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Dharma Realm ReCipes (ENGLISH TRANSLATED BY SHRAMANERIKA JIN JING)
Aromatic Stir-fried Peanuts
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Don't say that the lives of insects don’t count.

Don't say it's alright to let them drown.

Do you know that one thought of kindness
Is where the basic human kindness begins?

—— Great Master Hong-Yi
# ¥ Main ingredients:
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raw peanuts 600 gm (about 2 2 Ib)

sea salt 1 bowl
{E;£ Directions:
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1.Wash peanuts. Lef dry. 2. Place sea salt info wok and roast peanuts over a medium fire.
Stir peanuts continuously until peanut skin changes color. When peanuts become hard
and make clear sounds when they knock against the wok, it is time to scoop up the peanuts.
Sift out the salt. Ready to serve when cool.
FERTips:
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If one is frying peanuts this way for the first time, one may use low fire to roast slowly. When one is more

experienced, one can use medium fire. However, be sure to constantly stir the peanuts without stop-
ping
until the peanuts turn lighter in color and makes clear sounds. Then, the peanuts can be scooped up.
18t Alternative:
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If one likes salty flavor, one can stir fry the peanuts right after they are washed.
Peanuts will absorb the salt better when wet.
K& Facts:
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Incorporating peanuts in the daily diet helps to maintain good health. Therefore, peanuts are also
called
“the fruit of longevity”. Their nutfrient values are extremely high. They contain fat, protein, phospho-
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