Sauce:
Lime juice

Chilli sauce

4 Hosp
1 Jf]osp
Some
Dash
Dash

3/4 cup

Some

1 sheet
2 pieces
1 pack
3 stalks

2 Jfbslo
2 Jfbslo



Method

N o ok

Mix all dry and wet ingredients together

Add in shredded seaweed and leave it to rest for 5 minutes. The seaweed should
disintegrate and blend into the flour mixture.

Heat a non-stick pan and pan fry the taukwa for 5 minutes or till golden brown.
Remove the taukwa and set aside in a bowl.

Pan fry the oyster mushroom till all the water has evaporated.

Add the taukwa back into the same pan and fry a bit more.

Combine ingredients into a circle in the pan.

Pour a bit more oil into the pan. Stir the flour mixture. Pour the mixture over the
ingredients. Pan fry one side for 3-5 minutes or till crispy before flipping the pancake.
Pan fry the other side for 3-5 minutes.

Plate and garnish with minced coriander.

Combine lime Juice & chilli sauce. Serve with pqnche.
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Spqgheﬁi

Fresh tomatoes

Canned Chopped tomatoes

Tomato puree

Ke’[chup

Swiss button mushrooms

Vege’fqriqn ham

Cheese of choice (Mozzarella used)

Fresh basil

Seasoning:
Olive oil
Salt & pepper

W hite sugar
Ground paprikq

300g

3 pieces

] can (400qg)
1 tsp

75g

12 pieces
30g

40g
Handful

1 tbsp
To taste
1 tsp

1 tsp
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Method

L

SpagheHi

Boil a pot of water. Add in some salt.
Add in Spqghe’t’fi. Cook for about 10 mins
until al dente.

Drain & set aside.

Bolognese sauce

Add olive oil to a heated pot

Add in fresh tomatoes. Cook till softened.
Add in canned tomatoes, tomato puree &
tomato sauce.

Using the empty can, pour in half a can of
water.

Add in sugar.

Bring to a boil. Lower heat & simmer for 15

mins.

NG IRNERPNS

Ingredien’cs

Ina pan, fry mushrooms till all the water
evaporates.

Add in 1 tbsp of olive oil.

Add in Vegetarian ham.

Add in SOLH, pepper & paprikq.

Pour in bolognese sauce, stir to combine.

Add in cheese & cook till melted.
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Ingredients

W hite button mushroom
Fresh shiitake mushroom
Vegetarian mutton
Unsweetened soy milk

Flour / chickpea flour

Mixed / Italian herbs
Dried ’rhyme
Nutritional Yeast

9 packets

1 packet (“250g)
Few pieces,minced
“2 cups

~1/2 cup

As desired

As desired

1-2 tbsp



Method

1

Heat up cooking oil in the wok. Add the button mushrooms and sauté until it releases juice.
Add the shiitake mushrooms as well, and continue to sauté.

Add white pepper powder and sea salt to taste, and then add in the minced vegetarian
mutton and continue to sauté.

Add in mixed herbs and dried thyme.

Add in flour and stir well to remove any clumps (mixing the flour with water first will make
it easier to combine).

Pour the soy milk into the combined flour and mushroom mixture and stir well. Add
mushroom seasoning to taste.

Adjust the seasoning as desired and turn off the heat.

Transfer the mushroom soup to a blender (in batches if needed) and pour the blended soup
back into the pot. If you prefer, you may leave some mushroom pieces whole.

Put the fire back on and add nutritional yeast. Make any final adjustments to the taste and

thickness and bring to a boil one last time. Serve while hot.



