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Dharma Realm ReCipeS (ENGLISH TRANSLATED BY FANNY CHOU)
Straw Mushrooms with Black Bean Sauce (4serwvings)
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Fermented black bean 3 tablespoons

Straw mushrooms 2/3 b
(about 300 grams, or 10-12 0z)

Wheat gluten 1 stick

Basil Vo bowl

Fresh red pepper (small) 2

Minced ginger V2 bowl

KK Ingredients for sauce:
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Not needed since fermented black beans
are already salty.
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1.Julienne the wheat gluten and stir fry in oil first. Briefly boil the straw mushroom:s. Let drain. Wash basil
and break off the tough stems. Cut red pepper into cubes.
2. Heat up one tablespoon of oil in wok. Stir fry black beans, then add ginger, red pepper and soy
sauce. Putin already stir-fried gluten and straw mushrooms. Cover and simmer for 5 minutes. (There’s no

need to add water. Uncover the wok to stir vegetables as needed). Pourin cornstarch water. Finally,
add basil before removing food from wok.
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* Dry fermented black beans can also be used but need to be washed a couple of fimes — they yield
a good aroma. * When stir frying gluten or soy products, make sure the oil is very hot so that the
ingredients do noft stick to the wok. Using non-stick woks makes this easier. * When straw mush-
rooms

are cooked, they produce water and there is no need to add more water. That way, the flavor will be
more concentrated.
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