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[ Spinach and Egg Rice Ball]

Ingredients:

Rice 100g
Spinach 2 stalks
Egg Y5 pc

Instructions:

1) Add proper amount of water into
the rice and cook until it’s ready to
serve.

2) Soak the cooked spinach inice
water, then remove excess water with
kitchen towel and chop it into small
pieces for later use.

3) Fry the egg until aromatic and
smash for later use.

4) Mix the spinach, egg and rice, place
in hand and form a ball-shaped and

serve.
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(R E&RE] [ Gomoku Rice Ball]

i Ingredients:

ZR 100 5= Rice 100g

AZEE Vafg (8% ) Carrots Y4 pc (minced)
B L4 Yof@ ( t%% ) Fresh mushrooms Y2 pc (minced)
&35 DEF (TR Burdock pinch

(minced)

AR ik 1 %Rt Mirin source 1tsp

=) VaZeRt Soy sauce Y tsp

o : Instructions:

1) EPRAEMRIINABE KEER 1) Add all the ingredients and proper

amount of water into rice then cook it
until it's ready to serve.

2) BRI EIEREREEIA - 2) Stir well the mixture. Place in hand
and form a ball-shaped and serve.
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[ Dried Small Shrimp &
Seaweed Rice Ball]

Ingredients:

Rice 100g
Dried small shrimp or 1 tbsp
ready-to-eat dried

cherry shrimp

Chopped seaweed 1 tbsp

Instructions:

1) Add proper amount of water into
the rice and cook until it's ready to
serve.

2) Stir fry the dried small shrimp in a
pan low heat or bake it at 100°C for 5
minutes in the oven (may skip this step
if using ready-to-eat dried cherry
shrimp), mix well with chopped
seaweed and rice, place in hand and

form a ball-shaped and serve.
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[ Dried Small Fish &
Sesame Rice Ball]

Ingredients:

Rice 100g
Dried small fishes pinch
Sesame seeds 1 tbsp
Seaweed 2 pcs

Instructions:

1) Add proper amount of water into
the rice and cook until it's ready to
serve.

2) Stir fry the dried small fish in a pan
with low heat or bake it at 100°C for 5
minutes in the oven (may skip this step
if using read-to-eat dried fish). Mix
well with sesame and rice, place in
hand and form a ball-shaped. Wrap it

with seaweed to serve.
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[ Orange Salad with Honey &

[#EFiLRECEEARET] Apple Cider Vinegar]
i Ingredients:
& Yofll ( =BRMEZE - 3BR Orange Y> pc (after removing
A—IFIER L ) the peel, remove the

pulp piece by piece)

e S V218 (IR ) Apple Y2 pc (sliced)

BaESR 158 (%63 FE) Salad mixed 1 bowl (rinse and
drain)

38 SR BE 158 Apple cider 1 tbsp

vinegar

e 1 2Rt Honey 1tsp

s3] DEF Sea salt dash

PIVEAER 2 %Rt Virgin olive oil 2 tbsp

o : Instructions:

1) 548 - RV EBERBFEEHS - 1) Slightly mix the orange, apple and

salad in a bowl.
2) BR—/NBHR - INABERES « B2 - 2) Add apple cider vinegar, honey, sea
BERYIEREH  Z=LEME - BHE salt and virgin olive oil into a small
REHEADRS - BIMEDEZZPE glass bottle. Lock the bottle cap and
BCRESRNRL - shake vigorously until the oil and
vinegar are fully mixed. Then add the
dressing into the salad and mix gently

for serve.
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[ Ginger, Kelp & Bean Sprout

[EffBFHRHESH] Salad with Sesame Qil ]
i Ingredients:
ZIRBET 3%t (BUKaEE  Dried kelp 3 tbsp (soak in
REZ) water to soften
and drain)
9% W (ENEBALT  Bean sprouts Y bowl (after
#H) being cooked, let
cool and set aside)
= g S - Ginger puree 2 tsp
=) 1 %Rt Soy sauce 1tsp
REGELIEET ZE S Rice vinegar or Ya tsp
lemon juice
Jii3HH EE Sesame oil to taste
o : Instructions:
1) BENEFRS - 1) Mix kelp and bean sprouts.
2) BERFER - Bl - SOREEEUERIT X 2) Add ginger puree, soy sauce, rice
FoEANA RSB0 - vinegar or lemon juice and sesame oil
and mix well.
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[ Shrimp, Coriander &

Avocado Sandwich]
Ingredients:
Fresh shrimp Y5 catty
Avocado 1 pc (sliced, lightly
smear with lemon
juice to prevent
discoloration)

Coriander pinch (rinse and chop
into small pieces)

Mayonnaise 2 tbsp

Black pepper to taste

Sandwich bread 2 slices

Instructions:

1) Devein the fresh shrimp and remove
its digestive tract, boil it and rinse it
under cold water, add 2 tbsp of
mayonnaise and black pepper, then mix
them well.

2) Spread a thin layer of mayonnaise on
sandwich  breads. Place avocado,
coriander and shrimp in order, then top
with final piece of bread.
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[ Orange Peel Rock Cakes]

Ingredients (6 servings):

Self-raising flour  100g

Sugar 40g
Butter 50g (cut into small cubes)
Orange peel Y5 (use a peeler to peel off the

orange peel, do not use the
white part to remove
bitterness. Can be substituted
with candied orange peel or
orange jam, please reduce the
amount of sugar accordingly)

Dried raisins optional

Egg 1pc

Instructions:

1) Prepare a large bowl and mix the self-raising

flour and sugar.

2) Rub the butter into the flour to make a

breadcrumb texture with your fingers. Cover the

butter cubes with flour before rubbing it and

avoid touching the butter directly with your hand.

Try using a fork to rub it if the temperature is high.

3) Add orange peel, dried raisins, and egg and mix

them well.

4) Divide the dough into 6 portions with a spoon.

5) Bake at 180-200°C for 15 minutes, until the

bottom turn golden brown colour and get a crispy

texture.
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