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Vegetanan PBlack Vinegar Pig Trotter

Seasonings:

~ Black vinegar 1 bottle
Vegetarian stock 2 spoons
Light SOy sauce 2 spoons
Gula Melaka 3 to 4 pieces
Bmled water 2 big bowls

Ingredients:

Black fungus 1 packet (50g)
t o /
’ é{éck 1 packet (250g)
OId 1kg
""'Fu oll 2 units

VeEetarlari mutton ) 3.0.0’g
\
"‘ Mc{nke‘fﬁé’dn <2 1\packet (350g)
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Prepare the ingredients:

1. Tear the black fungus into small pieces and immerse them
in water for 30min.

2. Immerse washed black beans in water till they soften .

3. Remove the ginger skin and cut the ginger into thin slices.
4. Cut the fungus roll into small pieces or bite-sized.

5. Cut the vegetarian mutton into half.

6. Slice the monkey head mushroom into small pieces.



Method

Prepare a claypot and put it aside
Pour some cooking oil when the pan is heated
Fry the ginger in hot oil until fragrance and transfer the ginger to the claypot
Fry the black beans until fragrance and transfer it to the claypot
Transfer 2 bowls of boiled water into the claypot
¢« Set on full flame and bring it to a boil
Set on small flame afterwards and simmer for an hour
Open the lid after an hour and set back on full flame
Pour the whole bottle of vinegar into the claypot and stir well
+110.Add in fungus roll, black fungus, monkey head mushroom and vegetarian mutton
| the lid and use middle flame to cook for an hour

- 12.Add in the gula Melaka(can make adjustments according to your personal preference)
.. 13,€lese the lid and keep middle flame to dissolve the brown sugar to dissolve

14.0pen the lid and stir well

:‘ 15.‘Ad__d)"r‘1'\_{reg-e-_1;aria‘h/s,tm:"k and soy sauce for seasoning
o i-é.ﬁftér;,seaS‘oﬁ'l”n)gygé_/n"_set small flame and simmer for another 1 hour. Taste it, the taste should
». f?/,’%-’s%eet;aﬁdsgur, off the flame and enjoy it
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*Z ﬁ' Ingredients

3 IR :

=S 90 = # light soy sauce 90m|

- RAERE#E 100 brown sugar 100g

Re. %ﬁiﬁ.%ﬁﬁx#} 100 %, korean red pepper flakes  100g

o 4 100 %, fine salt 100g
=R R 118 cabbage 1
Rérda R 1 4E] big red apple 1
112 big carrot 1

30 %, old ginger 30g

Bakeware needed:
Y= blender
“ large bowl
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Method

1. cut the cabbage into small pieces
2. wash the cabbage with water and drain away the water
3. place the wet cabbage in a large bowl and sprinkle with salt
4. using your hands, massage the salt into the cabbage until it starts to soften a bit
5., letit stand for 2 hours
6. afterwards, rinse the cabbage under water 3 times and set it aside to drain in a colander for 15 to 20 min
7. shred the carrot
Prepare the spice paste
1 -\L.-rcut thg red apple and old ginger into small pieces, put them into a blender to blend
1d in the korean pepper flakes, light soy sauce and brown sugar---mix them together

: 1, tly squeeze any remaining water from the cabbage and add it to the spice paste

.

, 2 ﬂadd the shredded carrot

. 3. usmg | han/d glove, ¢ g’enﬂy work the paste into the vegetables until they are thoroughly coated

.h ﬂ pa’c e_ﬂ"em*rn a Q’ntamer and store them in the fridge
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## Igredients

LK, 230 3, warm water
s/ 2 1205, brown sugar
| i,‘": 4! 50 3'75 (or granu.lated sugar)
__F ; *‘%%%*}} 250}11 corn oil

self-raising flour

Bakeware needed:
weighing scale

sift

cupcake liners

big bowl

small bowl
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’ he warm water into the big bowl
dd in corn oil and brown sugar/granulated sugar and stir well
2 3%@ a sift to add in the self-raising flour
- 4. mixit weII | and’pour the batter into the cupcake liners
! /stea" H:ﬁt h;gh flame for 15min
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