
1 Tbsp vegetable oil
1 pint fresh pumpkin cubes
4 oz vegetable stock
1 Tbsp soy sauce
1 Tbsp apple juice
¾ cup onions, finely
chopped
1/8 tsp white pepper
salt to taste
4 green onions, sliced

Ingredients:

Braised Pumpkin

Saltyvixenstories.com

Directions:

Sautee pumpkin in oil until lightly browned.
Stir in stock, then soy sauce, apple juice, onions and finally white pepper.
Bring to a boil.
Reduce heat, cover and simmer for 10 – 12 minutes.
Season with salt and pepper to taste.
Garnish with minced green onions.

https://web.archive.org/web/20100209043959/http://www.lovingyou.com/content/romance/recipes-content.php?ID=berrycheesecake

