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Heat the odl in s latos, deep skillet owen
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irea laros Dowl. In & small bowl, combins

moarnd the borcsstshive sauce o make s paste, Fub the pazte into the meat, add the
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sarye the cooking liguid, Using 2 forks, shred the meat

~omecd-biah hest. Bodd the ondorns, peppers, scallions
Fodd the tomato paste and meat o
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