
Hawaiian Papaya, Snow Fungus, Snow Bird's Nest, Almond, Double-boiled  

 

Ingredients 

Hawaiian Papaya 1 (approx. 600g) 

Dried Snow Fungus 10g 

Dried Snow Bird's Nest 10g 

Almond Milk Ingredients 

Sweet Apricot Kernels 75g 

Water 150ml 

Seasonings 

Rock Sugar 30g 

 

Method 

1. Soak the Snow Bird's Nest in water for around 4 hours, and soak the snow fungus separately for about 30 

minutes. After washing and draining, cut off and discard the stalks of the snow fungus (the dark parts), then 

cut the fungus into small pieces.  

 

2. Wash the apricot kernels and soak them in 150ml of water for around 3 hours. After soaking, blend the mixture, 

and pass through a muslin (or sieve) to filter any coarse grains and create almond milk. 

 

3. After washing the papaya's skin, place it on a chopping board horizontally and use a triangular knife (or 

regular knife) to cut a serrated lid into the top. Scrape out the seeds and capsules so that the papaya resembles 

a boat. 

 

4. Melt the rock sugar, then add it along with the almond milk, snow fungus and Snow Bird's Nest into the 

papaya boat. Stew the whole papaya on a high heat for about 15 minutes until done. 
  



Stewed Beef Brisket with Tomato  

 

Ingredients 

Fresh Beef Brisket 300g 

Tomatoes 8 

Shallots 200g 

Garlic A small amount 

Spring Onions A small amount 

Coriander A small amount 

Seasonings 

Fish Sauce A small amount 

Sriracha Sauce A small amount 

Black Pepper A small amount 

Sugar A small amount 

Vinegar A small amount 

Chicken Powder A small amount 

 

Method 

1. Wash the beef brisket in water, then slice and drop into boiling water. Blanche for around 4 minutes on a high 

heat, before removing and rinsing in cold water. Set aside to dry. 

 

2. Wash and chop all tomatoes. Then put 6 of them in a blender with 200ml water to make a sauce. Set aside the 

remaining 2 tomatoes. 

 

3. Dice the shallots and garlic and sauté in a pan over a medium heat until aromatic. Add the sliced tomatoes 

and stir-fry until they begin to break up. Then add the tomato sauce and beef brisket and bring to a rolling boil 

over a high heat. Once the mixture is boiling, reduce to a medium heat and simmer for nearly 40 minutes. 

 

4. Add the fish sauce, Sriracha sauce, black pepper, sugar, vinegar and chicken powder to the pan to season. 

 

5. Cook on a low heat for around 30 minutes until the sauce thickens. Add on spring onions and coriander to 

dress the dish.  

  



Pineapple Sweet and Sour Lion's Mane Mushrooms 

 

 

Ingredients Sweet and Sour Sauce Ingredients 

 Lion's Mane Mushrooms  300g White Vinegar 604g 

Green Bell Pepper 38g Slab Sugar 302g 

Yellow Bell Pepper 38g Sugar 302g 

   Red Bell Pepper 38g Worcestershire Sauce 44ml 

Pineapple 110g Tomato Ketchup 150ml 

Batter Ingredients Lime Juice 45g 

Potato Starch 302g Salt 1g 

Low-gluten Flour 1,510g   

Baking Powder 150g   

 

Method 

1. Wash all of the bell peppers before dicing them, and cut the pineapple into small pieces. 
 

2. After washing the Lion's Mane mushrooms, rinse under the tap for around 3 minutes. Once drained, dice the 

mushrooms and boil in hot water for about 2 minutes. Remove from the water and set aside to dry. 

 

3. Combine the batter ingredients with 80ml of water to form a paste. Dip the Lion's Mane mushrooms into the 

batter, then deep fry them in a wok of boiling oil on a medium heat for about 3 minutes until they get golden 

brown. Remove from the oil afterwards. 

 

4. Sauté the pineapple pieces in a wok on a low heat for around 1 minute, then remove from the wok. Add all 

peppers to the wok and fry on a medium heat for about 40 seconds until fragrant.  

 

5. Pour the sweet and sour sauce in the wok, heat it until it boils. Finally, put all ingredients back to the wok and  

stir-fry for around 10 seconds and it is ready to eat. 

  



Miso Soup-Bathed Salmon Fillet with Soba Noodles 

 

Ingredients 

Fresh Salmon Fillet 100g 

Soba Noodles 30g 

Tofu 40g 

White Miso Paste 40g 

Mirin 1 tablespoon 

Seasonings 

Salt A small amount 

 

Method 

1. Bring 2L of water to the boil in a pan, add a pinch of salt and the soba noodles. Cook the noodles over a high 

heat for around 5 minutes, then drain and leave to cool. 

 

2. Pour white miso paste, mirin and 400ml of water into a pot and boil on a high heat to make the miso soup. 

 

3. Add soba noodles to the miso soup, and boil for around 10 seconds before removing. Then, add the salmon 

fillet to the soup and simmer on a low heat for 5 minutes, before removing the fish. 

 

4. Add the diced tofu to the miso soup, and cook on a high heat for 5 minutes. 

 

5. Put the soba noodles and salmon fillet in a soup bowl or dish. Pour in the miso soup and tofu and you are 

ready to serve the dish. 

 

 

 

 

Note: All pictures are for reference only. 


