
Fish Noodles
  Soup
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2.     Ikan bilis stock about 800ml / �~�È�-�Ú��  �v�ÿ800ml
3.     5 Mushroom (soak until soft, remove stems and slice) /   
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SEASONING / �Ø�Å
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1.     Salt / �÷ 
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2.    Soy Sauce / �…�² 
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COOKING METHOD / �S�E
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       mushroom and Choy sum into pot / ���B�ñ�Q	Ú�š�Æ
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3.    Add other ingredients and seasonings and boiling it / �F�Æ��
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       sprinkle with a little fried garlic and ready to serve / �œ�=�F�Æ
Y�5�ò
ƒ�¥
       RichMama�È
ë���|��
%
����Ñ
�
��¸�I
×�³�'	V
J�¨


