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Materials  #7 |
Soy bean thread 2T4% | 2box =&,
Cilantro A #% | alitile & F
Green onion % % | 1piece —
Pepper corn i&  #t | 1teaspoon — R
Shallot 4 % | 2-3 pieces — =k
Cooking oil Wiid | 2table spoons i
Soy sauce paste "o 1-2 table spoons1_2 R
Black mushroom extract 2 tea spoons o KR
FRARN *
Sugar & | V2tea spoon Uy KA
Sesame Oil e o | alittle yoHF
White pepper a i | alittle yoF
Baking soda # 374y | 2flattea spoons 2 KAt

Preparation: (1) Rinse soy bean thread clean, boil in hot water pot, and remove pot from stove. Add 2 flat tea
spoons of baking soda, stir and soak for about 3 minutes until soft. Rinse clean the softened soy bean thread
and let it dry, i.e., no drips. Put in a big plate. (2) Chop and thread green onion into 1.5-inch thin pieces.

Seasoning oil: (3) Chop shallot into pieces, fry it with the pepper corn in a small fry pan until the flavor
develops. Turn the heat off, remove the fry pan from the stove, and take out the flavored oil only.

Mixing: (4) Thoroughly mix soy bean thread with the seasoning oil, soy sauce paste, sugar, sesame oil, and
black mushroom extract. Finally, mix in the threaded green onion piece, cilantro, and white pepper powder.
Serve cold.
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