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Stir Fried Angled Tuffa,

& #f% Chicken Broth
£¥} Tapioca Starch
i Sugar

fH Sesame 0il
18 Shaoxing Wine

Step 01
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Scald white and black fungus, trim
hard ends and cut into flowerets;
peel hard angle of angled luffa,

rinse and cant triangle as well as
fried bean curd puffs; set aside;

Step 02
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Slice lean pork in thin pieces; mari-
nate with Shaoxing wine, sesame
oil, tapioca starch and water for 20
minutes: set aside:
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Heat oil in wok and stir-fry lean
pork slices until half done; drain WHEM‘I‘Eﬂﬁ“
In lactation period,
mother shall prevent
from eating soy sauce.
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oil and set aside:
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Step 04
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Heat oil in wok and saute
ginger slices, sizzle and
sherry, pour angled luffa to
fry till brown on edge, add
bean curd puff, black and
white fungus, keep stirring; add half
cup chicken broth and return lean
pork to wok, stir-fry until done;

Step 05
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After sauce thickened, stir in
sesame oil and Shaoxing wine, dish
up; serve hot.
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