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Yam Rice in Basket
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[Ingredients]

A:2 cups Jasmine AAA Special Fragrant Rice
salt, 100g Xiao Bai Cai

B:250g yam (peeled & diced), 2 tbsp chopped garlic, 30g dried shrimp,
150g Shemeji mushroom

[Seasoning ingredients]

1 tsp chicken powder, 1 tbsp oyster sauce, 1 tbsp soy sauce, % tsp

pepper, 1 tsp sesame oil

[Method]

1. Wash Jasmine AAA Special Fragrant Rice
salt until cooked.

2. Heat 3 tbsp oil in wok, saut é garlic, dried shrimp and yam until
fragrant.

3. Toss in seasoning and Shemeji mushroom, add some water and stir-
fry until well mixed, dish out and place on top of rice.

4. Arrange blanched Xiao Bai Cai around the rice to serve.

,2 % cups water, 1 tsp

and boil with water and




