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Meat/Mapo Tofu

reserve peppercorns and save on a paper towel.

3. Add (A) to wok and fry until meat is cooked, add (B),
cover, and braise for 10-15 minutes over medium high
heat until liquid absorbs and is reduced approximately
by half.

4. Add (C), cook and stir to thicken sauce. Add (E), mix,
and serve over rice.

Servings: 6
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From the kitchen of David and Jennifer Deaven




