INGREDITVIS

1 Bag Kansom Australia’s Blacklip
Abalone in Retorted Pouch*

3009 Lettuce

2 Tsp Kansom Australia’s Abalone
Sea Sauce”

1 1/5 Cup Chicken Stock

2 Tsp Cornstarch Water

*Why not try this recipe with our Greenlip Abalone
in Retorted Pouch?
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WITTHOD

1. Remove Abalone from the pouch and
slice. Clean the lettuce, and cut into
large pieces.

2. Par boil the lettuce. Drain the lettuce
once its cooked, and arrange niclely on
a plate.

3. Boil together the Abalone Sea Sauce

and chicken stock in wok. Then add in

the Abalone slices and blend well. Add
cornstatch water.

4.To serve, spread the Abalone slices
and seasoning over the lettuce.



