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Lotus Leaf Rice
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Lotus Leaf Rice
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Organic brown rice
Veggie chicken, diced
Mushrooms, diced
Carrots, diced

Soy beans

Olive oll

Ginger slices

Green onion stalks
Lotus leaves (washed)
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Lotus Leaf Rice
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Seasoning:

Salt
Sugar
Flavor enhancer

Vegetarian oyster
sauce
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Lotus Leaf Rice
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Fry ginger and green
onion in oil. Add
mushrooms, veggie
chicken and carrots.
Fry until soft, then add
brown rice, soy bean
and spices.
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ingredients and wrap
in lotus leaf, making a
square shape.

Steam for 15 minutes.
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Instant Hong Kong
Congee
£ F No. of servings: 3
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Instant Hong Kong Congee

ek KR 2C . Brownrice

s * L7 3-4C .« Soup stock

" . Bk »C  « Button mushroom

a2 £ 4 1T« Ginger, julienned
= e Z ¥ et 1T+ Green onion, chopped
' A 1T -« Cilantro, chopped
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Instant Hong Kong Congee

Seasoning:
1t « salt
1T « Sesame oil
1t « Mushroom seasoning
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Instant Hong Kong Congee

1. %28 L7, Boil the soup stock.

: S __ = Lightly blend the soup

» 2. %6/‘5]%:’;75\ %7’31( and brown rice.
HHHP, #|E— putingredients from 2
2|A TFTITm P, intoapot, simmerin

low heat till boiling,

2 3. W E 48 Z )N then add sliced button
e KAe# AEAe mushrooms and
< sgpegm ONCET
9 ff%fnﬁ*-%ﬁ > Garnish with green
C I ib:; *o  onions and cilantro.




