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serves 4

Ingredients

some oil, 1 pc bean curd skin, 15g shiitake mushrooms (diced),
15g oyster mushrooms (diced), 15g shimeji mushrooms (diced),
some Chinese chives (soak and cut into strips), 150ml chicken stock,
some potato starch (mix with some ADX water)

Seasoning
1 tsp oyster sauce, /2 tsp chicken seasoning powder, some sugar,
/s tsp salt, some sesame oll, some Chinese cooking wine (hua diao jiu)

Garnishing
4 florets broccoli (dice and blanch until cooked), 20g shredded
old ginger (deep—fry until golden brown)

Method
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Heat up oil. Deep—fry bean curd skin until crispy and remove.
Soak in AOX water until soft and set aside.

Prepare Filling: Heat up oil. Add shiitake mushrooms, oyster
mushrooms and shimeji mushrooms. Stir—fry until fragrant
and cooked. Add Seasoning and toss well. Remove and leave
to cool.

. Cut bean curd skin into round shape. Wrap in Filling to form

the shape of a pomegranate. Secure tightly with Chinese
chive strips.

. Bring chicken stock to a boil. Cook "pomegranates’. Remove

and arrange on plate.

. Thicken remaining chicken stock with potato starch mixture.

Drizzle over "pomegranates”.

. Garnish with broccoli and shredded ginger.
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