The National Kidney Foundation

Healthy Yu Shenqg with Passion Fruit

Yield: 10 servings

Ingredients | Amount
(A) Fruits

Red dragon fruit 1509
Pomelo sacs 6 tablespoons
Mandarin oranges 2 medium
Pineapple, sliced 1509
(B) Vegetables

Cucumber, shredded 1 cup
Carrot, shredded 1 medium
Daikon, shredded 1 cup
Lettuce, sliced to thin shreds 2 cups

(C) Other ingredients

Toasted sesame seeds

3 tablespoons

Salmon, Sashimi Grade

150g

Roasted peanuts, finely chopped

4 tablespoons

Chinese 5-spice powder

% teaspoon

Cinnamon powder

% teaspoon

Chinese white ground pepper

Dash

Extra virgin olive oil

1 tablespoon

Wholemeal crackers, crushed

10 %2 square crackers

[ % cup

(D) For the sauce

Passion fruit pulp

3 whole

NCF

Plum sauce 2 tablespoons
Lime juice 1 tablespoon
Honey 1 tablespoon
STEPS:
1. Slice the fruits (A) and shred the vegetables (B). Prepare the other ingredients

(C) in different serving saucers and mini bowls.

2. Make the sauce by mixing (D) in a small bowl. Season to taste and set aside.
3.

In a large round serving plate, pile up shredded vegetables (B) at the center of
the plate. Arrange the sliced fruits (A) around the shredded vegetables on the

plate.

Serve the Yu Sheng with (C) in the middle. While adding the ingredients to the
plate, say the corresponding auspicious wishes for each ingredient.

Pour sauce (D) over Yu Sheng in a circular motion.

Cooking TIPS!

v" You may consider changing up the fruits to your preference in similar colours.
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Healthy TIPS!

v Patients with chronic kidney disease and those who are undergoing dialysis
should consume in moderation. If you need to control potassium intake, it is
recommended that you eat no more than half-inch plate.

v Itis recommended to eat it fresh to avoid oxidation of vegetables and fruits.

Nutrition content per serving: (Energy: 178 kcal)
Carbohydrate: 199 Protein: 7g Total fat: 99

Sodium: 82 mg Potassium: 364 mg Phosphate: 130 mg
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