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Cabbage

V n Okonomi’aki

'ngedients

Batter:

Flour 1 Cup
Water 7% Cup
Salt Some

Mushroom Seasoning  Some

Ingredients:
bba; Abt 2cm diameter
lapanese Yam  Abt 3cm diameter

#ﬁél_,_ushrooms 2 pcs

Sauce:
Tomato Sauce 1% spoons
Light soy sauce Some
Sugar Some

Toppings:
Vegan Mayonnaise

Seaweed flakes
Sesame seeds
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Method

-

Prepare the ingredients: Cut cabbage into smaller pieces, dice or blend yam into a mash, cut
mushrooms into cubes & fry till fragrant.

Prepare the batter: Mix flour, water, salt and mushroom seasoning to combine. Add in
mashed yam.

. Add cabbage and fried mushrooms into the mixture.
4. Heat a non-stick pan on medium heat. Pour in batter & spread to form a circle. Fry until both

sides are golden brown. (about 3 mins per side)

5. While frying, prepare the sauce by mixing tomato sauce, light soy sauce and sugar.

6. Once both sides are golden brown, remove from pan.

Spread the sauce evenly on the okonomiyaki. Top with mayonnaise, seaweed and sesame
seeds. Ready to serve.
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Apple Filling:
Red apple
Sugar

Butter
Cinnamon

Vegetarian Custard:
Vanilla powder

Sugar

TESCO Vegetarian Custard

Puff pastry:
Borg’s Puff Pastry
(1 Packet)

e 209

2 pieces
3 thsp
30g
Some
1/4 tbsp
2 thsp
1 can (400g)
=
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Method

Thaw the frozen Borg’s puff pastry in room temperature for 1 % hours.

Peel and cut the apple into cubes.

Put the apple cubes in a saucepan and cook on medium heat. Add butter, sugar and cinnamon. Fry until the apples are
soft and golden brown in colour.

Pour the vegetarian custard into the saucepan and cook over low heat. Add sugar and vanilla powder until heated.
Pre-heat the oven to a temperature of 200°C.

Flatten the thawed puff pastry into a thin sheet. Cut into 8 to 10 square pieces. Each piece at 9cmx9cm .

Bak;é the shaped puff pastry in oven at a temperature of 200°C for 15 minutes or until it becomes golden brown in colour.
‘Press the baked puff at its center gently with a fork. Place the cooked vegetarian custard in the center of the puff. Top with
the fried apples.

Put the puff back in the oven and bake for another 10 minutes. Ready to serve.



