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Fish/Sichuan Boiled Fish

2. Stir-fry (B) in wok until browning, remove and chop
coarsely (can add/substitute chile oil if desired).

3. Stir-fry (C) in wok just until crisp-tender, remove to
serving bowl.

4. Stir-fry (D) in wok over high heat, pour in (E) and
bring to boil.

5. Place fish chunks from (A) in liquid, cook through. Top
with reserved peppers (or top with more chili oil) and
(F), and serve.

Servings: 1
$ld: sichuan_boiled_fish,v 1.1 2021/02/14 17:08: 11 deaven Exp $

From the kitchen of David and Jennifer Deaven




