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Oyster Mushroom with Oyster Sauce

Ingredients:

1 pound Oyster mushroom
Green pepper, medium sized finely chopped as per taste ( add more of you prefer hot)
1 tablespoon finely chopped and bludgeoned garlic
4 tablespoon Oyster sauce (not the vegetarian kind)
Chinese parsley for garnishing
2 cups of Water
Tablespoon cornstarch
Tablespoon Soya sauce
Freshly ground Pepper 1 tablespoon

Method:
Coat the Oyster mushroom with say sauce and pepper and leave it aside for 30 minutes. In a hot wok, spray a little oil and when it is hot, add garlic and green pepper. Swirl it around and stir in mushroom. Sauté for a few minutes and add in the oyster sauce. Dissolve cornstarch in the water and add in to the heap. Mix well until it has glazed appearance. Garnish with parsley.
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