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Ingredients: 115g (4 oz) spaghetti;
1-2 slices of cooked ham; 1 can of
chicken créam soup; a pick of
assorted vegetable (optional)
Seasonings: A pinch of salt and
pepper

Method:

(1) Put the spaghetti into boiling
water and cook till soft. Turn off
fire and leave the spaghetti
soaked for about }3 hour (to make
the spaghetti thoroughly cooked).
(2) Wash the spaghetti with wac
and drain dry.

(3) Boil the assorted vegetable in
water. Drain dry and leave for la-
ter use.

(4) Mix the chicken cream soun
with ¥4 can of water.

(5) Heat a little butter or veget-.
able oil. Add the chicken cream
soup, then the spaghetti, and cook
with medium heat till the soup
boils.

(6) Cut the cooked ham into thick
shreds and put onto the spaghetti.
Cook for a while with low heat.
Add the seasonings and serve.
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Pork luncheon meat
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Ingredients: 150g (5.3 0z) macar-
oni; 1 can pork luncheon meat;
150g (5.3 oz) fresh tomatoes; a
pinch of spring onion dices; 1 tsp
mashed garlic

Seasonings: 4 tbsp ketchup; X4 tsp
salt; % tbsp sugar; 34 cup water; a
pinch of pepper

Method: "

(1) Coon paghetti
water *_ _to make
and drai. &oked\.
(2) Dice 1 “Wal

the tomatoes thoroug

the seeds and cut into dicc

for later use.

(3) Heat 1 tbsp oil and saute the
mashed garlic. Fried briefly the
luncheon meat dices, then add
tomato dices and seasonings to
cook.

(4) Add the macaroni into the'ing-
redients and cook with medium
heat till the sauce thickens.
Sprinkle with spring onion dices
and dish up to serve.
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Superior fried noodle
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Ingredients: 2 superior fried noodle
cakes; 115g (4 oz) lean pork; 4
black mushrooms; a pinch of sec-
tioned spring onion

Seasonings: 1Y% tbsp oyster sauce;
a pinch of pepper; a few drops of
sesame oil; ¥ cup fine stock
Marinade: 24 tbsp light soy; a
pinch of cornflour and sesame oil
Method:

(1) Cook the superior fried noodle
in boiling water till soft. Take out
and wash with water. Drain dry
and leave for later use.

(2) Shred the lean pork and pickle
with the marinade. Soak the black
mushrooms till soft and cut into
shreds.

(3) Heat 2 tbsp oil and add black
mushrooms and pork shreds to fry
till cooked. Dish up and leave for
later use. )
(4) Heat 2 tbsp oil and saute the
spring onion sections. Add the
seasonings and boil. Add the noo-
dle and stir continuously with
shovel and chopsticks till the noo-
dle absorbs all the sauce.

(5) Add the black mushrooms,
pork shreds into the noodle and
fry till the noodle becomes dry.
Dish up to serve.

B N s L s L e L e L e B







R F
Shrimp spawn noodle

-y,

X
Barbecue pork
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Ingredients: 2 dried shrimp spawn
noodle cakes; some barbecue pork,
in season vegetable and fresh
mushrooms; 2 shallots (sliced)
Seasonings: A pinch of salt, light
soy and pepper

Method:

(1) Heat 1 tbsp oil and saute the
shallot slices. Add a suitable
amount of water and boil.

(2) Wash the vegetable thoroughly
and cut into sections. Remove the
stalks of the fresh mushrooms and
wash thoroughly. Then put the
vegetable and mushrooms into the
boiling soup.

(3) Add the shrimp spawn noodle
cakes into the boiling soup and
loosen with chopsticks.

(4) Cut the barbecue pork into
slices or pieces and put into the
noodle. Add seasonings and serve
in a bowl.
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Ingredients: About 170g (6 o0z)
thinly - sliced beef; a pick of spi-
nach; 2 -“shallots; 1 pack udon
noodle

Marinade: 4 tbsp light soy; a
pinch of cornflour and pepper; %
tsp sugar

Seasonings: ¥ tbsp light soy; %4
tsp sugar; a little sesame oil; %4
cup water

Method:

(1) Shred the thinly-sliced beef
and pickle with the marinade.
Wash the spinach thoroughly and
cut into sections.

(2) Wash briefly the udon noodle
and drain dry. Leave for later use.
(3) Heat 1 tbsp oil and fry the spi-
nach briefly. Leave for later use.
(4) Heat 2 tbsp oil to saute the
shallots. Put in the beef and fry
till half done. Add the noodle, spi-
nach and seasonings and fry well.
Dish up to serve.







