
Abalone Cabbage Stew

1. Clean the chinese cabbage and cut 
into chunks.  Slice the Abalone and 

arrange in a bowl.

2. Add in two tablespoons of oil into the 
wok and heat until medium hot. Fry the 

cabbage and drain. 

3. Clear the oil out of the wok. Add 
cabbage and one teaspoon of Abalone 
Sea Sauce, then let them cook over low 

heat for 5 minutes.

4. Place the cabbage into the bowl with 
the Abalone, and then move into a 

steamer. Steam over medium heat for 5 
minutes. 

5. Remove from the bowl from the 
steamer, and flip the bowl upside down 

on a serving plate. The Abalone and 
cabbage should be arranged nicely on 

the serving plate.

6. To serve, heat the wok again and add 
1 teaspoon of Abalone Sea Sauce and 
chicken stock. Boil over high heat, and 

add in the cornstarch. Then spred 
sauce over the Abalone and cabbage.

METHOD

Unmatched Fine Foods

½ Can Kansom Australia’s Abalone 
in Brine

600g Chinese Cabbage

2 Tsp Kansom Australia’s Abalone 
Sea Sauce*

1 1/5 Cup Chicken Stock

2 Tsp Cornstarch

2 Tbsp Oil

INGREDIENTS

*Why not try this recipe with any of our Sea 
Sauces? Give it a try. ONLINE STORE: WWW.KANSOM.COM.AU
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