Mee Siam

Serves2-3

INGREDIENTS

Bee Hoon (rice vermicelli)

Dry bee hoon 125 g

(rice vermicelli)*

Bee Hoon Sambal* | pke

Water (for Step A2) 75 ml
(/3 cup)

Mee Siam Gravy

Mee Siam Paste” | pke

Water (for Step Bl) 450 ml
@ cups)

Garnish

Sambal Chilli* I pke

Lime Juice” | pke

Boiled egg 3 nos

Optional Garnish

Chinese chives (ku chye)* 10g
Prawn (medium size, cooked) 6 nos
Fried tau pok cubes I15g
(bean curd)

* Included in this Prima Taste pack.
* Refer to Chef's Tips for suggested alternatives.

A.To cook bee hoon
|. Soak dry bee hoon in a pot of hot water
until soft.

2. Heat Bee Hoon Sambal with 75 ml water
in wok or frying pan on medium heat
for | min. Stir well.
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3. Add soaked bee hoon (from Step Al)
and stir-fry. Mix the gravy with the bee
hoon until gravy is evenly soaked up
by the bee hoon.

4, Transfer to a serving bowl.

B. To cook Mee Siam gravy

1. Mix Mee Siam Paste with 450 ml water
in pot and bring to boil.

2. Simmer for 2 mins. Do not cover pot.

C.To serve
|. Portion bee hoon into individual bowls.

2, Stir Mee Siam gravy gently before
pouring onto bee hoon.

3. Add garnishes and serve with Sambal
Chilli. Add Lime Juice to taste.

CHEF'S TIPS

You may substitute prawns with chicken
or turkey slices,and Chinese chives with
spring onion. Bee hoon 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
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