Tempura

Fron the kitchen of Funrie

Tempura batter:
I eqq, beaten
| cup cold waler
1 1/ 4 cups cake Flour
| 2bsp corn starch
\/2 ?sp baking soda

Dipping Sauce:
/4 cup broth
/4 cup ewater
/4 cup soy sauce
| Zsp suqgar
2-3 slices of ginger

D or use \/2 cup Fish stock

Use:
2 cups green beans
2 cups carrots
2 cups buttercup sguash
| cep onion with \/4 cup dried shrimp

reen Foopar
| poend shrimp with tals



