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au }[S[’ Dngredients

o JEEp 100 5 - Monkey Head Mushroom 100g
o 2 Hl5 - Mixed Vegetables 50g
o T U (42 25) - Coriander leaves (few sprigs,
o AT (Omnimeat) 150 5 chopped )
e fg& K505 - Omnimeat 150g
- Breadcrumbs 50g
I
« EH2EE Seasoning:
c FAARIFE - Vegetable oil 2 tbsp
« FEABIFE - Ground Thyme 1 tsp
T HIIAEANLp T - Ground Rosemary 1 tsp
« AERIFE(RBACR) - Coarse black pepper (1 tsp or to taste)

- Veg Granule Seasoning (1 tsp or to
taste)



7ML ‘P/I’ Dngredients

e =

o« HBERE 4% %~ Bléwic - Canned pineapple 4 slices
‘ﬁ.‘} F o 3 E s Bl (drained of syrup). Dry fry in a
2 pan on each side for a minute
e WEw BE _i‘ e 4 or twq until slightly charred on
- L S G each side
. % Ti" RN - :Drepare 4 burgerlpuns, some
+ %i 210 0 ettuce, tomato slices,

ﬂ .
cucumber slices
é %r”f ﬁ;’i

o cx - Burger Dressings:

n R ?51 25 Mix together a tablespoonful of
- i m; Gt Rl each of mayonnaise, tomato

ketchup and a teaspoonful of

mustard paste
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In a food processor, coarsely chop
monkey head mushroom, mixed
vegetables (not too finely chopped).
Transfer into a big bowl and mix in
coriander leaves, breadcrumbs,
vegetable oil, ground thyme,
ground rosemary, coarse black
pepper, and veg granule seasoning
Divide into 4 equal portions

In a frying pan, add a little oil and
lightly fry each patty on low fire for
about 1 or 2 minutes on each side
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> 1‘2‘1‘* AR (7 E AT RBR)
_;\r_‘é 2 Nl ziesg 250 g A
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Nagetarian QShark ~stin Ooup Shgredients "™

Stock ingredients: Ingredients -

Water 2.5 litres King oyster mushroom 250 g

Chinese AFFOWFOOt/ Fen Ge 200g (peeled and cut small pcs) Enoki mushroom 300 g

Black sugarcane 1 section (Washed) Black fungus 2 big pieces g,
- Carrot 1 medium sized ;f

Vegetarian Ham 150 g

LN ,rSeasonmg

3 Sal* =
- Light soy sauce
e 1ﬁhroom seasoning

“Sesame oil D
- Sweei—potaLTour (to thicken soup)
s

.‘ /\,f . )~

Veg. fragrant slice 1 piece - (NAH
Veg. shredded crab meat 100 g
Coriander some

-



A~ , f
Stock method: e > ,\/,,.

1. Pour water into pot and bring to a boil | _/ — // 7 2 ’J:
2. Pourin fen ge and black sugarcane. 7 Gl ik . "&
3. Cook on high heat for 10 mins. Simmer on low heat for 3 hours. > _‘!‘
Shark Fin Soup: A :
1. Cut king oyster mushroom, black fungus, carrot, ham and fragrant slice into thin strips: ’ _‘ /' |
2. Remove roots of enoki mushroom & shred with hands. ; dA
3. Fry king oyster mushroom till fragrant.

4,

o TSI,

To the stock, add king oyster mushroom, enoki mushroom, black fungus, carrot and crab meat. Bring
to a boail. ]
While waiting, prepare thickening mixture by adding water to some sweet potato flour and set aside.
Once boiled, add fragrant slice, ham and seasoning.

Lower the heat. While stirring, add thickening mixture to the soup slowly.

After thickening, bring to a boil on high heat.

Add coriander. Ready to serve.
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ig A8 Wiss  Dry Black Fungus % bowl
LA a2 1 Dry Mushroom % bowl
i3 7 / =
j[i’% 14?1 Diced Jicama % bowl
N /ZEE' Vietnamese
AR jE AR A 6  Rice Paper 6 pieces
Sk .
A ik N Seasoning:
i 4 ¢

| 2 g | 28 & Cooking Oil 2 tbsp

1L Vegetable Seasoning % tsp
1/2% &

P

Pepper as desired

2.
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Side:

Bean sprouts

Vegetable: Lettuce, Mint, Basil (as
desired)

Sauce:

Sugar: 2tsp

Lemon Juice: 1 thsp
Soy Sauce: 2tbsp
Water: 2 thsp

Chili: as desired
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Instruction:
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9.

Soak Dry Black Fungus & Mushroom in hot water for 30 minutes.

Prepare a bowl of warm water, add 1 tsp of Cooking Qil, mix it up. Slowly add piece by piece of Rice Paper
into warm water, soak the rice paper few times before adding the next; leave it for 15-20 minutes.

Wash, peel and dice the Jicama.

Drain Mushroom & Black Fungus, dice mushroom. If Black Fungus is not sliced, slice it.

Heat the wok; add 1 tbsp of Cooking QOil.

Add Mushroom in, fry until fragrance, then add Fungus, and finally Jicama, add another 1 tbsp of Cooking Oil.
Stir fry and mix well.

Finally, season with % tsp Vegetable Seasoning and a sprinkle of Pepper.

Slowly take out a piece of wet Rice Paper and spread on an even board, put the stuffing in and fold it up,
repeat until finish. Bring the Rice Roll to steam for 3 minutes.

Sauce: Add 2tsp Sugar, 1 tbsp Lemon Juice, 2 tbsp Water, 2tbsp Soy Sauce, mix well until sugar is melted.

10. Side: This dish is normally served with boiled Bean Sprouts, Lettuce, Basil and Mint Leave.
11.Bean sprouts: boiling a pot of water, turn off the heat, blanch rapidly the bean sprouts, pour it into the

basket, and rinse it through cold water then drain.

12. Slice Lettuce, add Basil & Mint.



