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Use of bean dregs and watermelon skin
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—. SBERIYH (Ingenious Use of Bean Dregs)

BEOXREF THNERZHI ESMESERAERE, XMBIKERE.
RJE. PEESZERTFE. SBEANE, HitE%, TTLLHERIEER, W
A HXRERFE, EEZFEHEREEYER. ERERAEFIEANHA L,
SERFNLERE, CEAEEENAEEX, MIEEY, ERAEEEER.
e, B RENEY. mREE. REHReG e AEX, BRrLA
TARE. BAORER, XALULHERY, mAMANIRNSEEREEH, /A
SRTTTAS A ?

(After making soya-bean milk, most of residue from beans will be treated as
garbage. This phenomenon is common in canteens, restaurants and breakfast
shops. Bean dregs are treasures. They are very useful. They can be used for the
fertilizer watering flowers, and can also be used for maintainingbeauty and
keeping young, but this is still a waste of doing so. In the world where food is still
short, the best way to treat bean dregs is to reuse them and process them into
food. They are nutritious food which contains high protein and high fiber. If the
restaurants, hotels could make full use of them, not only can save the food and

reduce the waste, but also can be used as food, and healthy effects on the human
body, Why not?)



THEE LA SR LR O &Y

(Here are a few kinds of delicious food made from bean dregs.)
(—) ¥ E & (Fried bean dregs)

BirEiE, AEMFHERE (EHATEIOWAFEESR0/KT) , £
AA K57 50 kD (After making soybean milk, screen out the bean dregs with
filter (or squeeze out excess water with clean gauze), poured them into the pan to

fry without water.)




frkpd+E, RKIKBRAEE BRI

(After the bean dregs are dried, put in the right amount of salad oil)




N K (Add scallion)




RN D B D E (Stir to fry with a little salt)




B2 & ERDR] (Fry soybean dregs until golden brown)




BRI NE IR, ETRN, FRWKE, EFTH. RRZZE!

(Deliciousdish, drink porridge with it, light delicious, delicious nutrition. Come to taste it!)




(Z) E7&Y (Bean Dregs Cake)
B ExE, FAEMEEEE, MNAZGEHR(After making the soybean milk,

screen out the bean dregs with the filter screen and add proper flour)




EAFERERANLEEM, FFP Kk im#E(Put a small amount of cooking oil into

the non-stick pot, open the gas burner for heating)
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R HES I EARA, T

(Evenly put the bean dregs into the pot with a spoon, flattening)




WGP EI EIYE 24 F B (Fry both sides until golden brown)




(=) E7&12 3L (Steamed bun with bean dregs)

HERZE ARMMELERTEN. BEREEAN, DBEXMNE, &
CEmEELDREFNE. ZATENE, KA GEESEE, ERRAARK
HEFE . (Itis the most economical to mix flour with bean dregs to make steamed
bread. It is not only rich in nutrition, but also loose and soft, it is far better than

steamed buns flour. If cannot eat it out one times, putitin a fridge freezer for save.
Itis worth to recommend.)

HaEstiig T, HA W mnoKiEE AL (Take 4 to 5 grams of active dry

yeast, and cool it down with a little cold water)




MAEBMHER, —FLH23: 1
(Add flour and bean dregs, the ratio of both of them is about 3:1)




RBEEMKERES, AERE, {EEES, F2ZE3/M(Add water or flour as

needed. Don't make it too soft, knead the dough evenly, and layaside for 2 to 3 hours)




20, ERAEXRT, HEEEERE

(2 hours later, the dough come up and it was very elastic)




mAEEHRERER, BEEIODH, AEBESBINETETERE, BAER

(Add in a little flour and rub it with effort, and lay up for 10 minutes, and then divided
into several parts rubbing round, place them into the steamer)




AR, KekZE, KITE, 2Z15F2074%F. (Add cold water in the pot,

steam over the strong fire, and steam them continually for 15 to 20 minutes after
wateris boiled.)




W 78 KT B2 5 (cut the watermelon into several pieces)




WRES N E 5B, BT RERHS, BEEREEE(Make the melon pulp

separated from its peel, leaving the peel part, and scrapingits skin off the peel)




FE /KGRI R ER LG E, TIMRZ— T 402k (Wash the peel with clean

water, cut it into strips with about an inch long)




NGB E TS ( Sprinkle them in appropriate salt)




RES291570%F, FHEKD

(Marinate for about 15 minutes, squeeze the water out of them)




FEAFEER N BN IE B 57 M (Pour the salad oil in the non-stick pot)




BT RIS, ALV ZRREND, JORIw]

(Pour the pieces of watermelon peel and stir, sprinkle sesame, stir and fry evenly)




SMEFR, WMARKFEEILT N EIF T (Fried pieces of watermelon peel are

successful, they are green, crisp, and they are nutrient-rich, characteristic)

HEE: MEA
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