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Materials #t #

Seaweed nugget #7135 | 1/2 pack *a,
3'.22'; mushroom &4 | some b3
Dried lily 24t 35 | some b F
Cilantro A% | alittle & F
Shallot 4% | 1 piece —%i
Starch #* 4 | 3tsps =&
Water 7K | 3 cups =#F
Cooking oil Wi | 2 tbsps —GR
Soy sauce #h | 2tbsps R
Rice vinegar Z KL | 2tbsps

Vegetarian seasoning . wE 2 tsps =R

B

Salt, sugar B4 | 21tsps — R
White pepper @ MHiH | a little & F

Preparation: Chop the shallot into small pieces; soak the black mushroom slices and the dried lily slices.

Seasoning base: Mix soy sauce, vegetarian seasoning, rice vinegar, salt, and sugar in a saucer, and prepare
the starch for thickening.

Cook: Heat the cooking oil in frying pan; add in the chopped shallot pieces, followed by the seaweed nuggets,
black mushroom and lily slices; stir it well and add in 3 cups of water. Cook to boiling and add in the seasoning
base. Apply starch to thicken it and turn the burner off. At this time, apply white pepper and cilantro. Serve hot.
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