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Ingredients

1 green zucchini, 1 yellow zucchini, 1 thsp olive oil, some pink
peppercorns, some edible flowers (optional)
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St ATITSEHUE 1A R AR . B /DY SRR some oil, 1 tsp minced shallot, 1 tsp minced garlic, 1 tbsp diced

P EK2503 (328304M8) . ASI52650=F green capsicum, 1 tbsp diced red capsicum, 1 tbsp cor_n kernel,
some salt, some pepper, 250g barley (soaked for 30 mins), 250mil
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FOFE A4, Do ELFOSAHE 1B R 2. Prepare Filling: Heat up oil. Sauté minced shallot, garlic, green

and red capsicums, and corn. Season with salt and pepper.
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3. Add barley and ginseng soup, bring to a boil. Turn to low heat
and simmer for 25 mins until water dries up. Leave to cool.

4. Preheat oven to 160°C. Roll up Filling in zucchini slices.
Drizzle with olive oil.

5. Bake zucchini for 30 mins. Garnish with pink peppercorns and
edible flowers.
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