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Steam Pumpkin‘Rice

[Ingredients)

A:2 cups Jasmine Sunwhite Fragrant Rice (washed and
drained), 1 tbsp oil, 1 tsp chicken granule powder, dash of salt

B:60g dried scallop (soaked and shredded), 1 pumpkin, 1 tbsp
crisp fried onion crisp, some coriander for garnishing

[Method]

1.Heat wok, deep fry dried scallop; cut off the top of pumpkin and
hollow out the seeds, set aside.

2.Wash and drain Jasmine Sunwhite Fragrant Rice, add in wa—
ter and cook together with chicken granules powder, salt and half
portion of deep fried dried scallop in a pot till half cooked, set
aside.(pic 1-2)

3.Stuff the half cooked Jasmine Sunwhite Fragrant Rice into
pumpkin.(pic 3)

4.Double boil the pumpkin in wok for 20 minutes till rice is cooked.
(pic 4)

5.Remove the pumpkin from heat, top with remaining deep fried
dried scallop and fried onion crisp . Garnish with some coriander
before serve. (pic 5)
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