	CHINESE ZUCCHINI STIR FRY
COOK TIME: 5 min
SOURCE: 
#quick #stir-fry #healthy
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	INGREDIENTS
- 1 lb zucchini
- 1 tsp salt (Optional)
- 1 tbsp peanut oil (or vegetable oil)
- 4 dried chili pepper
- 1/2 tbsp minced ginger
- 2 garlic cloves , minced
- 1/4 tsp ground Sichuan peppercorns
- 1 tsp soy sauce (or to taste) (*Footnote 1)

	PREP

COOK

1. Remove the tough ends from the zucchini. Halve it lengthwise, then cut into 1/4” (4 mm) thick half-moon slices.
2. (Optional but highly recommended) Transfer the zucchini to a large bowl and add 1 teaspoon salt. Mix well and set aside for 10 minutes. Once done, drain and discard the water from the bowl. Rinse the zucchini with cold tap water to remove the salt. Drain again and gently squeeze excess water from the zucchini. (*Footnote 2)
3. Add oil to a medium-sized skillet and heat over medium-high heat until hot. Add the dried chili pepper, ginger and garlic. Stir a few times to release fragrance.
4. Add the ground Sichuan peppercorns and the zucchini. Cook and stir for 1 minute. Swirl in the soy sauce. Cook until the zucchini has softened, but is still a bit crisp, 1 to 2 minutes. Turn down the heat and try a piece of zucchini. Sprinkle a bit more salt if needed. Transfer everything to a big plate and serve hot as a side dish.
PLATING
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