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Cut some Norabou-nas and wieners into easy-to-eat size. Heat a pan and cover it 
with sesame oil, frying some gamblea innovans and garlics, take them out when 
they smell. Fry the canes of Norabo-na first, a little after warming them up, put
leaves and wieners plus salt and pepper to arrange its taste. Give back the 
gamblea innovans and garlics again. You need to boil the lower parts of a
Norabou-nas ahead because they are so hard.    


