IGREDIENIS

¥ Can Kansom Australia’s Canned
Abalone in Brine (1 Piece per Can)

100g Rice

2 Black Mushrooms
(soaked in water first)

10g Minced Celery

1 Tsp Kansom Australia’s Abalone
Sea Sauce*

Y4 Tsp Salt
Pinch White Pepper
2 Cups Chicken Stock

¥ Tsp Sesame Oil

*Why not try this recipe with any of our Sea
Sauces? Give it a try.
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METHOD

1. Slice the Abalone, shred the
mushroom, and mince the celery.

2. Heat up the stock until it is boiling.
Add in the rice, mushrooms, Abalone
Sea Sauce, salt and white pepper,
cooking over a low heat for 20 minutes.

3. Open can and remove Abalone from
brine. Sliced Abalone, then add into the
stock and cook for another 5 minutes.

4. Drop the minced celery on top and
sprinkle with sesame oil.

5.To serve porridge, arrange in a bowl.



