lron Pot Fish

https.//voutube/Ee fCEEPWE

Ingredientss: Spices: Sauces:
® carp ® green onion e Douban sauce (thick,
o tofu e ginger fermented broad-
I bean sauce)
o ribs ® garlic
hil ° soybeom paste
e coriander ® cnili pepper
e sweet noodle sauce

® peppercorn
(] eggp\@mf : ® SOy sauce

® star anise
e chinese cobboge ° cookimg
e glass noodle e chinese liquor

[nstructions:

On 1 A O

Prepare the ingredients, blanch the ribs, and soak the glass noodles for 10 minutes
Heat up oil in your pom/pot Add in your spices and stir {r\/ for 2 minutes.

Add in all the sauces and stir {ry for 3 minutes

Add in hot water until the pof/pom is full.

Add the carp and ribs and cook for 20-30 minutes.

During this fime, prepare your eggp|on# and chinese cobboge by fearing if info |orge
pieces.

Once the time is up, add in the chinese cobboge, eggp|0rﬁ, g\oss noodles, and tofu.
Cook for 10 more minutes.

Top with coriander and enjoy with corn cakel


https://youtu.be/Ee-fCEEjPwE
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https://youtu.be/Ee-fCEEjPwE

