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Materials 4+ #}

Bean Curd Pouch 8 /&, 5 | 1 bag — 4
Cilantro A % |alitle D
Green onion % % | 1piece — &
Hot water # K |1cup — R
Cooking oil W 3zah | 1cup —
Soy sauce % | 2 table spoons —izRt
Star Anise A& | 2litile pieces =\
Black Mushroom Extrac? 3 tea spoons Zaw

FRA%H =
Sugar # | 4 tea spoon 3
Black pepper Z it | alittle &oF
Toaster bread o} &) 4@, | 2 pieces WA
Strawberry ¥ % |2, 3 pieces W=

Preparation: Rinse four bean curd pieces (1 bag has 8) and dry; chop green onion into small slices.

Seasoning base: Mix soy sauce, black mushroom extract, sugar, star anise, and hot water in a saucer.

Cook: Heat cooking oil in the frying pan; fry the bean curd pouch pieces until wrinkles develop take it out and
drain the oil. Put about 2 table spoons of hot oil in the frying pan, throwing in green onion slices. Pour in the
prepared seasoning base when the onion flavor develops in the frying pan; turn the burner immediately down
to medium heat. Put in the bean curd pouch pieces, sprinkle black pepper on it, let it simmer for about 3
minutes; flip side and sprinkle black pepper again, continue to simmer it until the liquid is almost dry. Serve in
the plate with toaster bread, and strawberry, decorated with cilantro.
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