RIAGE SEMS

Stuffed Mushroom with Salmon

Impress your family and guests at casual dinners or dinner parties with this delicious dish.

Serves 4-5 (15 pieces)

Prep time: 15 min Cook time: 20 min Time to Table: 20 min
Ingredients

1can Clover Leaf ® Skinless Boneless Sockeye Salmon

15 pcs Shiitake mushrooms

2 (~ 350g) potatoes (cubed)

% tsp salt

A pinch pepper

A pinch chopped coriander

Preparation

1. Drain the salmon, mash with a fork.

2. Remove stems from Shiitake mushrooms.

3. Let the potatoes boil for 10 mins until soft.

4. Drain gently. Add 2 tablespoons of hot water, then season with salt and pepper. Mash with a fork and stuff
mash potato into the mushroom.

5. Heat a frying pan with 4 tablespoons of oil. Pan fry the mushroom with the mashed potato side down over
medium low heat for 5 minutes, flip and pan fry for another 4 minutes.

6. Place salmon on top of the mashed potato; sprinkle with chopped coriander.
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Tip: If the Stuffed Mushroom turns cool, roast it in the oven for 5 minutes at 250°F.
Recipe by Misandao

B RERE =R

EEFERE A LMECP R /N > e FIZEE 2 B potluck JRET

45 A& (15 1)

eI 15 v HE SRS - 20 434 JLERISM] 1 20 4748

ket 5%

16 Clover Leaf ® =7 ff (KJHHHE) 1. JE= 0By Kit - FI T -

15 {d Ei 2. BIEEH -

2 (%0 350 )  FEEAE (H15R) 3. KFGEE 10 TSR -

3t B 4. PUBSEIG KT o 112 KRLESESBAIK -
s - I - F TR - AT -

i bl 5. ST 4 KRUH - HEVS - SMESERETT &
EF B ANKET S 534 > BIFTFAT 4 435 -
6. BRI LR WS R -

/NG BOR T AT BLARERE > 250°F [k 5 srgE = BT
B =R A



