B AN o it ol
1 teasp. ginger
1 1/2 c. boiullon water or meat stock

cdean-pegk - - e e SRR s
3 tablsp. lard

- 1 c, mushrooms = SERRESE D e A N S R,
—1 ¢, onions B0 R (R S RN RS

1 1/2 c. celery

salt & pepper W .
—3 tablsp. soya sauce (worchesire sauce) AERESE - S i

1 can bean sprouts (chop suey vegetables)

4 tablsp. corn stérch
—Cook pork & muxhrooms in hot lard until lightly brown. Add onions
__seasonings & bouillion, Cover & cook till tender 1/2 hr.

Add soya sauce, bean sprouts 4 additional seasonings. Thicken with
—corn starch mixed to a paste. Cook slowly for 10 min, — — — — —




