INGREDIENTS / #1#}+

RichMama seafood steamboat Combo / & 845 i 8 5 K 4% -
Tom Yum paste / # X3 '
Water / 7k

Ginger / %

Lemongrass / &

Kaffir lime leaves / &4t

Half-cooked egg (sliced in half) / £ #%& (n¥)
Cheese slices / £+ 4

Instant noodles / 7 1% &

0V EONO A WN

COOKING METHOD / # /%

1. Rinse the RichMama seafood steamboat combo and set aside / 12 & 1545 i5 &
B KA RAEE A,

2. Inapot, bring water to a boil. Add the Tom Yum paste, ginger, lemongrass, and
kaffir lime leaves, and simmer for half an hour / & — /4%, feKEF, WmAK
K¥E. £, Fr. aleetEFEADE,

3. Add the RichMama seafood steamboat combo into the soup base and cook /
F0 5 Y45 i 8 By K AR A 37 R A 3

4. Add cheese slices and the half-cooked egg / in ANZ £ 7 AR A& 2k,

Turn off the heat and serve in bowl / % KA & & 5 2,

6. Enjoy! / —BEA T 69 X AR A 3R T Ak |

o



