Cllal‘ KW&Y TQOW

Serves3 -4

INGREDIENTS

Char Kway Teow

Sesame Soya Sauce Qil* I pke

Char Kway Teow Paste™ | pke

Water® 70 ml
(/3 cups)

Garnish

Pork Lard & Oil* | pke

Chinese sausage (thin slices) 15 gm

Garlic (chopped) 30 gm

Kway teow 390 gm

(flat rice noodle)*

Hokkien noodle® 150 gm

Chilli Paste* | pke

To cook

|. Heat wok on high heat till hot. Lower
to medium high heat.

2. Add half portion of Pork Lard & Oil
(You may substitute Pork Lard & Oil with
vegetable oil), chinese sausage and garlic,
and stir-fry till very light golden brown
or fragrant,

3. Add kway teow and hokkien noodle.
Stir-fry with Sesame Soya Sauce Oil
and desired amount of Chilli Paste till
noodle is soft.

4. Add desired amount of bean sprouts
and chye sim. Stir-fry till vegetables are
half-cooked.

5. Add Char Kway Teow Paste and water.
Mix well and stir-fry for a few secs.

Bean sprouts 120 gm
Chye sim 30gm
(green mustard leaves)

Eggs (beaten) 3 nos

Optional Garnish

Cockle juice, obtained 40 ml
from cockle shell

Cockle (shelled) 60 gm
Fish cake (julienne)” 20 gm

* Included in this Prima Taste pack.

#Note: Amount of water can be adjusted
according to desired moistness.

* Refer to Chef's Tips for suggested alternatives.

6. Push noodle to side of wok. Add
balance Pork Lard & Oil, egg and mix
well with noodle. Stir-fry for a few secs.

7. Add optional garnish as desired. Stir-
fry for a few secs.

8. Serve immediately.

CHEF’S TIPS'

You may substitute fish cake with fish ball.
Hokkien noodle or kway teow may be
substituted with spaghetti or linguini.

For more detailed cooking instructions
and tips, please visit www.primataste.com.

STORAGE

Store in cool, dry place. After opening, keep
pack refrigerated and use within 3 days.

Volume Conversion: | cup = 230 ml

B m M kb PR B

(3-4 A1)

wE

AR

B Z R i 18

(Sesame Soya Sauce Oil)

A ST b BRI HE 14

(Char Kway Teow Paste)

KH 70 &H
(2 4%)

Ex
D sty (BfEm)* 8
(Pork Lard & Oil)

* EHENATANINS GRS

f AR EmOEETEANARFERKNGE

" EBERERT

A' xn

1. ARIGER SR, REREFA.

2. A8 HA (Pork Lard & Oi)
(BT LRER ). Bl S5
E DESHBRAE.

3. MARESERE. UBEKREH
(Sesame Soya Sauce Cil) fiER A
CE i (Chili Paste) , 8 ERIDER .

4MAZ RS, DERLR .

FiERT

R (R) 153
FRH 0%
Rix 330 %
BEE 150 32
C s 18
(Chilli Paste)

2 120 3%
lx 30 5%
BE (HHT) 34
a{EERECH

g3t MAsSR 40
855 (£57) 60 5%
& () 0%

5. IONA IR IRIER] (Char Kway
Teow Paste) FiK. #1949, #8
HEFH.

6. BEHFEEDHE—D. MARRH
DL (Pork Lard & Oi) fI6 %,
BEEH S FEOHER .

7. MNEEEAERIN ST B
e th. BEOEFH.

8. EITES.

o ReARREH. CHUTMARAN AR RAREEETIRE.
BANE £ ZIHEE, W % www.primataste.com.

%

EERR TRZL . 8%—-BITH. BBIGEKE, HE=XABR.

FRRM = 2308H

StepA

RRRRR

%
¢ é{f’fv
T’\ 656 <
RRRRRi
\'.\] AN d;rg o AT
6 7

Jn




