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Dry brown mushrooms
(Select the pieces 1n
medium and uniform
size. Quantity depends
upon number of guests)
Oyster sauce, Vegetable
o1l,Sesame o1l,Salt.
Sugar,Chicken essence
powder,Ginger,Green
onion(shallot),Garlic.

Soak dry brown mushrooms in water until spongy. Wash
thoroughly and squeeze out water. Chop ginger, green onion and
garlic cloves(all together about one soupspoon).

Heat vegetable oil(more o1l 15 needed for stir-frying
mushrooms. The used o1l may be utilized for other dishes later) in
a wok until emitting smoke. Add brown mushrooms and stir-fry
for 4 to 5 minutes. Remove them out of wok and drain.

Heat a spoonful vegetable oil in wok again. Add chopped
ginger, green onion and garlic. Stir until fragrant. Add brown
mushrooms together with a dash of salt and sugar; then add oyster
sauce, chicken essence powder. Continue to stir and mix well.
Add sesame oil finally before removing away from heat.

Very simple, isn 't it? More time is needed for placing the
mushrooms on a plate. Arrange the mushrooms on a diner plate,
piece by piece and layer by layer, with brown color side up, forming
to a pyramuid-like shape. The dish will look much better if place a
few slices of cucumber or tomato on fringe of the plate for decoration

For best taste it is recommended to cook the dish one day
earlier. This allows the mushrooms time to absorb flavor properly.
Do remember that the dish has to be put in refrigerator if weather
1s hot. Reheat in microwave oven just before serve.
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