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Egg Pancake | mmzsmasmixi, seEst
(BCS 6" grade) HORERNE, RERIEEE,

My mom makes these egg pancakes on
some mornings. These pancakes are
salty and savory. | like these foods.
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@_1‘%, ﬂ% %Ett' :EEo First mix % cup quur, 1Y% cup water an_d 6 eggs. 'I_'hen,
add chopped scallion and salt. Also, mix again. Oil a pan
All purpose Flour % cup, Water 1% cup, Eggs 6, and preheat it. Afterwards, pour ¥4 cup of the mixture on

Scallion 2, Salt % tsp., Cooking Oil the pan, spread out the mixture and flip after a while.
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T wmade this dish with wy aunt, T learut i+ at Chivese
School's summer camp. When I was learving this dish, T got
more and wmore huvgry (mostly from ot eating breakfast),
so T proceeded o make i+ with my aunt, This dish was
made by Su Shi , Chivese calligrapher, gastrovome, painter, ”
poet, politician, and writer of the Song dynasty. @!”

5020-202)

(6th ar ade O

s S S




44 #t (Ingredients): -
~%l B oz, (Soy Sauce)

~ B HE 2/3 cups (Black sugar)
~EBE Y% cups (White Sugar)

~ B HE Y cups (Rock Suaar)

~EHE Vo cups (Brown Sugar

~7K & oz. (Water)

~EHE 1 TBSP (Cooking Wive)

~FH 2 cloves (Garlic)
~2 1 slice (Ginger)
~TLAE Vo o, (Pork Belly)
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WW&\S\A the pork belly, soak i+ in hot water for a minute,
cat i+ into cubes, preferably 2 x 3 e,

2.) Cook the Garlic and ginger, put i+ i a pot

3) Put the pork belly onto the garlic and ginger

4) Add cooking wine, Soy Sauce, avd all the sugar on top

m it on medium high heat for 40 minutes
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