
Sprouts Soy Beans: Soy bean sprouts have big beans still attached to the sprout and have more protein than other sprouts.
Not recommended to eat raw but very tasty when cooked in Namuru, a Korean dish.
You do not need to remove its roots, eat everything.

Shop:  Almost all grocery stores.
Choose: Stems are hard and not be smashed.
Store:  In the vegetable drawer in the refrigerator for a few days.
Use:  Sauté, steam

Soy Bean Namuru  (for 4~5 persons)

Soy Bean Sprouts   8 oz (225g)
Sesame Oil    2 Tbsp 
Salt     ¼ tsp
Pepper    pinch

Wash soy sprouts.
Place soy sprouts in a large pot, cover with water and add a pinch of salt.
Cook for about 7~8 minutes after the water is boiling.
Drain the water.

In the same pot, re-place the cooked sprouts, add sesame oil, salt and pepper, and mix well.
Cover with a lid for 5 minutes.


