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Marinade
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*Dosage 5% -6%
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200 gm Dried Noodles Ingredients

4 cup Chicken stock 7
4 tbsp.Chilli Garlic Oil
3 tbsp Roasted Peanut
2 tbsp Dark Soyd Sauce
2 tbsp Chinese Vinegar:
of 1tbsp Scallion sliced
1tbsp Silantro chopped

I 5 tbsp Sesame Oil

«

Boil the noodles as per pocket |nstructtons

Heat the stock in a pot and add the soya sauce, vinegar and
mix them well.

“In a serving bowl;add noodles, and paur the hot flavoured stock.

Heat the chilli garlic oil slightly until it releases the aroma and then
add it_to the hoodles. -

Garnish with roasted peanuts, sliced scallions and chopped cilantro, - . .

Drizzle sesame oil and serve hot.
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