AR DG S Aoy TARES WORME ECOMNORG CEITRE

FFE IR ER
APPLE & PEAR STIR FRY SHRIMP
ABER 3
By Bernice Taam
np AL 1 8, EEzE18E 1 pear, cut up
R 1apapyl T, BEEUIBL - 1 apple, cut up
fEpp 12 {8, B Z orange bell pepper, cut up
Bkt 250 5 250g shrimp
P E 1 2Rk 1tsp minced garlic
P 1, #Et 1 lemon, juiced
72 1R, OB 1 stk. green onion
Bk - Marinate:-
A Hh 1 AR 1tsp soy sauce
2] 1/4 Z< Rt Vatsp salt
BRI, By A FF dash  sesame oil, pepper
L) 1 A5/ 1tsp corn starch
5 1/4 EHh Y cup broth
1. RRRL PESUM ARG, #a.
2. BREFR, Vi, WEL, INEREL, BEH 4.
3. BNV, AR E, IRZRMALE, AR, FE, T, B
4. Fn LBBRABER, IMARFER, BEE, e, LEftE.
1. Add lemon juice to apple and pear.
2. Clean shrimp, marinate.
3. Heat oil in wok, fry minced garlic. Stir fry shrimp until red.
Add apple, pear and bell pepper and stir fry well.
4. Dissolve corn starch with broth and add to wok. Bring to boil.

Add green onion. Dish up and serve.




