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AL Ingredients (8 1241, serves 8 to 12)

100g Fresh Radish (shredded)
100g Green Radish (shredded)
100g Carrots (shredded)

100g Purple cabbage (shredded)
100g Pickled beet

100g Apple (julienned)

100g Pineapple (julienned)

100g Coconut flesh (sliced)

100g Tangerine (peeled and sliced)

100g Pomelo (peeled and skinned into bulbs)

10g Sesame seeds (roasted)

10g Candied melon

10g Candied tangerine peel

100g Roasted Peanut and/or Roasted Grams
(coarse ground)



A} Ingredients

509 EhfEEREH
1009 HBIETFk22
100g 2K FH

157 SRR
15RRL T B

2777EE T
4t i

125558 &

SRt Me1#
10777 FiFEE
Ve FiFE R (41)

50g Fried Lotus Root Crisps
100g Fried Taro Strips
100g Cornflakes

1 teaspoon Pepper Powder
1 teaspoon Five Spice/Cinnamon powder

2 tablespoons EV Olive Ol
4 tablespoons Sesame oil

1%2 teaspoon Fresh Ginger mince
5 tablespoons Plum sauce

10 tablespoons Green lemon juice
Y2 Green lemon zest
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Pickled Beet

360g Fresh Red Beet

10pcs Fresh Lime

4 tablespoons Maple Syrup

2 inch Cinnamon stick

2-4pcs Cloves

4pcs Black Peppercorn (crushed)

Preparation:

Rinse fresh beet and lime. Next, skin the beets with
peeler and julienne into thin strips. Place in boiling
steamer. Steam for 5 to 10 minutes.

Meanwhile, half the lime and extract juice into a
bowl. Remove seeds with a fork. Add in maple
syrup.

Remove beet from steamer, stir in cinnamon stick,
cloves, crushed peppercorns. Transfer to a non-
staining mixing bowl. Pour in lime and maple
mixture.Mix well and set aside to steep and allow to
cool. Pickled beet is ready for use after 30 minutes
or can be refrigerated up to 3 days. Can be served
as and appetiser or side.
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Prepare pickled beet (refer to notes for recipe).
Wash, peel and cut taro and lotus root. Fry taro
strips and lotus root slices in hot oil over medium
heat till crisp and golden. Drain and set aside.
Wash, peel and prepare vegetables and fruits as
necessary. Dip cut apple in salt water to prevent
oxidation. Cut open fresh young coconut and pour
out the coconut juice (enjoy the refreshing juice).
Scoop coconut flesh using a spoon. Slice coconut
flesh. Set aside or refrigerate.

Cut green lemon in halves. Zest half a lemon into a
mixing bowl before juicing. Remove seeds if any.
Scrape skin off ginger with a spoon. Mince ginger.
Transfer to mixing bowl. Add in plum sauce and
lemon juice. Stir and mix well.

In another mixing bowl, mix EV olive oil and
sesame oil together. Roughly pound or crush
roasted peanut and/or grams with a pestle or rolling
pin. A food processor may also be used.
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Al Ingredients

A. A.

EN=N Vegetable soup stock

sl gEd (E’;eiljing cabbage

PiE)as elery

AR Carrot

% Ginger

TOEER Coriander root

=1l Angelica senensis (chinese herb)

AR Red dates
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B-1
Yam

King oyster mushroom
Vegetarian mock chicken

B-2
Mushroom
Oyster mushroom

B-3

Napa cabbage
Chestnut

White fungus

Soy sticks

Lotus seeds
Angelica Sinensis
Goji berries
Ginger

Shimeiii mushroom

300g
1 packet 200g
150g

10 pieces
1 packet 150g

300g
250g
159
250g
609
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. Place all the ingredients (A) in a pot of

water and boil for at least 1 hour.

Deep fry ingredients in B-1

For B-2, saute the mushrooms with
some oil and light soy sauce. Saute
the oyster mushroom separately with
some oil until some water content has
evaporated.

Blanch the Ingredients in B-3 with the
vegetable stock

Layer all the ingredients in the double
boiler. After that, pour in the vegetable
stock and double boil.
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(1)
Carrot
Corn
Green Capsium
Red Chilli
Snow peas
Shitake Mushroom
Vegetarian Prawns
Mock meat
Chestnuts

(2)
Napa Cabbage
Angelica Sinensis
piece
Dried Chinese Yam
Goji berries

Half piece
5 pieces
Half piece
1 piece

5 pieces

8 pieces

5 stalks

1 piece
8 pieces
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SR Seasoning:

AE Soy Sauce

Z Vegetarian Oyster Sauce
EHRRR Pepper _
=1 Mushroom seasoning

o H Seasame oil

Salt

B Oil

LA Mushroom minced meat
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. Slice each cabbage leaf stem thin and

blanch the cabbage

. Add oil into wok and add mushroom

minced meat fry till fragrant. Add
ingredients (1) into wok and stir fry it. Add
seasoning into wok and mix evenly

. Place blanched napa cabbage into bowl.

Place angelica sinensis, | 1] &%, goji
berries. Add stir fried ingredients (1) into
napa cabbage. Wrap all the ingredients
with cabbage and steam for 15 minutes
and off fire. Place a plate onto the bowl
and flip the bowl over, ready to enjoy.




