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Simmer fried Cowpea

Preparation time: 5 minutes

Cooking time: 30 minutes

Material:

Cooking oil 3 thsp
cowpea 1 kg

Soy sauce 3 tbsp
Red vinegar 5 tbsp

Brown sugar 1 tbsp

Practice:
1. Wash fresh cowpea and cut into 10 cm pieces.

2. Heat up oil in a pot. Add the cowpeas when the oil is
sizzling with a little bit of water.

3.Mix in 3 tbsp of soy sauce and 4 tbsp of red vinegar.

4. Cover the pot and simmer the cowpea for 25 minutes until
soft and the color change to dark red. Toss a few times.

5. Turn to medium flame and add 1 tbsp of red vinegar and 1
tbsp of red sugar and stir fry until the liquid had evaporated.

6. Turn off the flame, ready to service
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