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Letter from the Editor: Delicious Edition

One constant found in every corner of the globe is humanity’s love for food. Every
culture has its own culinary creations developed over thousands of years; forging
tradition, culture, and smiles. This edition is focused on that universal bond of delicious
food. I encourage you to try some new dishes, maybe savory Beef Lo Mein!

Beef Lo Mein Recipe
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1) Slice the beef into thin 2-3 inch strips
and mix well in a bowl with corn starch,
1 teaspoon soy sauce, and oil. Set aside.

2) If using white noodles, boil them in
about 2 quarts of water, rinse in cold
water and drain. If using lo mein egg
noodles, you can skip this step. If you
can’t get lo mein or other fresh noodles
at your Asian grocer, fresh or dried
linguini pasta will do also.

Chinese Proverb

“An oil lamp becomes brighter
after trimming, a truth becomes
clearer after being discussed.”

STARA S, BEARAY

3) Cut your veggies and have them all

Ingredients:
¢ 4 oz. flank steak

* 1 teaspoon corn starch

* 1 teaspoon soy sauce, plus 1 tablespoon
(divided)

* 1 teaspoon oil

* 8 oz. fresh lo mein egg noodles or regular
white noodles

* 2 cups shredded Napa cabbage

* 2 cups of mung bean sprouts

* 1 medium carrot julienned

* 1/2 of a small red bell pepper, julienned
* 1/2 cup fresh sliced mushrooms

* 1/2 cup sliced winter bamboo shoots

* 2/3 cup snow peas

* 1 scallion, julienned

* 1 clove garlic, minced

* 1 tablespoon shaoxing wine
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4) Add the garlic and all the vegetables to the pan except the dark green parts
of the scallion and the snow peas. Stir-fry on high heat for a minute and add
the wine in a circle around the perimeter of the wok.
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Zong Zi
By Waiyuen

Zong Zi (Rice Dumpling) ¥7 ¥ is a traditional and
historical Chinese food that a unique part of Chinese
culture for thousands of years. The coming of summer as
well as the Duanwu (Dragon Boat) Festival are popular
times to eat Zong Zi.

Duanwu Festival falls on May 5th of the Lunar Calendar.
In 2015, the festival will be on June 20th of the Gregorian
Calendar. The festival is to remind us of a famous
Chinese poet, Qu Yuan. In 278BC, during the Warring
States Era, Chu’s capital was taken by the Qin’s kingdom.
When Qu Yuan received such bad news, he displayed
great patriotism for his kingdom when he grieved by
drowning himself in the Miluo River.

After that, people tried to recover his body, but were
unsuccessful. The locals of the kingdom began to throw
Zong Zi into the river to prevent the fish from eating Qu
Yuan's body.

In modern times, the tradition is no longer to throw Zong
Zi in to the river, instead we put them into our stomach.
Because Zong Zi is a very delicious food with lots
ingredients, there is no reason to throw it away.

Zong Zi consist of a coating of sticky rice filled with a
variety of ingredients: pork, chicken, salted pork fat,
Chinese sausage, conpoy (dried scallops), salted duck
eggs, black mushrooms, peanuts, chestnuts, and many
more. Making Zong Zi is more than just putting the
Ingredients together. The prepared Zong Zi is also
wrapped with bamboo leaves, tied with reed, and shaped
into a triangular pyramid. After that, it can steamed or
boiled.

Today, Zong Zi can be easily found year-round in most
Asian supermarket. There are different flavors, shapes
and sizes to fit for everyone’s tastes. Some people

dip Zong Zi in soy sauce or sugar to eat with it, but
personally I think it tastes really good by itself. How you
want to eat it, make it your way.

Mission Statement

The CSCCI is committed to fostering understanding
of Chinese culture by promoting opportunities for
events, networking, travel, education and services
available to the people of Colorado Springs.

Become a Member

Colorado Springs Chinese Cultural Institute

To become a member, please complete the informa-
tion below and send the form with your check or
money order to:

Colorado Springs Chinese Cultural
Institute

PO Box 2625

Colorado Springs, CO 80901-2625

Membership Benefits:

- Discount ticket pricing for all events and
activities

- Free Quarterly Newsletter

- E-mail reminders to all our future events
-and More....

Membership Application

Name

MailingAddress

City

State Zip

Phone (H/W/Q) (H/W/C)
Fax

E-mail

Annual Membersh ip

—  Student/Senior/Military $15

— Individual $20

—  Family $35

—  Business (up to 5 members) $150

—  Business (up to 20 members)$500

—  Non-profit organization.(up to 5 members).$125
— Non-profit organization (up to 20 members) $450
_ Silver Patron $150

— Gold Patron $250

— Platinum Patron $500



Ma-Po Tofu Recipe

Ingredients: Directions:

* 1/4 cup chicken broth

* 2 tablespoons hot bean paste 1) Make sauce: Stir together broth, bean paste, soy sauce, and
* 2 tablespoons soy sauce kosher salt. Set aside.

* Additive-free kosher salt to taste

* 11b regular or soft (not silken) tofu, drained and cut into 2) Poach tofu: Slide tofu into a saucepan of simmering water
1/2-inch cubes and keep at a bare simmer while stir-frying rest of dish.

* 11/2 to 2 tablespoons corn, peanut, or canola oil

* 1/21b ground pork shoulder (preferably 75% lean) 3) Stir-fry pork: Heat a wok or large heavy skillet over high
* 1 tablespoon plus 1 teaspoon finely minced garlic heat until hot and add 1 1/2 tablespoons corn oil, swirling

* 1 tablespoon plus 1 teaspoon finely minced peeled fresh to coat. Add pork and stir-fry, breaking up lumps and
ginger adding remaining 1/2 tablespoon corn oil if meat sticks,

* 1 tablespoon cornstarch dissolved in 2 tablespoons water until no longer pink. Add garlic and ginger and stir-fry over
* 11/2 teaspoons Japanese sesame oil moderate heat until very fragrant, about 2 minutes.

* 1/2 to 1 teaspoon toasted Sichuan-peppercorn powder

* 3 tablespoons thinly sliced scallion 4) Finish stir-fry: Stir reserved sauce, then add to pork and

* Accompaniment: steamed rice bring to a simmer. Drain tofu in a large sieve and slide into

sauce, stirring gently.

5) Stir cornstarch mixture and add to stir-fry. Bring to a boil,
stirring gently, and cook until thickened and glossy, about 15
seconds.

6) Turn off heat and sprinkle with sesame oil, Sichuan-

peppercorn powder to taste, and 2 tablespoons scallion.
Stir once or twice, then serve sprinkled with remaining
tablespoon scallion.

*Recipe created by
Epicurious
Upcoming Asian Cultural Events
15‘EAnnual (§)10rado Dragon Boat Festival * H elp Wanted
Sloan’s Lake Park, Denver . . .
July 18-19, 2015 It has been an honor and fantastic learning experience
being the editor of the Tea Leaves Newsletter these
*To join us on our 3rd Annual CSCCI Dragon Boat Excursion past two years. I've loved sharing my perspective on
fdfmereintermaennier e eacciony Chinese culture with the community as well as learning
SPECIAL THANKS TO: about traditions and history myself. At the end of this
summer I will be heading to Houston for college, but
would still like to continue editing and writing for Tea
' ‘ # Leaves. I know this transition might make it difficult to
BEE WADENBU@ maintain consistent quarterly content, so I would like
m FounNDATION to ask for help from the Colorado Springs community.
If you have enjoyed Tea Leaves and would like to share
= your perspective of Chinese culture through article
Pl = N hifio:=Nehew.coin wm 14 @azette contributions, help graphically design the Newsletter,
China Travel (Hotels & Tours) or contribute in any other way, please contact me at

ericrwoods@gmail.com. Thank you, I look forward to our

KKTV® next edition!
WELLS ADVISORS Eric Woods .
SUNNY FARGO Newsletter Writer
106.3 & Editor-In-Chief




