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TUNGSAN

FOOD INDUSTRIES PTE LTD

Fried Laksa Vermicelli/ Laksa Goreng

Laksa, soup or dry? A different experience slurping dried fried laksa noodle without the gravy!

Ingredients : (Serves: 3-4)

Tungsan/ Straits Story Laksa Paste 100g  Thick Vermicelli/ Laksa Noodles 500g
Water 400ml  Bean Sprout 50-80g
Coconut Cream 20g Laksa Leaves (finely chopped) 109

Dried Shrimp (chopped/ minced) 20-30g Garnishing:

Fresh Prawns (peeled and (2PCs) Fresh Red Chilli (Slice thinly) (2 pcs) 69
deveined, cut into 2cm) 409

Laksa Leaves (Slice thinly) 29
Fish Cake (sliced) (1-2 pcs) 120g

COOKING METHOD

Mix Laksa Paste, water, coconut cream and dried shrimp together.

Stir fry in a wok till fragrant, add fresh prawns until nearly cooked.

Add fish cake and stir-fry for a few seconds before adding vermicelli rice noodle.

Give it a good stir until noodle is coated with no. 1.

Add in bean sprout and laksa leaves, stir fry till ingredients are well tossed and cooked.
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Transfer to the serving bowl! and garnish with some laksa leaves and sliced red chilli.

NOTES

1. You can use diced chicken, tau kwa, hardboiled egg or any other ingredients of your
choice.

2. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
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