INGREDIENTS

e Roasted pork 100g
e Firm bean curd, cut into pieces 2 pcs
e Spring onion, cut into segments 1 stalk
e Red chili, sliced diagonally 1

e Minced garlic 1 tbsp
e Minced ginger 1tsp
e \Water 2 cups
SEASONINGS

e White pepper powder Y2 tsp
e Qyster sauce 1 thsp
e Light soy sauce 1 tbsp
e Sugar 1 tsp
e Cooking wine 1 thsp
THICKENING SOLUTION

e Corn flour 1 tsp
e \Water 2 tsp
METHOD

1. Heat 3 tbsp of oil in a pan and fry bean curd
until golden brown. Set aside.

2. Heat 2 tbsp of oil in a pan and sauté minced
garlic and ginger until aromatic.

3. Add roasted pork to stir-fry.

4. Add bean curd.

5. Pour in water and Seasonings and cook over
high heat for about 5 minutes.

6. Add Thickening Solution to thicken the sauce.
Add spring onion and chili to stir well.

B
. R 10035
. B () otk
. =2 (8 fra
. ST (D) 1%
. =% "t
* BEIK LN
-~ + S o
. 05 ki
SRR ; 2 e
. HIE Tt
BEAN CURD WITH st
. Bk 1se
ROAST PORK STEW . EBA o

i

WAASIZRLE, IMASERESE, BEER.
IRt JRETAMZER o

DONKRAN, .

JIIPANETE

BINBIFIERE}, LIAKELI55H .
BINZTAZR, IIANBRBAAER, #9980,

Recipe from:
Meals for Small Families
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