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Fried bean curd

Preparation time: 10 minutes
Cooking time: 20 minutes
Material:

cooking oill 3 thbsp
Bean curd 1 kg

Soy sauce soy sauce 3 thbsp
sesame oill 5 tbsp
White sesame seeds appropriate
White pepper appropriate
Practice:

1. Break the bean curd into mash

2. Heat oil in a pan and add bean curd when oil is sizzling.
3. Add 3 tablespoons soy sauce and 1 tbsp ointment to stir
well.

4. Add 1 tbsp of fine sugar and turn to medium heat and stir
fry for about 15 minutes until the water has evaporated

5. Finally add 1 tbsp sesame oil and appropriate amount of
white sesame seeds and White pepper.

6. Turn off the flame,ready to service
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