CLASSIC ITALIAN TIRAMISU
MADE WITH FRESH SILKWORM

INGREDIENTS :

- Mascarpone Cheese 150g4.
- Egg yolk 2 pcs.

- Egg White 2 pcs.

- Gelatin 6g.

- Sugar 60g.

- Whipping Cream 150g.

- Silk worm 50g. -- KM‘@W
- Lady Finger 8 pcs.

- Espresso Caffe 60 ml.

NOTE :
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CRAB AND GIANT WATER
BEETLE RAVIOLI,
TURMERIC CREAM SAUCE

INGREDIENTS :

STAFF FOR RAVIOLI L0 ot
- Water beetle meat 50g. (77 ,75,) &&@@ SN
- Mascarpone cheese 30g.

- Olive oil 20 ml.

- Shallot 10g.

- Salt/ As need

- Pepper /As need

PASTA DOUGH
- Bread flour 225g. ) "
- Whole egg 2 pcs. (s

C
- Egg yolk 2 pcs. ‘ 1?\:&1/9/ 0f Wh're Crickey) —

- Salt % tsp.

SAUCE

- Cooking cream 80 ml.

- Tamarind powder / As need
- Cherry powder / As need

- Parmesan cheese 40g.

NOTE :
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NACHOS WITH SILKWORM
FRESH TOMATO SALSA
AND SOUR CREAM

INGREDIENTS :

- Corn tortillas 30g.
- Tomato 20g.

- Shallot 5g.

- Coriander 5g.

NOTE :

- Lime Juice 1 tsp.

- Chilli sauce 1 tbsp.

- Sour cream 3 tbsp. B - o A
- BBQ sauce 2 tbsp.

- Mayonnaise 2 tbsp.

- Bamboo caterpillar 20g.
- Black cricket 20g.
- Grasshopper 30g.




