~ 2 small carrot-finely ch
Y% cup Flour

"Dipping sauce .
1/2 tablespoon Soy sauce ﬁe’d hot red chili flakes
1/4 tablespoon Korean sesame oil ea reen onion- Thinly sliced

1 teaspoon Sesame seed

- Remove and discard the tops, seeds, and membranes of the peppers. Cut green pepper.

- Fill up ground beef inside half cut pepper. Coat the pepper with in order of flour and beaten egg/
 Heat an 8-inch skillet over medium-high heat. Pour in a little oil and reduce hgatto gedjum: -~
' Fry for 3 to 4 minutes, then flip it and fry another 3 to 4 ‘minutes. Remowe paneéke and keep

- warm. Heat a little more 0|I in the sklllet and add remaining batter. Fry on bo't,h‘siﬁes and.revae_- ]
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Additional recipes may be found on the BA Diversity Task Force website at
www.ars.usda.gov/Aboutus/BA_Diversity_Task_Force



