Tofu with Mustard Vegetable (Mui Choi) & Pork

INGREDIENTS: SEASONING MIXTURE:

1 pkg Sunrise Fresh Pack Tofu (smooth) 1/2 tbsp Shi Hing wine

dash red chili pepper, shredded dash sesame oil, pepper powder
2 tbsp dry shrimp 1/2 cup chicken broth

1 tsp garlic
2 0z. sweet mustard %/tzsfé SOy sauce
2 tbsp green onion, chopped Sp sugar
vegetables (Mui Choy) 1/2 tsp salt

5 oz. pork shoulder, grounded CORNSTARCH MIXTURE:

1 tsp corn starch

1 tbsp water
DIRECTIONS:
Ground pork shoulder or mince with a cleaver till fine. Chop dry shrimp and set aside.
Rinse sweet mustard vegetable and squeeze out access water. Chop and mix with a
dash of sesame oil and sugar. Cut tofu into small pieces. Cook for 3 minutes in salted
boiling water (3 cups water to 1 tsp of salt). Put on a serving plate and set aside. Heat
wok with 2 tbsp of oil. Fry garlic and dry shrimp together. Add ground pork and sweet
mustard vegetable for 3 minutes. Add in seasoning mixture. Lastly, add in cornstarch
mixture and stir well. Drizzle this sauce over the tofu and garnish with green onion.
Tip: Prepare tofu just before the sauce to prevent tofu from getting too soft.
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