
Pepper Sichuan: I have not yet found this pepper on Maui. But I often use it in my kitchen and want to introduce it to you.
Sichuan pepper has a taste and flavor very similar to the Japanese special pepper “Sansho”. It is little bit hot, but less 
than regular white or black pepper. It goes well with duck, beef, fish and pork. In China, they use as a Chinese medicine 
for joint problems. It has a hard shell, so I often crush it with a mortar before use. 

Shop:  best buy in China town. If you cannot find it in a chinese grocery, try at a Chinese Medicine shop.
  Show this chinese character!

  花椒
Choose: redder color is better than brown 
Store:  room temperature for 1 year or keep in a jar and refrigerate.
Use:  any meat, seafood, mixed salt and powdered sichuan is good for tempura

Thai Sukiyaki  (for 1 person)

Black Tiger Shrimp   2
Pork Loin    2 oz (60g)
Dry Glass Noodle   2 oz (60g)
Ginger    1 inch (2.5 cm)
Chopped Garlic   1 tsp
Coriander Roots   1
(*coriander seeds)   ½ tsp
Sesame Oil    1 tsp

Soak the glass noodles in water. Chop ginger and coriander roots.
Remove the shrimp veins but keep the shell. Cut pork into small pieces.

Heat a small frying pan on medium and sauté Sichuan pepper, coriander root, garlic and ginger until
aroma comes out. Add pork and shrimp, sauté for a few minutes.
Add watercress, glass noodles, water, ABC Sauce, Maggi sauce, fish sauce and Chinese wine. 
Cook together till boiling. Reduce the heat and cover with lid. Cook together for a few minutes.

Garnish with green onion, Thai chili and serve.

Watercress    handfull
Sichuan Pepper   ½  tsp
ABC Sauce    1 Tbsp
Maggi Seasoning   dash
Chinese Rice Wine  1 Tbsp
Thai Fish Sauce   dash
Water     ¼ cup


