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Dharma Realm RGCIpeS (ENGLISH TRANSLATED BY SHRAMANERIKA JIN JING)
Fermented Black Bean Dish
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dry fermented black beans 1 bowl _f" =
minced ginger 1 tablespoon _..-""- —— :=E'ifF: :
sugar %4 teaspoon o 3 ====seod
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1. Wash dry fermented black beans. Drain.

2. Heat up oil in the wok. Stir fry minced ginger until you can smell ginger. Add fermented black
beans and sugar and stir fry until the aroma of black beans comes out.
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Wash dry black beans at least five fimes until the outer skin is washed away (as it has foxins).
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One may instead add dry preserved turnip or tofu cubes. One may stir fry black beans, minced ginger
and preserved turnip. Or stir fry black beans, minced ginger and tofu cubes. All the other steps are the
same. One may modify the recipe as one wishes.
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Black beans are fermented soy beans. Japanese scientists point out that frequent
consumption of fermented black beans can prevent food poisoning and intestinal diseases. They
also
believe that fermented black beans can help with digestion, prevent iliness, slow the aging
process, increase mental alertness, reinforce the liver's metabolic functions, prevent hypertension,
eliminate fatigue, prevent cancer, etc. However, one must be aware that fermented black beans
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