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Vermicdli in Chili Oil, Soy
Sauce, and Vinegar

Yield: 4 min
Total Time: 60 min

Recipe from: https.//www.reci peschoose.com/reci pes/chinese-dumplings-chili-oil-recipe

I ngredients:

e 6 ounces mung bean vermicelli

4 tablespoons chili oil

1 tablespoon light soy sauce

2 teaspoons chinkiang vinegar

1 teaspoon sugar

1/4 teaspoon salt

2 tahini tablesoons, optional

3 tablespoons roasted peanuts roughly chopped
2 scallions thinly dliced

3 tablespoons chopped fresh cilantro

Nutrition:

Calories: 170 calories
Carbohydrate: 3 grams
Fat: 17 grams

Fiber: 1 grams

Protein: 2 grams
SaturatedFat: 1.5 grams
Sodium: 400 milligrams
Sugar: 2 grams
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Thank you for visiting our website. Hope you enjoy Vermicelli in Chili Oil, Soy Sauce, and Vinegar
above. Y ou can see more 16 chinese dumplings chili oil recipe Ignite your passion for cooking! to get
more great cooking ideas.
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https://www.recipeschoose.com/recipes/chinese-dumplings-chili-oil-recipe

