IGREDITHIS

1 Can Kansom Australia’s Canned
Abalone in Brine (2 Piece Per Can)

1/5 Pig’s Tripe
759 Ham
30g Carrot
4509 Turnip
1 Black Mushroom (Well Soaked)

1 Tsp Kansom Australia’s Abalone
Sea Sauce*

1/3 Can Abalone Brine Juice

2 Cups Chicken Stock

*Why not try this recipe with any of our Sea
Sauces? Give it a try.
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1. Clean the pig’s tripe, par boil till done,
drain and cool off in cold water. Cut into
slices.

2. Open the can of Abalone and remove
from the brine. Set aside the Abalone
Brine Juice for use later. Cut Abalone

into slices.

3. Put mushroom in a bowl. Thinly slice
the ham, and arrange with the sliced
Abalone in a bowl.

4. Set pig’s tripe an carrot around the
bowl. Cut the turnips into cubes and
place on the top of the bowl.

5. Spread 1 teaspoon of Abalone Sea
Sauce, 1/3 can of Abalone Brine Juice
over the bowl, and let steam in
asteamer over medium heat for 1 hour.

6. To serve, flip over the bowl on a big
soup bowl, and add in the heated stock.



