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Serves2-3 Optional Garnish
INGREDIENTS Prawn (medium size, cooked) 6 nos
Mee Rebus Gravy Bean sprouts 85g
Mee Rebus Paste* | pkt Green chilli 0¢g
Water (for StepAl) 300 ml (1'/3 cups) ~ Fried bean curd cubes 90g
Mee Rebus Premix* | pkt Chinese celery 30g
Water (for StepA2) 85 ml (6 thsp) Fried shallot I2g
Garnish Fried mini shrimp I15g
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?;ﬂlxﬂe&umx szokf * Included in this Prima Taste pack.
Lime Juice* I pkt * We recommend Prima Taste Hokkien Noode.
Boiled egg 3 nos *Refer to Chef's Tips for suggested alternatives.
A.To cook Mee Rebus gravy

|. Add Mee Rebus Paste into 300 ml water. Mix well and bring to boil.

2. In a separate bowl, stir Mee Rebus Premix into 85 ml water and mix well. Add mixture
slowly to the boiling gravy. Stir briskly until gravy is thickened. Lower heat and simmer
for | min. Do not cover pot.

3. The Mee Rebus gravy is ready to be served.

B. To serve

|. Blanch Hokkien noodle and bean sprouts in boiling water for 5 secs. Shake off excess
water and portion into individual bowls.

2. Stir Mee Rebus gravy gently to make it even before scooping onto noodle. Garnish
with all other ingredients.

3. Serve immediately. Add Lime Juice to taste.

Note: Blanching of Hokkien noodle refers to heating of pre-cooked noodle. If using spaghetti, linguini,

dry rice vermicelli or dry Hokkien noodle instead, cook noodle to your desired texture.

CHEF'S TIPS

You may substitute prawns with chicken or turkey slices. Hokkien noodle may be substituted

with spaghetti, linguini or dry rice vermicelli.

We recommend Prima Taste Hokkien Noodle. This product is available at Prima

Taste Online Store (visit www.primataste.com) and selected supermarkets.

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
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