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Vegetarian Satay Mee Boon

The main component to this Vegetarian Satay Mee Hoon is the rich and aromatic peanut sauce.

Enjoy this dish with a medley of colourful vegetables, protein-packed ingredients to complete
your meal.

Ingredients : (Servers: 2-3)

Tungsan/ Straits Story Vegetarian 160g
Satay Paste

Water 200ml
Dried Mee Hoon (soaked to soften) 150-200g
Dried Bean Curd (cut into strips) 2 pieces
3 types of mushrooms (boiled) Personal preference
Bean sprouts Personal preference
Kangkong (cut into 5cm long) Personal preference

COOKING METHOD

1. To prepare gravy — Premix Vegetarian Satay Paste and water evenly and bring to a boil.
Put aside for later use.

2. Blanch Mee Hoon and the rest of the ingredients in boiling water, remove and drain.

3. Transfer blanch Mee Hoon and the rest of the ingredients to a serving plate, ladle hot
satay gravy over. Serve and eat while its hot.

NOTES

1. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
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