
Shimeji mushrooms and edamame beans, albeit found in certain corners of the West is nonetheless
most prominent in east-Asian cuisine, and most notably, Japan. Coupled here with the mildly sweet
�avour of grouper, as well as the richness of its orange-butter sauce, these ingredients are then
elevated into the hallowed halls of �ne-dining gourmet.

450 g grouper �sh, tightly rolled

50 g shallots, chopped

10 g garlic, chopped

50 g coriander leaves, chopped

20 g salt

20 g mirepoix of carrot, leek, onion and celery

Palm oil for drizzling

100 g shimeji mushrooms

80 g edamame beans, blanched

3 g garlic, chopped

10 g clari�ed butter

10 g unsalted butter

8O ml orange juice

10 g orange zest

5 g salt

30 g crispy purple potato, julienned

Baked grouper, sautéed edamame beans and shimeji mushrooms in orange-butter sauce

FOR BAKED GROUPER

VEGETABLES

FOR ORANGE-BUTTER SAUCE

FOR GARNISH

INGREDIENTS



To grill chicken. 
In a large bowl, mix together chicken breast pieces, grated turmeric, salt, white pepper, palm 
sugar, garlic paste, onion paste, and palm oil. Set a griddle over high heat, then grill chicken 
breast pieces on its hot surface for about 2-3 minutes. Flip the chicken pieces over and grill their 
other sides for another 2 - 3 minutes, or until it is cooked through. Keep the chicken breast pieces 
aside until they are required.

To cook oyster mushrooms. 
Set a small, heavy-bottom saucepan over medium heat. Add in red palm oil, then sauté garlic and 
red onion paste until the mixture emits a fragrance. Add in oyster mushrooms and stir fry until 
the mushrooms are slightly caramelised.

Pour in coconut milk and allow to boil before lowering the heat, taking care to not overcook the 
mixture. Season with �sh sauce, palm sugar, salt, and pepper to taste. Set grilled chicken pieces 
into the gravy and allow to simmer for 1-2 minutes before removing the saucepan from heat. 
Serve garnished with red chillies.

METHOD


