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Dharma Realm Recipes
Layered Bean Curd with Chinese Wolfberry -4 servings

2 &lIngredients: .—r‘ Y
ES 845 /Thick layered bean curd 4 pieces *
BE21Z1 K&/ Frozen peas 1 big tablespoon
BLE342/Whole dry black mushrooms 3
pieces

#9421 K2t/ Chinese wolfberries 1 tablespoon

fAKEIsauce:

#2253 K&/ Soy sauce 3 tablespoons

M1/ Sugar 1 teaspoon

ER2A R/ Minced ginger 2 tablespoons
RBEM2REIINK2ZRBH/

Cornstarch + water [2 feaspoons cornstarch + 2
tablespoons water (mix well)]

{E;XDirections:

(1) BEELHEH  DA1RBE -
Soften mushrooms by soaking in water. Cut into slices for later use.

(2) @R/ BIIENEZRE @ B8 » Bl - UURHEARAIRA -
Deepfry layered bean curd. After they turn golden, scoop up and let oil drain. Cut into slices and arrange
on a serving plate.

(3) BT » EFKIBA - YOS BA -
Briefly boil snow peas. Drain. Rinse Chinese wolfberries and place in small bowl for later use.

(4) BT RRLAKDEE » 152 » PASES ~ 2k » W& IIAEH ~ 18 - BUSES - NIAKIEE - 5K
1c » FPNERN208 - MART GEMZBRI9T) » BN ESBEARRNONEE 8 L » A B2 ZE8D
gBHR -
In a frying pan, heat up a spoonful of oil. Put in minced ginger and mushroom slices. Stir fry until you detect
the aroma of the black mushrooms. Add soy sauce and a little sugar. Add a bowl of water and cook unfil
mixture boils. Mix in Chinese wolfberries and pour in cornstarch water. When done, place sauce on top of

the already fried bean curd. Decorate with snow peas on top. Ready to serve.

NRZI5 : WFEBEE  2FRNE » AKKKE » SNEARE FIFEPRIN - IZI8HE - EEISIZHIDR -
WILYE AR OERIANNSEIZE - MEITE » 2EMEBHAE - SAISM I S 2HFH -

Tip: When frying the layered bean curd, keep the heat medium to medium-low. If the heat is foo high, the
beancurd will be burnt outside yet uncooked inside. When making the gravy sauce, stir while pouring the
cornstarch water to prevent lumps from forming.
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