ERE Dharma Realm Recipes

ERBEE—TKRIDBS wow

Dharma Realm ReCipeS (ENGLISH TRANSLATED BY SHRAMANERIKA JIN JING)

WOSO b| J U-ruo (serves 4-6 people)
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If everyone in the world stops eating meat and

becomes a vegetarian, refrains from killing and
liberates living beings instead, the disasters in the
world will disappear.
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ju-ruo strips (unflavored) 600 gm (about 2 2 Ib)

mayonnaise (vegetarian) 2 tablespoon
wasabi sauce 2 teaspoon
sea salt a dash
{E & Directions:
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1. Rinse Ju-ruo with water. Quickly boil in the water. Scoop up, drain and arrange in a plate.

2. Mix mayonnaise, wasabi sauce and sea salt thoroughly. Pour sauce on Ju-ruo as dressing (or mix the
sauce with Ju-rou strips). Ready to serve.

INVRIT Tip:
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Ju-ruo can only be refrigerated; if it is kept in the freezer it will become too hard.
8t Alternatives:
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Adding some soy sauce to the wasabi will also make a nice dish. Minced ginger, soy paste, white vin-
egar and sesame oil can also be added to use as the dressing for Ju-ruo.
KBFacts:

=+ Ot =+
A~ 7/\% A~
71 71 N

= TSELURER - E8E - SBHEMmTABPILENEEMND - AR0EH (77
REAES - BEEARM - B 0HE - BEER) T - B2REEE)
N RIS -
Wasabi contains muster seed, fat, protein, and multi-vitamins which are essential nutrients for the
body. The Handbook of Chinese Herbs indicates the following functions for Wasabi: "It is pungent,
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hot

but non-toxic in nature. It serves to dispel cold and warm the body. It can benefit the five organs,

stimulate stomach and help with digestion.” But when too much wasabi is consumed, one may
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