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Chinese spinach nce-stlck noodle
Kuey Tiau Tipis

fresh rice noodle
Kuey Tiau Segar

egg noodle with whole chicken  chicken wing,
shrimp roe, dried
Mie telur dengan

telur udang, kering rumab

Shanghai noodle,

Mie Shanghai
bagian tengah

spotted prawn
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buckwheat vermicelli stick
noodle Soun

Mie Soba/Korea

Naeng Myun

B 4By

chicken thigh loin
Paba Ayam Daging Sapi Has
Luar
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Sole Fillet Tofu / Bean Curd

Fillet Tkan Lidab Tabu
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Hamaboko/  Bell Pepper/  Chinese Dandelion  pumpkin pearl leaves  sweet potato  scallion/ coriander
~ Crab Sticks ~ Sweet Pepper /WangTeiChoy  leaves Daun Pearl/  leaves spring onion  Ketumbar

Stick Kepiting Paprika Bunga Dandeloin  Daun Labu Zhen ZbuYe  Daun Ubi Daun
Chinese Bawang
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Young Ginger  garlic shallot chili tomato onion broccoli

Jabe Muda Bawang Bawang Cabai Tomat Bawang Brokoli
Putib Merah Bomabi

1%l / Sauce / Bahan Saus
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broad bean curry sauce in red curry Chiuchow terriyaki spicy sauce  Swiss sauce  Tabasco
sauce oil sauce satay sauce  sauce Saus Pedas/  Saus Swiss Tobasco
Saus Kacang ~ Saus Kari Pasta Kari Saus Sate Saus Sukiyaki Cabai
Kedelai / yang Merab Chiuchow
Soybean Paste berminyak
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Coconut Milk  Olive Oil liquid spicysalt  fishsauce  broth chicken comn starch
' Minyak seasoning Garam Pedas Kecap Ikan  Kaldu powder Tepung
Zaitun Kecap Kaldu Ayam  Jagung

Penyedap Bubuk
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The crispy noodle can be prepared beforehand and
stored in a tightly sealed container for later use.
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Pickles with Crispy Noodle a 10:15 minutes

M E Ingredients
ENEE ... 1005 100g Chiuchow noodle
FE 2505 250g young ginger
HEE ... 2505 250g turnip
2 /[ 1255 125g carrot
[ S 1000 F# 1000ml white vinegar
=] e — 700% 700g castor sugar
Bl
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Procedures

1 Skin the young ginger, wash and then cut it into thin slices. Skin the
turnip and carrot, wash and then shred.

2 Mix the turnip, carrot and ginger with 2 tsp of salt separately, and
then leave them to marinate for 10 minutes. Wash, rinse again with
cold boiled water, pat dry and then set aside.

3 Put the white vinegar and castor sugar in a pot and bring it to a boil,
and then turn off the heat. Divide the mixture into two portions, place
the ginger in one while the turnip and carrot in another, and then
leave them to marinate for 2 to 3 days.

4 Bring a pot of water to a boil, add the Chiuchow noodle, loosen it up
with a pair of chopsticks, rinse with cold water and then drain. Place
the noodle into a sieve, and then deep-fry it in hot oil until it becomes
crispy.

5 Place the ginger, turnip and carrot onto the crispy noodle. Ready to
serve.
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Sichuan Yam Noodle ﬁ 15-20 minutes
#H Ingredients @
AR .. 2005 200g yam noodle
REXEFELE ... ISR () 3 tbsp deep-fried peanuts (finely chopped)
FEB oniricssinnss 2)5R 2 tbsp minced garlic
M. .onsssmrissaminis 4R (F140) 1 head spring onion (cut into dices)
B 2-3% (Y1%1) 2-3 chilies (cut into dices) ﬁ
PO ST E Sichuan Chili Sauce Ingredients
PR e 1005 100g minced garlic
JUBRL .o 2035z (BITEHUAD) 20g Sichuan chili (peppercorn)
BME ..o 505 (F0%1) 50g dried chili (cut into dices)
] e it peiei i s 250F 7 250ml oil
Ll 22 Seasoning
12954 15 tsp salt
BR1RR 1 tsp chicken powder
BE
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Procedures
1 Heat up the oil, add the minced garlic, deep-fry until golden brown and then
turn off the heat. Soak the peppercorn and chili in it for a while, add the
seasoning and mix well.

2 Soak the yam noodle in cold water for about an hour until it softens, drain and
then set aside.

3 Mix the red yam noodle with some Sichuan chili sauce, and then sprinkle with
some chopped peanuts, spring onion and chili. Ready to serve.
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The Sichuan chili sauce can be stored in a tightly sealed
glass container, which is then kept in a cool place.
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Instead of baking, the bean curds can be cooked by
deep-frying or grilling.




