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SINGAPORE RESTAURANT

KUEH PIE TEE

Braised Sweet Turnip, Steamed Crabmeat, Tiger Prawn, Chopped Egg,
Coriander Crushed Peanuts, Crispy Cups, Chilli

(Serves 2) EASY wvrirvr TIME: 20mins

INGREDIENTS
Braised Turnip Premix 300gm
Crabmeat, cooked 80gm
Prawn, cooked 80gm
Egg, hard-boiled 2 pcs
Coriander 1 sprig
Chilli Sauce 30gm
Peanuts, crushed 50gm
Crispy Shell 18 pcs

METHOD

1. In a pot, heat up turnip premix to boil, then set aside. ﬁﬂgh //’Wv‘ or

Ensure to remove excess water from turnip. ﬂrw ﬁ/ﬁw/’ﬁ/ﬁéﬂﬁ
2. Chop boiled eggs. Transfer all condiments to individual Tlke ceeerpam g sl

small bowls and set aside. 100% grown and harvested at

To assemble and serve, fill 1tsp turnip into each shell,
followed by crabmeat, prawn, eggs, chilli, peanuts and

garnish with coriander. bl
way possible.
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the hotel's Aquaponics Farm
on Level 5. Enjoy the freshest
produce, in the most sustainable
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