FryFish
Noodles

& a

INGREDIENTS / #1 #t e
gih Noodles

1. Fish Noodles / RichMama £ & ‘@ﬁrsa:*..:"‘

2. 1tablespoon minced garlic / # &K 1K AL

3. Sfishballs / & 58 (#4m¥)

4. 1egg (beaten) / %& 14 (3T#0)

5. 1bunch of greens (washed and cut into sections) /

A e (REE)

1red chili (sliced) / ik 14 (I 2)

1tablespoon chopped scallions / & % #2 1k AL

8. Alittle water / 7K %
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SEASONING / A"+

2 tablespoons oyster sauce / #£i% 2 K=&
1teaspoon dark soy sauce / Z3# i 157
2 tablespoons soy sauce / # il 2 K&
Black pepper / ##hy &=

A little sugar (optional) / #& V% (T he)
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COOKING METHOD / # 7%

1. Fry the minced garlic until fragrant, then add the fish balls and stir-fry briefly.
Add the beaten egg and continue to stir-fry until the egg is set / &7 K, M
N & HEN) — T BAe NR R L) 2R REEE

2. Add the greens and stir-fry. Then, add a little water and the seasonings,
mixing well. Add the RichMama fish noodles and continue to stir-fry until the
noodles absorb all the water. Turn off the heat and transfer to a serving plate /
M NFREE, BN Y F KRR, #3)E e ARichMama & 4k 4 800 £ &
FOR BT A KB oTHE K, BBk

3. Sprinkle sliced chili and chopped scallions on top and serve hot. Enjoy! / #it L #
W 22 o B A B FT AL AR )



