Spicy and Sour Spiralized Potato

Ingredients
- 2 potatoes

- 1/2 carrot, spiralized with SpiralEZ
- 3 cloves garlic (minced)

- 10g green onion (chopped)

- 5g ginger (minced)

- 3ml vegetable oil

- 1 tablespoon Sichuan pepper

- 20ml white vinegar

- 5g salt

- 1 tablespoon chili oil

Step
1. Clean and peel the potatoes. Spiralized with SpiralEZ. Put into cold water to remove starch on
surface.

2. Heat the pan with oil and add Sichuan pepper. Stir fry until you smell them. Take the peppers
out.

3. Add green Onion, Ginger fragments and dried red chilies. Stir fry all.

4. Add the spiralized potatoes and carrots in, stir them well, add white vinegar and keep stirring for
1 minute.

5. Then add salt, stir them again.

6. Add minced garlic and chili oil. Stir well and ready to serve.
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