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Ingredients

2 cups white rice
1/2 cabbage
6 red onions

Plum pork slices 200g
3 stalks of celery
1/5 carrot
1/2 taro
3 dried shiitake mushrooms
Hongxli Mushroom 1 pack

2 tablespoons dried shrimps
Water 2000c.c.
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Salt, white pepper, water a little
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Seasoning
Water appropriate amount
A little salt and white pepper

1 tsp each of soy sauce and sesame oil
Rice wine 2 tablespoons
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Slice the shallots, saute them with sesame oil and

YA AERRECEERE
BR B RAER ©
sunflower oil,

and color them. Strain the oil and set aside.
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Cut the cabbage into small sllces, carrots, and

taro into small cubes. Soak the dried shiitake

mushrooms until soft and slice into small cubes.

Cut the Hongxi mushroom into small cubes. Chop

the celery and set aside.
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Add the pork slices to the marinade and marinate
for about three minutes and set aside. Wash the
white rice and soak it in cold water for about 20
minutes and set aside.
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Take a pot and add a spoonful of scallion oll,

then add the marinated pork slices and saute

over high heat, then place on a plate and set

aside.
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Take a pot and add a spoonful of scallion oil, add taro, carrots, dried
shrimps (soak in rice wine and add to the pot together), dried shiitake
mushrooms and Hongxi mushrooms, stir-fry until fragrant, then add salt
and soy sauce to taste. Add the rice, cover and cook for ten minutes,
then add the cabbage.
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Cook over medium heat for about 10 minutes until the water
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dries up slightly. Then cover and turn off the heat and simmer
for about 10 minutes to allow the rice to absorb the soup and
become cooked. Finally, add water once more to cook to your
liking. Add the meat slices, salt, white pepper, celery, shallot

crisps and scallion oil to the pot, then serve in a bowl and
sprinkle with chopped coriander and it's done.
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/5 Dish name: Taro porridge
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1/2 cabbage
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Plum Pork slices 200g
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3 dried shiitake mushrooms
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1 pack of Hongxi Mushroom
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Cut the cabbage into small slices,
carrots, and taro into small cubes.
Soak the dried shiitake mushrooms until
soft and slice into small cubes. Cut the
Hongxl mushroom into small cubes.
Chop the celery and set aside.
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https://food.ltn.com.tw/article/8201

Thank you

| really appreciate your time.




