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/Ea\m% shi plvl Recipe: http://www.MakanTime.com

suan la tang

BR IR7)

Hot and Sour Soup

A cailido Ingredients = yan ér small black fungus
711? ;‘E zhacai Sichuan preserved vegetable
%% xianggu Chinese mushroom
=2 /fl% doufu soft beancurd
4 6‘ %‘ zhasun bamboo shoot
ek tidowei Seasonings ’%é; pa %‘ﬁ% zhénjiang xiang cu Zhenjiang black vinegar
?5}5] 7}&7}5]\ hujiaofén pepper powder
Hre: qia Others 7—‘% il jitang chicken stock
7,‘% e jidan egg
j’{?]‘h\ gianfen starch for thickening

# /f/}? ik zhizuo fangfa: Method:
1. Jiang yan ér hé xianggu paoshui xijing
F = HFo 28 K
Soak black fungus and mushrooms. Clean.
2. Qianfén tido shui, jidan ddsan beiyong
FRrRK, BEITHAE A
Get ready: starch (mixed with water); egg (lightly beaten)
3. Jiangyan ér, zhacai, xiangga, doufu hé zhasun gie si
)% = o S %
W=, WK, 58, LRt FmL,
Cut into fine strips fungus, preserved vegetable, mushroom, beancurd and
bambooshoot
4. Jitang zhu gun, jiaru yishang céiliao zhu shifenzhong
Bin AR, A A LR, R A
Bring chicken stock to boil, add above ingredients, cook for 10 minutes.
5. Jiaxiang cu, hutjiao tidowel
ha B, SRR
Season with vinegar and pepper
6. Xian gouqian, hou jia dan
RAK, Bk

First thicken with starch, last add egg.
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