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Dharma Realm ReCipeS (ENGLISH TRANSLATED BY FANNY CHOU)

Sweet and Sour Pickled Vegetables
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Dharma Words: Recite the Buddha's name at all times. Be a vegetarian every day. Refrain

from kiling all year every year. Liberate lives every month. —— Venerable
Master Hua
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#4£lMain ingredients:
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1 furnip  1carrot 2 cucumbers

KK Ingredients for sauce:
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tender ginger 1 bowl rock sugar 1 bowl
lemon juice 1 bowl seasalt 1 tbsp
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1. Wash all ingredients, let drain and dry. Cut ingredients intfo 1 cm (1/2 inch) cubes. Marinate with sea salt
until soft. Then rinse with cold water. Let drain and dry. 2. Add rock sugar and lemon juice to (1). Mari-

nate for one day. Ready to serve.

#{t Alternative Recipe:
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SIDIRMAB B EKXD)ESE - Napa, cabbage, string beans, celery, carrofts, lotus roots, cauli-
flower and eggplant are all excellent ingredients for making delicious pickled vegetabiles.

K058 Nutrition Facts:
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The natural fermentation involved in pickling vegetables suppresses the activities of unwanted
microorganisms. As a result, rich lactic cultures are produced due to the airfight marinade method. With
the fermentation of the lactic cultures, lactic acid, ethyl, ester and amino acids are produced. This pro-
duces a sour and fragrant flavor, yields high nutrition, and minimizes the loss of vitamins. This is a very
healthy dish for the human body.
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