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Fresh from the garden: iceberg lettuce, cabbage, Tuscan kale, chives, coriander
Recipe source: Melissa, kitchen specialist at Bondi PS
………………………………………………………………………………………………………………………………………………
Who doesn’t love eating with their hands? At Bondi we serve the lettuce cups separately to the stir-fried filling and help ourselves to slurp, suck & chomp through the crispy lettuce cups!
	Equipment:
· Chopping board

· Garlic press

· Salad spinner

· Paper towel

· Wok
· Wooden spoon

· Bowls - 2 large, small, med

· Measuring – tablespoon, 1/4 cup
· Serving plates & bowls 
What to do:
	Ingredients:
· 1 large head of iceberg lettuce
· 1 cabbage

· A large handful mushrooms

· 1 large brown onion
· 2 garlic cloves
· A large handful kale leaves
· 3 tablespoons olive oil

· ¼ cup vegetable stock

· Flaked salt & black pepper

· A tablespoon of soy sauce

· A tablespoon kecap manis

· A small bunch of chives

· 1 large bunch of coriander


· Preheat the oven to 180C.

· Wash the kale leaves and carefully strip, discarding the stalks. Spin dry then press with paper towel to make sure totally dry. Spoon 1 tablespoon olive oil into a big bowl with a pinch of salt and gently toss the kale leaves, coating each well. Lay out in single file not overlapping on the oven tray and slide into the oven for 5 minutes. After 5 minutes check that the leaves are crispy and if still soft put back in for another minute.

· Break open the lettuce and gently wash the leaves & shake dry. Carefully wrap in paper towel and rest in the fridge until needed.

· Wash the cabbage, pulling the leaves open to make sure there are no clever slugs hiding anywhere! Thinly slice the cabbage.

· Wipe the mushrooms with paper towel and slice each as thin as you can. Wash & dry the chives and coriander well. Snip or finely slice the chives and finely chop the coriander.
· Peel and thinly slice the onion. Squeeze the garlic cloves through the garlic press.

· In the wok, sauté onions in 2 tablespoons olive oil over medium heat until the onions begin to brown and caramelize, about 5 minutes. 
· Add the cabbage and cook on high, tossing occasionally, for another 5 minutes until soft. Add the mushrooms & garlic and cook for a minute before adding the stock and cooking for a further 5 minutes. Sprinkle in the soy sauce & kecap manis, a grind of pepper and pinch of salt if needed.
· To serve, scoop the cabbage mixture into serving bowls. Sprinkle each with some chives and coriander and put each onto a serving plate. Arrange the lettuce leaves in a pile around each bowl with a small amount of crispy kale and serve, inviting each person to help themselves to a leaf and fill it up themselves to eat!
Sang choi bao with stir-fried cabbage & crispy kale





Season: All


Type: Big Dishes 


Difficulty: Intermediate


Serves: 8 at home or 24 tastes











