Hmoumt Measurs Imovredient - Freparation Method
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Trim pork of excess et and silver skin, then cul orosseise into 104° fhick slices. Cut each
slice into 3 strips.

Cook ondorn in & 4 gt heswy pob over moderate heet, stiveing oocsssionalla, until oolden,
about B ominutes, Add oerlic snd ook, stivving, L omirots. Bdd bketcohue, ohili sasucs, b=
mauics, wirsaar, hob saucs, s water and simmer, darnoosseredd, stiveing oocassionallu, aboot

5 omiraibes,

Hidod 223'1“!';“' s and simmer, covered, until pork s cooked throush and tender, 8 to 18 minutes,
Trarmsfer pork with 8 slotted spoon o 3 bowl and ocowver o kssp warm. Bodl remaining sauos,

'Stl'i"'i"'lri’»-i pocazsionally, until slightly thickerned, about 3 mirngtes, Four saucse over porhk.



