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How To Make Authentic
Chinese Hot And Sour Soup

Yield: 6 min
Total Time: 60 min

Recipe from: https.//www.reci peschoose.com/reci pes/chinese-red-vinegar-ribs-recipe

I ngredients:

¢ 4 dried black mushrooms

1/4 cup black fungus dried

3 1/2 ounces pork lean, cut into strips
2 teaspoons salt

1/2 teaspoon cornstarch

7 ounces firm tofu drained

1/2 teaspoon granulated sugar

2/3 cup bamboo shoots sliced, drained
2 tablespoons water chestnut flour or cornstarch
1 egg beaten

5 tablespoons red vinegar

1/2 tablespoon ground white pepper

1 teaspoon sesame oil

2 cups egg noodles cooked, optional
cilantro to garnish, optiona

Nutrition:
1. Calories: 150 calories
2. Carbohydrate: 12 grams
3. Cholesterol: 55 milligrams
4. Fat: 6 grams
5. Fiber: 2 grams
6. Protein: 12 grams
7. SaturatedFat: 1 grams
8. Sodium: 820 milligrams
9. Sugar: 1 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chinese-red-vinegar-ribs-recipe

Thank you for visiting our website. Hope you enjoy How To Make Authentic Chinese Hot And Sour
Soup above. Y ou can see more 15 chinese red vinegar ribs recipe They're simply irresistible! to get
more great cooking ideas.



