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Materials # #

Soft Tofu W 28 | 1 box —& I
Cilantro A ¥ | alitle & F .
Green onion % % |1 piece — & |
Starch * ¥ | Veteaspoon Yo KA

Hot water # /K | 1/3cup =z —#

Cooking oil W Fh | 2table spoons G At

Soy sauce #® b 117 table jpfc;?/“:‘ R

Chilly sauce M | 1 table spoon — A

Vegetarian season%r;%} . 11 tea spoons 1% KAt

Sugar 48 | 1 tea spoon — %A

Seasoned black bean & g | 1 tea spoon — A

Red pepper seed etk | 1 tea spoon — AR

Black pepper Z Witk | alittle &oF

Preparation: Chop the tofu into small cubes (3/4 in) and the green onion into small pieces.

Seasoning base: Mix chilly sauce, soy sauce, vegetarian seasoning, and sugar in a saucer.

Cook: Heat the cooking oil in frying pan; add in the chopped green onion pieces, followed by the seasoned
black beans, and the red pepper seeds; stir it. Add tofu cubes and stir lightly, then add 1/3 cup of water, turn
the heat to medium. Add the seasoning base and cover the frying pan; stew it for 5-7 minutes. Apply light
starch and turn the burner off. At this time, apply black pepper and cilantro. Place it in a plate and serve hot.
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