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- 4% cups ok Llouv
- 3[’4‘ feasupons ok J.nru‘\. weast = 11b of chinese :ad:\’m&e. (min.r.erd)

- 500w of water | cavvot (M‘mce.cl)

1-3 aveen onion stalks (c'na??!.c[)
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| ¥sp olive oil
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'1/1- +5-? chicken bouillan 'Pon.lc:[!.r
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| ¥3p ouster savce
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1--3 +sp r.em’d-in& wine
- salt and pepper

(kﬂ.kus*’ all seasoning Yo +ks+f.)



Step |

Mix Llove with t&e.a.s*' n & mixinﬁ bowl.




Step T
Acld. watewr and Lnead until a selid Aousk ball Lovrms. LE ik aets Yoo sticky

'
add move Llovw. 1L i+ s +oo A-ns, add move watev.




Step 3

Let +he Aousk vise Lov about T houvs.




Step Y

Cook halk of *he ﬁroumd povk in a pawn, and mix if with +the vaw pevk.




Step S

Mix +he povk with the c.‘ne}-?e.cl u..'h'hﬁ.ﬁe..., cavvoks, aveen ownions, gra-uné.

ainaev, sesame oil, olive oil, peppev, chicken bovillon powdev, oustev savce,

cooking wine beaten eaa, and sal¥.




Step b

Ownece uouv Aoui\m has visen | dust uour counteviop with flovve and voll suk Fhe

tious‘u inte o 1on$ vope, usina +he "wi.n:{mill ’rt.c.hniﬁue.”.






Step 7

Cut the dauﬁk vope into 'l/'l— inch pieces. Roll each piece ovt into a wvapper.




Step 8

Sraon ‘/L *‘ﬁ_b‘&i?bﬂﬂ. a-c -Ci“in.ﬁ into centev of wyappev. Then cﬁ.n’&(u“uh ‘Pinr_'h.

and Lold the wrapper closed, twisting the +op to Linish. Make sure Yo press

fhe AGU-&'U\. H&Lﬂ' ‘o seal the 'hb?.







Step 9
Bring.. a por of water ¥o a boil. Place the baos in a steaming basker lined
with f.l\.hbl.,&l. leaves o prevent stickinag, and place the basker on Yop of the

\!ei'li.nﬁ pot of water. Close lid. Steam Lov 15 minvkes, then furn okl heat

and lek the bass vest Lo & wmin.




Step 10

Eat ov adopt as wevy survoasnte child .
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