‘ ingreclients
|
| 2 tablespoons soy sauce

| 2 tablespoons chicken broth

2 tablespoons drg shcrrg

1 teasPoon sesame oi

1 teaspoon rice vinegar

1 teasPoon sugar

1/2 teaspoon salt

1/2 tab]esPoon sichuan peppercorns, smashed

1/ cup vcgctablc oil
11/4 Pounds green beans, trimmed
1/2 Pouncl grouncl Pork

b) garlic cloves, minced

1 teaspoon fresh ginger, minced
1 sca”ionJ choPPecl

a WOOCICI’] SPOOI’I

in a small bowl; combine the soy sauce, chicken broth, slﬁerry, sesame oil, vinegar, sugar,

sal’c, and hot peppers set aside.

in a wok, heat vcgetablc oil until very hot but not smoking. in2 batcl’\es, Frg green beans
over high heat, turning often with kitchen tongs, until bright green ancljust beginning to
brownJ about 2 minutes. transfer beans to a paper towels to drain . discard oil remaining in

WOI(.

reduce heat to medium. add sichuan peppercorns and stimcry for 20 seconds. add Pork)
gar!ic, ginger and cook, stirring to break up lumPs of meat, until Porl( loses its Pink color,
about 3 minutes. add green beans and stir~1cr9 I minute longer. stir in reserved sauce and

cook until |iquid is almost evaPora’ccd, about I minute. season with salt.

“She g]anced down at the contents of her Pla’ce. Just tell him
what it is. Simple. Look at it and say what it is. "S]oppg Joe,"
she managecl.

"Hmm," he said, sounding doubtful. "May he rest in Pcace"’



