AR B P (A TR )
Stir Fry Pork Belly with vegetable
SE T B R

BICLZEFEEN 400 L, BDER 400g Sakura pork belly, sliced

[iigas 100 72, UJER 100g celery, sectioned
=D 100 72, =R 100g sweet peas
B S5hi, EE,UA 5 water chestnut
FLHEE 20 %L, ERUIA 20g  carrot, peeled & sliced
R 1 A5 R 1tsp minced garlic
7o 8 A 8pc  ginger
w 1 £, BNE% Istk. green onion, sectioned
B Seasoning:
A, B & 1R 1tsp soy sauce, oyster sauce
il 1/4 Z5RE 1/4 tsp salt
e 1/2 &1L 1/2 tsp sugar
H, FiH & 172 258 1/2 tsp wine, sesame oil
52 1 Z5RE 1tsp corn starch
1. FE PN AR, Bl A 2.
2 AU | BRE, 1BEER, W E, VA ALEEE, B, % 2 Gt 5,
174 ZSREBENE, 1 ZSRLARE, WA ERk.
3. BERTEH 2 AL, IBEFE, B IK A E R, 15Q) < BRI,
HEA, IIAZEER, BHEHE R
1. Marinate pork belly with seasoning.
2. Heat 1 tbsp oil in wok; fry ginger, stir fry sweet peas celery, carrot, water chestnut,

dash wine, seasoned with 2 tbsp soup, 4 tsp salt & sugar, 1 tsp fish sauce. Stir fry
well, dish up.

Heat 2 tbsp oil in wok, fry minced garlic. Stir fry pork belly until done. Return
(2) ingredients to wok, add green onion and stir fry well. Dish up and serve.
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