Hmount Measurs Imovredient - Freparation Method
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BELOOTE corrnEtarch
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BEEOON aarlic - finsly orated
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BEERON fresh ainger - finely arated
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EELOONE vanabtahle oil
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ablespoon kebobue
ablespoon hodsin Sauos
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BELOONE chile oarlic saucs

e

e bell peppaer - 174Y wide strips
s=oallion - halved lenohboises ard ool into 4 pleces
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Dot stesk with grain into L5 o 2 inch stvips. Cub esch strip sovoss orain indo L04Y thick
slices. Pub slices into & mediom bowl with oy sauce, cornstarch, rics wins, savlic, sinoer,
LA teEpn osalt, susar and 1 obsen odl and stiv o with fork. St foosther h-_ai:s_hu;:x Funisirg, and
chile oarlic saucs ir small bowl

Heat wok over hiagh heat untl & bead of water evaporates within -2 ssconds.

Four 2 tepns oll down side of wolk, thern swivl odl, filting wob fo cost 211 sides.fdd best,
zpreading pieces in L lager on hottomn and sides sz guickly sz possible. Cook, undisturbed,
latbing basf besin o breown, L mirobs, then stiv-frg ondil mest 15 dust brownsd on ell sides
Bagt o m=hill pink in o cender, about D ominute. Transfer mest andd Julces o s plats.

P ramaindng 2 bsens oil down side of wob owver high hest and seirl, Fodd bell peppers,
scallions arnd remaindns 54 f=sen salt, Stiv-fryg for 38 ssconds, then add best with Juices
arpd kebohup mixbure, Stiv ey until combined well arnd zauce thickens slishitly, shout 538
zaconds then transfer o platter and serve,



