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taro cakes
product name / description amount measure cost
taro cakes 3 oz
mushrooms, roasted 3 oz
zucchini, linguine 2 oz
kale 1 oz
tomato coulis 2 oz

*3 cakes per order

procedure:
1 deep fry taro cakes until golden brown.
2 brown up mushrooms lightly then toss in zucchini & chard for a few seconds. 

DO NOT OVER WILT!
3 in a red bowl, spoon sauce in center. Place cooked vegetables high & tight 

in the center. Arrange taro around that.


