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Ingredients

A. 200g Jasmine Sunwhite Rice(cooked), 2 nos egg,
50g choi sum, 20g chopped onion, 40g corn starch

B. 20g dice carrot, 20g dice mushroom, 20g dice chicken,
20g dice prawns, 20g scallop

Seasoning
59 salt, 159 fish sauce, 10g Chinese wine,
20g oyster sauce, 15g soy sauce

Method

@ Blanch ingredients B and choi sum in boiling water, drain
and set aside.

@ Heat oil in wok, fry egg and add in cooked Jasmine Sunwhite
Rice, stir fry well and set aside.

© Boil some water in pot, add in ingredients B, season with
seasoning.

O Thicken with corn starch, pour the sauce over the rice,
spread some chopped onion on top, done.
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Steamed Lotus Leaf Rice
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Ingredients

400g Jasmine Sunwhite Rice, 2 chicken sausage,

20g dried shrimp, 5 dried scallop, 10 mushrooms, 2 onion,
5 garlic, 2 pcs lotus leave, some chopped onion

Seasoning
20g soy sauce, 10g dark soy sauce, dash of salt,
89 fish sauce, dash of pepper, some sesame oil

Method

O Mix all seasoning and set aside.

@ Soak dried shrimp, dried oyster, mushroom and drain,
set aside.

© Soak the lotus leave and cook into boiling water till soft,
remove, rinse and drain.

@ Heat oil in wok, sauté onion, chopped garlic, mushroom,
dried shrimp, dried scallop and chicken sausage till aroma.

@ Add in Jasmine Sunwhite Rice and fry well, add in
seasoning and stir fry well.

O Transfer all rice into lotus leave, wrap it nicely and steam
for 25 mins.

@ When cool enough, cut lotus leaves with knife and scis-
sors, serve immediately.
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Ingredients

2 bowls Jasmine Sunwhite Rice, 2 eggs, 150g dried oyster,
200g Chinese mushrooms, 200g prawns, 100g cuttlefish,

250g broccoli, 20g Fa Cai(dried black moss), 10g minced ginger,
10g minced garlic, 900ml chicken broth,

thickening with mixture of 1 tsp cornstarch + 3 tsp water

Seasoning
3 tbsp oyster sauce, 1 tsp salt, 1 tsp sugar, 1 tsp sesame oll,
1 tsp Huadiao wine, V2 tsp pepper

Method

@ Wash and soak mushrooms and dried oysters for 1 hour. Soak Fa
Cai until soft, set aside.

® Wash and remove the prawn, cuttlefish cut flowers and set aside.

© Blanch broccoli and soak in cold water, set aside.

@ Add some oil into pan and sauté minced ginger and garlic until
aroma, then add dried oysters and mushrooms and stir well.

@ Add all the seasonings and stir-fry, pour in the chicken broth and
simmer for 20 minutes over medium heat.

@ Pour in the prawns, cuttlefish and Fa Cai simmer for 3 minutes,
thickening with mixture of cornstarch and water.

@ Add a little oil into pan, beat in eggs and Jasmine Sunwhite Rice
and fry quickly, season with some salt and pepper and serve.

© Surround the broccoli and pour over the cooked oyster sauce,
dish up and serve.
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Ingredients

1 bowl Jasmine Sunwhite Rice, 100g salmon,

509 shredded carrot, 50g shredded purple cabbage,
50g sliced mushrooms, 60g cucumber shreds,
60g corn kernels, Sour Plum Sauce,

3 thsp sour plum sauce,

1 tbsp oyster sauce, 300ml water

Method

O Add alittle oil into pan, stir-fried shredded carrots,
purple cabbage and sliced mushrooms separately.

@ Blanch cucumber shreds and corn kernels, drain
and mix with some salt and ail.

© Slice the salmon, roll it into a flower shape and
refrigerate for later use.

@ Mix all the sour plum sauce ingredients, pour into
the pot and cook evenly for later use.

@® Coat the bottom of the Dolsot(Korean stone pot)
with sesame oil, place the Jasmine Sunwhite
Rice and all vegetables on it, put salmon in the
middle, then pour some sour plum sauce on it.

O Turn on the fire and cook the Dolsot. Turn to low
heat and cook for 5 minutes when can hear the
sizzling sound, done.
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