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Dramn the ingredients.  Stuff one strip of azparagus mto a bamboo pith section and tie the roll with a pisce
of Chinese chives. Place the rolls on the “camrot stands” and put 2 Chinese wolfberry on top of each roll.

Garnizh the plate with elm fimous slices.

Steam the food in 2 steamer for about § mimutes :-“3‘\{.3' Prepare the thickened sauce. iy
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Serving Pour the boiling hot sauce onto the food.  Ready to serve.
Critical Control Point (CCF)
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It is a step or procedure in a food mamyfacturing process at which conirol can be applied and as a
result, a food safety hazard can be prevenied or eliminated.

CCPs in the production of “Bamboo Pith Rolls with Asparagus and Elm Fungus™:

ingredients should be cooked thoroughly before consumpiion.




