Fried Nian Gao Shanghainese Style

Ingredients

Nian Gao

Pork

Black mushrooms
Bamboo shoots
White cabbage
Black soy sauce
Light soy sauce
Corn il

Seasoning

Salt & pepper
Shao Hsing wine
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The Steps
Slice pork, black mushrooms, bamboo shoots & white cabbage.

Season pork with salt, pepper & Shao Hsing wine.
Heat the sauce pan with oil.

Stir-fry the pork, bamboo shoots, black mushrooms, white cabbage
and nian gao.

Add water, light soy sauce and black soy sauce. Continue frying for few
minutes till soft and dry.
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