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l Korean Culture and Sightseeing

Ingredients: 4 servings
5 0z (150g) lean beef
A:

2 T soy sauce

1 T sesame oil

| t sugar

1/2 t cooking wine _
Crushed garlic, roasted sesame seeds, finely chopped green onion

1 3/4 oz (50g) bean threads

| green onion
4 dried mushrooms, soaked 1n water

1 oz (30g) carrot
1/3 ox(10g) dried cloud ear mushrooms, soacked 1n water

1 green pepper

2/3 t salad o1l

Salt and pepper

B:

1 t roasted sesame seeds
2/3 t soy sauce

1/2 t sugar

1/3 t sesame o1l
Crushed garlic

pepper
MSG

Procedures

1. In salted boiling water, cook bean threads 3-4minutes until transparen t. Remove from heat.

2. Drain and cut into 2 1/2 in(6.5¢m) length.
3. Cut beef into julienne strips.

4. In a bowl combine A and add beef to marinate.

5. Shice green onion diaglnally.

6. Remove stems of mushrooms and cut into julienne Strips.

7. Cut ear mushrooms into bite size pieces. Cut carrot and green peppern Into julienne Strips.

8. Heat salad oil in a skilet, and add green onion. Cook briefly and seas Qn w1th salt and pepper. In

the same manner cook all vegetables. o A
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9. Heat salad o1l in a skillet and cook beet strips. . e

of 9



R e S A= N § | IC\.«IPC é

F e

Korean cuilture and Sightseeing

hitp://www.korea.com/korealrecipe1 htm

10. In a bowl combine B. Add bean threads and mix well.

11. Add vegetables and beef. Mix lightly and transfer to serving bowl.




