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Singapore Frhni

TEERIEEE S Hokkien Prawn Mee

=yl Ingredients
A 500g Yellow noodle 250g
KAy ER % 2508 Rice vermicelli or Rice noodles 250g
T —Lb Bean-sprouts 340g
WY —IE (gatA L) Water spinach 115g
N CERE A few Shallots
YEHIE (BRZK ) 5008 Prawn 500g
FE1A] 150g Pork 150g
EH(%H) Fish cake (few pieces)
S Vegetable oil 5thsp
%ﬁﬂe{ Seasonings
HEIEH (24g- Ak E) Few drops of dark soy sauce for coloring
%&Jr* /]\=ﬁF Little chicken extract
JKkE (D2, HEHEREELE) rock sugar 2-3 pieces (to taste)

Instructions
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Remove the skin of Shallots and cut them into pieces. Heat vegetable oil in a medium
sized pan. Add sliced shallots and fry
until fragrant and golden brown in color
(keep some of the shallots for later use)
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Cut the pork into big pieces
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Wash and cut the water spinach into
2-inch lengths
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Wash the prawn and cut the fishcake into slices
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Peel shrimps, reserving the shell. Do not discard. Pat dry with paper towels.
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Add some oil in a hot wok and fry the remaining shallots and prawn till half cooked and
set aside. Add prawn shells and fry until shells turn red.
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Boil 1.5L water with the prawn shell for 20 mins, then add the pork and boil it, take
them out after 10 mins. Cook the prawn for 30 second.
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Discard the shrimp heads and shells, filter the soup.
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Add the rock sugar, few drops of dark soy sauce and chicken extract for seasoning, and
slowly add in salt while tasting
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Fill a separate pot with water and boil the yellow noodle and rice vermicelli. Scald bean
sprouts for about 20 seconds. Remove with a metal strainer. Do the same for water
spinach.
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Lastly add all the Ingredients into the soup, add red chili if you have and seasons the
soup with pepper and salt.
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