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Spatula

Long
chopsticks

rice scooper




I'ngredientsi=Gapao;|Rice=

7 Rice @ Minced Pork

Onion @ Red bell pepper

& Green bell pepper
Egg ¥ Basil

Garlic Paste

Oyster sauce

Salad oil
Salt

Black pepper




1.Cut the red bell pepper, green bell pepper, and onion
into small pieces.
(FFINTUAEE—T . EhFEHHL

2.Put salad oil and garlic in the hot plate.
(BALERIRICY S MEICAIZLE

3. Add the minced pork and stir fry garlic paste unt|I
the color changes. e e
(BUOERZE JAZAISKE
BUOERADENENLLHET

4. Add the cut ingredients from step 1 and stir fry.
(RTYT1TH>=#HEHZEMAT )

5. Add the oyster sauce, salt, pepper and basil.
(AARBZ—Y)—REE-CLEOIENDILE )

6. Make fried egg. (

J.Put the rice on a plate and
put gapao and egg on rice.
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1.Wash the rice.

(HX%E )

2.Put rice and water in a pot.

( BRITHKEKE ,

3.Put the pot on the stove. JWW[
($REMELIC ) L
4.First, boil the rice on high heat.(10~15minutes)

( [FCBIE. THERZERS)

5.After boiling, lower the heat.(15minutes) R
( BBRRLT-1&. 29 %) ! |

6.When steam comes out of the pot,
move it toward you.

( S ZRH

6.When no more steam comes out of the pot,
remove it from the stove.
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