C[’:incsc Fivc SPicc Fowcler

]ngrcdicnts: Star anise, Sichuan pepper- Cinnamon, fennel, and cloves
UScs: bcc{:, Pork, chicken, to1cu, rice, noodles, marinades and in baking

Meat: (Jse as a rub on meat. irst rinse and pat dry meat. Trg on a beef tenderoin
or sirloin steak or on a whole or cut-up chicken. Worl(sjust as well on port chops, or
Porlc tenderoin. Combine two tsp. of Chinese five spicc with one tsp granulatcd
garlic and one tsp onion Powdcr and a dash of salt and pepper- Rub mixture over both
sides of meat and allow to rest in the rcmcrigcrator for four hours or ovcrnight. Remove
meat from the rcmcrigcrator 30 minutes before cooking to allow meat to come to room
temperature. (Cover meat with a thin lagcr of cooking oil before Placing on the gri“ or

in the oven. Cook according to meat choice.

]:or chicken or Pork/bccmc you can Placc a whole chicken or Pork/bcc{: roast coated
with mixture above into your Crockpot and cook on high for six to seven hours or until
done. Do not add water to the crock pot thcjuicc for the meat with supplg cnough
liquid to kccP your roast moist and delicious. ( Jse leftover Pork/bcmc to make Pu"cd
Pork sandwiches. Sautee 12 cup Fincly choPPcd onion, Y4 cup Finclg choppcc] bell
pepper, and % cup Fincly choppcd cclcry in lTbsP. vcgctablc oil until soft. Add
cup stock, beef or Pork, 2 tsp. five sPicc, one tsp ginger, and a Pinch of cayenne
pepper- Ering to a boil and add cp dark brown sugar and a dash of soy sauce.
Bring to boil then lower heat to low and add shredded meat. Heat thoroughlg, adding

more stock if needed. Serve with nice Asian coleslaw on soft K aiser buns.



Rice and Noodles: Add two tsp. five sPicc, one tsp. garlic Powc]cr, 1/2 tsp. onion
Powdcr and l/ZtsP salt to two cups of uncooked rice. C ook rice according to
instructions. Once rice has comPlctccl cooking add 1,2 cup choPPed pecans, cashew
nuts or Pistacl'lio nuts and stir to blend. For noodles you can make a nice chow mien
by using the leftover meat from above. Take 1,2 Hc“ow onion and choPPcd, and one
large carrot Finelg cl'loPPccl and stir Frg in vegctablc oil, Add 1 cup green peas and
1/2 cup snow peas cook untiljust soft. Remove vegctab]es from pan and set aside.
Cook noodles according to instructions and drain all water. [ Jeat pan and add meat,
nooc“es, and vcgctables to pan and cook until heated througl’r. Adcl two TbsP soy

sauce and 1,/4 cup water with two tsp five sPicc and one tsp garlic and onion Powdcr.

Bakingz Poach pears, applcs or Pcachcs with one tsp of five sPicc. Add 1 tsp five
sPicc to your favorite muffin rcciPc or Pancakcs. Adda dash to your French toast
mixture. ( ]se five spice in marinating vcgctablcs such as beets or carrots.

tender.



