
 

Bitter Gourd Hash
NIBBLEDISH CONTRIBUTOR

Ingredients

- 1 thinly sliced and gutted bitter gourd - 1 diced green bell pepper - 1 diced tomato - 1
diced white onion - 2 cubed med-sized potatoes - 3 scrambled eggs - grapeseed oil - 3
tbsp shoyu sauce - sea salt - red chili powder

Instructions

I'm sick of champuru! Wanted to make something different using bitter gourd. 1. fry the
bitter gourd slices in 1/2 centimeter deep of oil (as little as possible) until brown and
crispy. Remove from oil and place to the side on a paper towel to dry. 2. add dry rub of
salt and chili powder to bitter gourd. toss with hands. 3. add potatoes and onions to
remaining oil in pan. heat until onions look translucent. 4. add scrambled (raw mixed up
eggs) to pan and combine until cooked then season with soy sauce. 5. add peppers
and tomato and then fried bitter gourd to pan. combine and serve hot!
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