Yuan Heng Braising Sauce

Ingredients

Yuan Heng Braising Pack: 1 Pack

Garlic: 3-4 cloves, minced or pounded
Dried onions: as needed, chopped or sliced
Ginger: a small piece (about thumb-sized)
Spring onions: as needed, sliced

Water:[ 2-3 Liters

Seasonings:

Salt: as needed, adjusted to personal taste

Rock sugar: as needed, adjusted to personal taste
Shaoxing wine: as needed, adjusted to personal taste
Dark soy sauce: as needed, adjusted to personal taste

Instructions

1.Place the Yuan Heng Braising spice in a soup bag.

2.Heat an appropriate amount of oil in a frying pan or pot.

3.Add minced garlic, chopped dried onions, ginger, and scallions to the pan and stir-fry
over medium heat until fragrant.

4.Add at least 2 liters of water and bring it to a boil.

5.0nce the water starts boiling, add the desired amount of salt, rock sugar, Shaoxing
wine, and the Yuan Heng Braising spice. Adjust the quantities of these seasonings
according to personal preference.

6.Reduce the heat and simmer the sauce gently for about 30 minutes to allow the flavors
to develop fully.

7.0nce it's cooked, you can remove the braising sauce bag, place it in a container, let it
cool, and store it in the refrigerator for future use. (Can be used twice)

8.Finally, add an appropriate amount of dark soy sauce according to personal preference
to enhance the color and flavor.

This is a basic recipe for Braising sauce. You can adjust it according to your personal
preferences and taste. For example, you can add other seasonings such as dried shrimp

or chicken powder to add more flavor.
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