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Stir—fried Aged Pickled Mustard Green Home Style serves 4-6 people)
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There is no disease, bodily or mental, which adoption of vegetable diet and pure water has not

infallibly mitigated, wherever the experiment has been fairly tried.
(from "A Vindication of Natural Diet" by Percy Bysshe Shelley)
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Pickled mustard greens 600g (about 1-1/2Ibs)
Small red pepper 2
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Soy sauce 1 tbsp
Sugar a dash
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1. Wash all ingredients clean. Cut pickled mustard greens and red peppers into small cubes. Squeeze
water out of pickled mustard greens.
2. Place one tablespoon of oil into wok to stir-fry red pepper. Add soy sauce and cook until it boils.
Then add pickled mustard green and sugar. Stir fry over low fire until sauce dries.
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Pickled potherb mustard can also be prepared this way.
Stir fry until mixture is dry. There is no need to add water.
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Pickled mustard green can whet the appetite and help digestion. Moreover, it promotes the absorption
of Iron. When eating pickled mustard green, one should consume more fresh vegetables that contain
abundant Vitamin C, which can generate electronation reaction with the nitrous acid sea salt, prevent-
ing the production of carcinogens. Pickled mustard green is not suitable for consumption under two
conditions: 1. Its flavor has changed or it has mildewed. 2. It is not completed pickled and processed.
Both types can cause cancer.
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