
JOP CHAE(Stir Fried Veeetable Salad) 5. Heat 3 tbsp of vegetable oil in a large, stick-free skillet

on medium-hish heat. Add mushrooms 3 tbs of soy sauce

and 2 tbs of sesame oil and cook until browned on each

side about 2-3 minutes. Transfer mushrooms to a large

bowl. Wipe out skillet with a paper towel.

6. Heat vegetable oil in the skiliet on medium high heat. Stir

fry the other ingredients seperately until soften and set

aside.

7 . Put noodles into boiling water till they become soft and

drain well.

B. Heat 3 tbs of vegetable oil in the skillet on medium hieh

heat. Put noodles into the pan and add 5 tbs of soy sauce

and l tbs of sesame oi1 to get the noodles browned.

9. Put all the ingredients back onto the noodles. Add 2 tbs

of sugar and 2 tbs of sesame oil. Mix well and cook for

2-3 min.

10. Transfer to a serving platter. Sprinkie with toasted

sesame seed if desired.

1 bunch of starch noodles

1(or I/2) pound of sirloin

1 green & 1 red pe-pper

stir-frying /soy sauce I

salt and pepper as needed

I 3 portabella mushrooms / 1 onion /

pork I I cup of match-stick carrots I

I 2 tbs of sugar I vegetable oil for

sesame oil ltoasted sesame seed /

1. Wash spinach through the strainer and allow it to drain

until moist

2. Place the moist spinach in microwave oven-safe bag and

cook in high f or 2 min or until wilted

3. Allow the spinach to cool completely and squeeze out as

much water as possible

4, Combine salt, minced garlic, sesame oi1 and some

roasted sesame seed and then mix into the spinach


