Sauce Ten Men Jan: !tis not a very common sauce on Maui, but | want to introduce this sauce in my Encycopedia.
It tastes like “Hoisin Sauce” but less sweet and with no herb taste. It is close to “Red Miso”.
| use it for vegetables and pork sauté or serve with simple vegetables and tofu dish.

Shop: Maui Chemical & Paper Products (808-244-7311)
Store: after open keep in refrigerate for a few months.
Use: sauce for sautéed foods, serve like mayonnaise.

Steamed Vegetable Roll (for 4~5 persons)

Tapioca or Rice Paper 4 big sheets
Zucchini Ya

Carrot Ya
Chopped Green Onions /4 CUP

Thai Chili 1

Ten Men Jan Sauce Y2 CUp

Banana or Ti Leaf 1
or Chinese cabbage

Mince all vegetables and mix together in a bowl.

Cut the rice/tapioca paper to V4 size (if you use small sheets, do not cut).

Soak the paper for a few seconds.

Place one tablespoon of vegetable mix on the edge of the rice paper.

Roll up.

If using thin paper, roll with 2 sheets.

Place the banana leaf in the steamer, and place the vegetable rolls (do not let the rolls touch each
other as they will stick to one another). Steam for 3 minutes on high heat.

Serve with Ten Men Jan sauce.



