%‘U_l Satay Mee Hoon Recipe
TUNGSAN

FOOD INDUSTRIES PTE LTD

Servings: 2 to 3 persons

Gravy Ingredients:

Tungsan Satay Paste 2309
Water 230m|
Ingredients:

Mee Hoon 2509

Depending on individual taste
Sliced Pork

Sliced Pig Liver

Sliced Cuttlefish

Sliced Dried Bean Curd

Deshell Prawns

Deshell Cockles

Bean Sprouts tailed

Kangkong cut lengthwise

Method:
1. To prepare gravy: mix Satay paste and water into a saucepan, stir frequently
and bring to boil. Remove immediately from heat and put aside, uncovered.

2. Bring a small saucepan of water to boil, add in Mee Hoon and ingredients (for
one person’s serving). Drain well after cooked, and dish out onto a plate. Ladle
the hot Satay gravy onto Mee Hoon before serving. Enjoy!

For more recipes and information on Tungsan, please visit www.tungsanfood.com.

Other brands by Tungsan:
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