Fish Noodles
Jo Up e

INGREDIENTS / #1#}+

1. RichMama# & / Fish Noodles

2. lkan bilis stock about 800ml / i 47 %% K 2800ml

3. 5 Mushroom (soak until soft, remove stems and slice) /
F#5% (FBER, x%FWH)

4. Choysum 3-4pcs / ¥:0 3-4# (%, &)

FishBalls / &4 & &

6. Fried Garlic/ Mi# & &%

o

SEASONING / Bk

1. Salt/ # &%
2. SoySauce/ # E=F

Fish Noodles
R
:‘E[LA\KAN REF
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COOKING METHOD / # /%

1. Boil a pot of hot water. When the water boils, add RichMama fish noodles and
cook until soft / A —4a#K, KiEEHRichMama& &@im XA K, T F K&

2. Add in the ikan bilis stock into pot and boil it. After that, put the fish ball,
mushroom and Choy sum into pot / &£ —/AN# ZEINE Z 89 5%, J- Kheik, AN
&AL, B RS

3. Add other ingredients and seasonings and boiling it / #e A\ 3 & 4 4t Fe 8 kA,
FRAR, X

4. Add the pre-cooked RichMama fish noodles into the bowl, pour the soup over it,
sprinkle with a little fried garlic and ready to serve / #& M hn N F & A #h b9
RichMama& &, 7k b, H bV XE3REw T 28



