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Yongchuan Xiu sprouts crispy pepper pork soft bone

Ingredients:

e Main Ingredients: Pork soft bone 300g

e Otheringredients: Xiu Sprout 5g, Garlic slice 3g, Ginger slice 3g, Green Chinese prickly ash
3g, Dried chili 50g, Crispy pepper 30g

e Seasoning: Salt 2g. Spicy fresh sauce 2g, Pepper oil 2g, chicken powder 2g

Process:
1. Soak the Xiu Sprout, drain the water, and drain the oil.
2. Cut the pork soft bone with a small amount of tea marinated.
3. Fry the marinated pork soft bone until it becomes golden and set aside.
4. Stir-fry Chinese prickly ash and chili in a hot pan and cold oil, add the ginger and garlic

slices and fry the porcine soft bone, add spicy fresh sauce, chicken powder, and pepper oil

to stir-fry, put the oiled tea leaves into the wok and stir-fry evenly.



