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This dish utilizes both simple ingredients and simple
methods to produce a dish that is anything but
simple. Seasoning with a delicate touch is essential
to allow the flavor of the beef and Yellow chives to
shine through.

RO RM AT T XRFE L, 282 %
PRil B AR AR S o Xl F A AF R A T A TR
4 0 ok e 2E R 09 R ERITF R IR Fe e — A2, P
L Z A & B 89 B L RAF D R

Ingredients & %2 4t

150g - Organic Sirloin A #L4 A
65g - Yellow chives 3E #
15g - Lao Chou Dark Soy Sauce # ##
10g - Huadiao Cooking Wine 1t. i i

8g - Sugar ##
lg - Salt #

35g - Olive oil A1 &

Method #3277 %

. Slice the beef and add half of the salt, the cooking wine and

10g of the oil. Mix well and allow to rest for 20 minutes.
Cut the yellow chives into 6-8cm lengths. Heat a large skillet
or wok over medium-high heat. Add the olive oil to coat all
sides. Add the beef, stirring until fragrant and mostly cooked
through.

BARENFA F, sk, BHEA 10 5289 B i

20 o4k HIEEY K 6-8 EKRE /N, BURLH & K Ap
B, WBEWNBBEIELT, BNFAED HE k.

. Add the yellow chive and continue sautéing until the

vegetables begin to wilt. Add the remaining salt and sugar as
well as the dark soy sauce. Stir to combine and remove from

the heat. Plate and serve immediately.

NEFERGEWH], FEFHAZTR, MAEER, K.
24, B, KRKEZRTHEA.
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Q 500g - Organic Milk & AL 4 47 5 A AR
é ﬁ]} 35g - Dried shrimp #F K
S i . = .
o ﬁ - Glnger 32; Flﬁl%%' 750 ’%ﬂ— / ;ﬂi
© - o S
=] - Bean Vermicelli # £
Cabbage wraps are popular in many food cultures, and China é - Olive Oil A ‘ =
need not be an exception. Beyond our organic cabbage, there g - Salt # =N EABHFIEIAT ;
' ) o ':‘%’;‘ p IEAZRE R Mm~011%Em
are numerous other items which would work well as a filling 7]: - Pepper ##
fir this dish. Alaskan seafood or tofu are great places to start, % - Sesame Oil = jifJ AE B AL
L Tt heino vanT macinati s - Scallions Z .
the limit being only your imagination. ERA. 1A F’I

4 . e L ; - Water 7K
AW F ;‘* SALAR SR AR AR AT, &P B AR Ik,

N o
- Cornstarch E > i€ # ‘ -—-I'_..
T AMEAE, &S EMAETAE R RN F Xl K
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Method #3277 i%

]- . Cover the bean noodles with water and set aside. Do the same with the dried shrimp. Peel 15 of the large
outer leaves from the cabbage and reserve. Finely chop the remaining cabbage. In a large skillet or wok, add
the olive oil and heat over medium-high. Sauté the chopped cabbage until soft, seasoning as needed with the
salt and pepper. Add the sesame oil, the dried shrimp and the bean vermicelli. Continue cooking until soft

and excess liquid has evaporated. Remove from the heat and allow to cool.

Wt SEARMRA NEX BRI TS ARATHER, MAHLTR. RAREIDH, 6
NBBH, FEKmH. BRANEXE, BaXP®, mEEL. ABK, FAZRE. BT
BTk At 2, MRERP AR HA, BUTRK, BEEERENER.

2 . In alarch pot of salted water, blanch the outer cabbage leaves and the scallions until soft, approximately 1-2
minutes. Remove and set aside. When cool enough to handle, divide the filling evenly between the cabbage leaves.
Starting at the bottom, toll the filling up in the leaves, pulling the sides towards the center to make a tight packet.
Tie the packages closed with the softened scallions.

BWRTREAXTRRARNERFREERR (D 12509 . AHE, ot F A F B -FH#HT,
Mt AR E LG, BRRMSH TR AR, & LEROA,

3 . In a large, high-sided sauté pan or sauce pot, bring the milk to a boil. Season with the remaining salt and pepper.
In a bowl, combine the comstarch and water to form a slurry. Slowly drizzle the slurry into the simmering milk,
stirring constantly. Reduce the heat to low and allow to thicken. Gently place the cabbage packets in the pot
and simmer for an additional 12 to 15 minutes. Garnish with additional diced dried shrimp as desired. Serve

immediately.

BRARINEEF AR, WmARFARRE R, FHAERERDKAR. $EFHEXEK
NEYAR PR R 12-15 feb B, DUT KRR,




600g - King Oyster Mushrooms 7 #f 7%
1000g - Water 7 -
20g - Wild Matsutake Mushrooms % & # 3
15¢ - Lao Ren Tou Mushrooms # A &
200g - Organic Rice A #LA %k
75g - Olive Oil ##f #
8g - Salt #h
12g - Scallions A %

B ERAHE L | T ET

Here we have taken a classic Chinese dish, and made it exceptional through our substitution of

wild mushrooms. In appearance, this kou fan has everything you would expect from a hearty

main course, including it's excellent ability to pair with any of our organic wines. Feel free to

experiment with other flavors as you wish, as you make this dish more your own.
R AR TEEX, 5HARFGBIILZE REST R mEEHHL, R,
A do RAAEAT A ALLLIBARAE F AR, MEAE T AARAE B T A BAF R X Ly ook, bI4E

BT IR A T IR,

Method #}32 77 %

. Soak the dry mushrooms in the water until soft.

Remove them, squeezing out any excess. Measure
out 300g of the soaking liquid. For a more flavorful
dish, you can alternatively simmer the soaking
liquid until you have roughly 300g, therefore
concentrating the flavor. Allow to cool. Cover the

rice with the soaking liquid and allow to absorb.

WE AW EATRR, BA, FT, FARE
300g HY 32 B (PR B PR 4B LUAE BT Y
RN T E 300g BIRGEIT) o LRI H TR,
HNKR T T

. Trim the king oyster mushrooms until they

resemble rectangles, and slice into thin strips. Chop

the trimming from the mushrooms and set aside.

Drizzle a bit of the olive oil into a skillet and gently
brown the slices until they become soft and take on
a bit of color. Remove from the pan and allow to
cool. Line a large bowl with food-safe plastic wrap
and coat with the lard. Layer the sautéed oyster
mushrooms inside the bowl, slightly overlapping

one another and set aside.

EEHBECTRKTH, FHRKE, €2
AR TR E . R T R — A,
LA DK RH AR EZE, B IR,
BAH, Wi, ElFmsasE—E—
BEHIRER L.

3. Finely chop the soaked mushrooms and combine

with the chopped oyster mushrooms.

Heat a skillet over high heat and add the remaining
olive oil. Add the chopped mushrooms all at once,
season with the salt and sauté until browned and

fragrant. Remove from heat and stir in the scallions.

ERE T b AR E— R, & KHH,
ARNFAE, RN B, i iER, HE
BEFHE, BEHHENTA,

. Strain the rice from the soaking liquid and add

to the skillet. Stir to fully combine. Pack the
mushroom-lined dish with the rice mixture and
press flat. Pour the remaining mushroom liquid
over the top. Steam for 1 to 2 hours or until the
rice is fully cooked. Remove from the steamer and

allow to cool slightly before inverting into a plate.

AT, BARHT, DRENS 85
HE, ERAMEHFRERERET L, &K1
E2PMERRRE I E AR T LRI,
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Panna cotta, the famed Italian dessert, is a testament to the philosophy that "simple is best"

when it comes to good cooking.

BT, FLOTRAHEE, ERX “REEL” XgHTHRREEL,

S nE N Sl
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There are only a handful of ingredients in a panna cotta: milk, cream, flavoring, gelatin and
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sugar. Our panna cotta is flavored with the finest Fijian oolong tea. The time-honored method of
producing these teas creates a rich flavor and aroma which make oolong teas famous the world
over.

BT REREELQILERA: 4, Wk, IR, Bfk e oReg i, &MNa9AH TR
AT BRFFREX RS FHORAR. FEFERTZENFFH 0 BAd LI E
Z LR

Here again, this dessert can be made well in advance, and kept, in.the refrigerator until needed.
Keep a few on hand for a quick answer to unexpected guests, or an afternoon treat for one.

T S0 T AR AT AT AR KA L, PO IR R TG &, UK G R
R E, —AREL BRIk T RN A

Method #3277 ik Ingredients * %2 4t

:I_ . In a sauce pot over medium heat, bring the cream 500g - Oolong Tea IF 4 & & £ %
and milk to a simmer. Add the tea leaves and stir to 500g - Milk IF A% #4475
combine. Cover the pot with a tight fitting lid and 12g - Gelatin 3% fig
reduce the heat to low. Cook for 8 to ten minutes. 400g - Cream %77 i
Remove the pot from the heat, stir in the honey and 110g - Honey # %
salt, and allow to rest covered for 20 minutes. 0.5g - Salt #
KA R A, AR 6, 200g - Water 7

# L E TN KE 810 44, BN\ HE
Fogh, BE 20 4.

. Place the gelatin in a mixing bowl and cover with
cold water to soften, roughly 10 minutes. Remove
the gelatin from the water and squeeze out any
excess moisture. Add the gelatin to the milk
mixture, reheating slightly if necessary. It should be

just warm enough to dissolve the gelatin.

WHBERN— P ABF AL KRBREER, 4
10 70-%ho A BUH SRR 8F i £ RETAK 2o
EHRE MmN TREY, wRA LR UM
Ak, (EIRAEE R

. Strain the liquid into serving bowls or glasses,

cover with plastic wrap and place in the refrigerator.
Allow to chill at least 6 hours, but preferably
overnight. Serve with a drizzle of honey, and a cup
of freshly brewed black tea.
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