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Vegi Mince Dish

Preparation time:
Cooking time:

Seasoning:

Vegetarian Oyster Sauce
Soy Sauce

Salt

Sugar

Black Pepper

Diced Ginger

Mixed Herb

Ingredients:

Cooking Oil

Dry Vegan Soy Mince
Diced Firm Tofu
Diced Mushroom

Methods:

20 minutes
30 minutes

1.5 tbsp
1.5 tbsp
half tbsp
1 full tbsp
1 tsp

1 tsp
1tsp

1.5 tbsp
50g
209
209

1. Soak the dry vegan mince in cold water. When ready, rinse the

mince for later use.

2. Put oil in wok. Then put in black pepper, diced ginger, diced firm
tofu in_sequence to stir fry until the tofu shows golden colour.

3. Put in mushroom and vegan mince in_seguence to stir fry. Then
put in sugar, salt, oyster sauce, soy sauce and herbs.

4. Put water into wok to just over the mince and cooked for 15 min.

5. Put the ready-cooked vegan mince on the rice and enjoy.
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