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Stuffed Hairy Melon
E B

At
8 (F T 2 fE) 21 21b  hairy melon
A 8 &+ 80z pork, minced
33 2 &, B UIRL 2 dry mushroom, diced
HRK 0 EEE SZETIRL 1tbsp dry shrimp, diced
FE 1 R 1 egg
teh , R & 18R, 90K 1 stk. celery, green onion
L) Marinate:-
Bl b & 112 Zik Y5 tsp ea. salt & sugar
L85 1 ZRRE 1tsp corn starch
Rt Sauce: -
W 1 Rt | tbsp oyster sauce
W 1 ZRRE 1tsp sugar
=k 1 &R 1tsp corn starch
K 2GRk 2 tbsp water
R | SRR VE dash sesame oil & pepper powder
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1. Peel hairy melon. Sectioned & hallowed .

2. Marinate minced pork; add mushroom, dry shrimp, egg yolk and
stir to make filling. Stuff filling into the hallow of the hairy melon.

3. Heat 2 tbsp oil in wok; fry stuffed melon for 5 minutes. Add
1 cup of water and % tsp of salt. Stew for 20 minutes. Add sauce
and bring to boil. Add celery and green onion. Dish up and serve.




