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Recipe: http://www.MakanTime.com
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tidn jiangyou

14 jido jiang

carrot

radish

jicama

cabbage
bamboo shoot
soft beancurd
dried shrimp
gatlic

salt

springroll wrapper
lettuce
coriander

sweet soya sauce
chili paste

sesame, peanut, sugar

1. Jiang zhima hé huasheng ge bié¢ hong xiang mosui , jia ting jido yan,
F 2 At A BRI F B B4

Roast sesame and peanut separately and grind, mix in sugar.

2. Jiang cailiao A gi€ sio
A A A B 22,

Shred ingredient A.

3. Jiang suan tou xia mi duo sui,

jiayou chdo xiang , jiaru cailiao A zhushou o
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Chop gatlic and dried shrimps, add oil and fry till fragrant. Add ingredient A,

and cook till done.

4. Jia yan diao wei o Bao qian xian li gan shui fen o
ho k. @ATRM T KD

Season with salt. Drip dry before wrapping.



