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Method

1 Rinse mussels, fresh shrimps and shelled calms
respectively, drain.

2 Rinse drumstick mushrooms and slice. Rinse and drain
oyster mushrooms and Nameko mushrooms, drain.

3 Bring water fo the boil. Add instant noodles and cook
for 3 minutes. Rinse in iced drinking water. Put info a
deep bowl and set aside.

4 Bring water to the boil again. Add ginger slices. Put
in drumstick mushrooms and oyster mushrooms. Cook
for 3 minutes. Add the seafood and cook until done.
Put in Nameko mushrooms and cook briefly. Season
with salt. Pour over the instant noodles and serve.
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Ingredients

200 g instant noodles
100 g minced pork

1 cube firm beancurd

2 dried black mushrooms
15 g mungbean sprouts

1 lime

Marinade

1 tsp light soy sauce
Y tsp dark soy sauce
Y tsp caltrop starch

Seasoning

1 tbsp fish sauce

1 tsp brown sugar
salt

ground white pepper
chilli powder
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Method

Mix minced pork with the marinade and set aside for
20 minutes.
Rinse beancurd and cut info small pieces.

i Soak dried black mushrooms until soft. Rinse and

remove the stalks. Slice. Rinse and drain mungbean
sprouts.

Juice half of the lime and slice the other half.

Bring water to the boil. Add instant noodles and cook
for 3 minutes. Rinse in iced drinking water and put
into a deep bowl. Set aside.

Bring water to the boil again. Add minced pork,
beancurd, sliced dried black mushrooms and
mungbean sprouts. Bring fo the boil over high heat.
Put in lime juice, sliced lime and seasoning. Mix well
and pour over the noodles. Serve.
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Method
1 Rinse shredded chicken and drain. Marinate for 15

minutes.

2 Rinse pumpkin. Skin and shred. Rinse straw
mushrooms, dried shrimps and sectioned spring onion.
Drain and set aside.

3 Bring water fo the boil. Add instant noodles and cook
for 3 minutes. Rinse in iced drinking water and put
info a deep bowl. Set aside.

4 Heat oil in a wok. Stirfry sectioned spring onion and
dried shrimps until fragrant. Add shredded chicken
and stirfry until done. Sizzle in wine.

5 Add shredded pumpkin and straw mushrooms. Stirfry
well. Put in water and seasoning. Cook for 3 minutes
until the pumpkin is done. Pour over the instant noodles
and serve.
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Method

1
2

Rinse and drain dried shrimps. Set aside.

Bring water to the boil. Add instant noodles and cook
for 3 minutes. Rinse in iced drinking water and put
info a deep bowl. Set aside.

Heat 1 thsp of oil in a wok. Stirfry chopped shallot,
dried shrimps, grated garlic, grated ginger, spicy
broad bean paste and diced spring onion until
fragrant. Add minced pork and stirfry until done. Set
aside.

Put seasoning and minced pork into chicken broth.
Bring to the boil. Pour over the noodles and serve.
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Method

1 Rinse shelled shrimps and drain. Set aside.

2 Rinse gold chive and section. Rinse onion. Skin and
shred.

3 Bring water to the boil. Add instant noodles and cook
until medium-well cooked. Rinse in iced drinking water
and drain. Mix with cooked oil.

4 Heat oil in a wok. Stirfry onion until fragrant. Put in
shelled shrimps and gold chive. Stirfry until done. Add
instant noodles and XO sauce. Stirfry well. Serve.
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