
cabbage leaf parcels with shrimp mousse in broth 

6 cabbage leaves 
12 spring onions 
1 litre vegetable stock, hot 

. 8 carrot flowers, sliced fmely 
sesame oil 
Y2 cup spring onion curls 
Y2 cup coriander leaves 
Y2 tsp coarse black pepper 

Shrimp Mousse 
200gr prawns, peeled 
Y4 tsp sea salt 
Y4 tsp coarse black pepper 
Y2 tsp fish sauce 
Y2 tsp sugar 
1/3 cup white spring onion and shallot, chooped fmely 
1 egg white 

Blend all ingredients to make a mousse. 
Cut cabbage leaves in half discarding thick vein piece. Bring a small pot of 
salted water to the boil. Cook leaves for 2 minutes then set aside. Cut the 
bottom white part off the 12 spriJ;lg onions then blanch green part for 30 
seconds in the same hot water. Set aside. 
Bring vegetat>le stock to the boil. . 
To make the dumplings take 2 teaspoons and dip in oil to avoid mixture 
sticking to spoons. Take a small amount of the prawn mousse mixture and 
make dumplings with the 2 teaspoons. Making 12 in total, left over mixture 
can be made into small balls and added to broth at the last moment. 
Poach dumplings in vegetable broth 1 minute, then remove. 
Cut cabbage leaves into small squares, 10cm x 15cm, reserving left over 
cabbage. Take · a cabbage leaf and place on a flat surface. Place the dumpling 
2cm from the edge, fold over the sides of the cabbage leaf and roll up tying 
with the spring onion green in a small bow. Place the parcels in the broth 
with the carrot slices, left over tom cabbage leaves and prawn mousse balls, 
simmer 8-10 minutes. 
Serve in bowls topped with spring onion curls, coriander leaves, a pinch of 
black pepper and a few drops of sesame oil. Season to taste. 


