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Jasmine Pusa Cream
Beras Besmathi Sella

[Ingredients]

500g Jasmine Pusa Cream Beras Besmathi Sella Rice, 3 cloves
garlic(chopped), 3 tbsps cooking oil, 50g dried prawns(washed & drained),
3 nos dried shitake mushroom(soaked & sliced), Y2 packet white shime—

iji mushroom(trimmed), 1 piece chinese sausage(sliced), 60g dried
oysters(washed & soaked in water), 60g dried scallops(washed & soaked in
water), 100g chicken fillet(sliced & marinated with vz tsp cornflour, pepper &
salt), 50 — 80 ml water

[Seasoning]

1 tsp dark soya sauce, 1 tsp salt, 1 tsp chicken stock granules, 1 tsp ground
white pepper

2 sheets dried lotus leaves(soaked & washed)

[Method]

1.Wash Jasmine Pusa Cream Beras Besmathi Sella Rice, cook with water
in an electric rice cooker. Once the rice is cooked, remove & set aside.

2.Heat oil in a wok, saute garlic till crispy & golden brown, add the dried prawns,
mushroom and chinese sausages slices until aromatic.

3.Add in soaked dried scallop, dried oysters, shimeiji mushroom & chicken
slices. Saute for further 30 seconds. Add in water and let it simmer.(pic 1)

4.Add in the cooked rice and seasoning, fry for 1-2 minutes, stirring continu—
ously. Season to taste with salt.(pic 2-3)

5.Place 2 sheets of lotus leaves over a deep bowl. Place the rice portion over
the leaves.Wrap up the lotus leaves to make into a parcel.(pic 4)

6.Place the whole parcel in a rolling hot steamer, steam for 20 minutes, done.
Serve hot. (pic 5)
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