Hmount Measurs Imovedient - Freparation Method
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I s wok haeat 2 thepns of ol Bdd ginger, scallions, and & pinch of sall. Cook over moderately
Figh heat, stivving constantly, until tender, sbout 2 minutes, Fdd shittakes and 3 enerous
ik o saH ard oook, stiveing fr w:;uwnﬂu,, il tendsr, sbout 5 minutes. Add kals, sesson
with =alt, and stiv frg until wilted, 2 o 3 minutes. Hdd the saviic and cook for L minuts
more, Hodd cooked vice and shir fry Uﬁtll heated throuoh, about 3 minutes.
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Fake s well in the rice and add fthe remaining 1 i”:":;E'.Z1!~:—''.E"-EZ'!:H:!!”'; of oile dhen shimmering, add eoas

Coods without stiveing until egos begin to set 82t he edos. Using & spatula, sorvamble the soos
urkil ust o ssh Stivoindo vics along with vinsose and salt. Sevwvs,

Yield: “6 cups®



