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Mee Soto

The rich traditional taste of Mee Soto, an iconic Indonesia favourite.

Ingredients : (Servers: 5-6)

(A) Water 1.5L (C) Yellow Noodle 1kg
Chicken Meat 5009 Bean Sprouts 1509
Chilli Padi 50g (D) Tungsan Fried Shallot 100g

(B) Tungsan/ Straits Story Mee Soto Paste ~ 200g Local Celery (chopped) 100g
Chicken Stock from (A) 1.2L

COOKING METHOD

1. Prepare chicken stock by boiling ingredient (A) together. Filter out the stock, shred
chicken meat and set aside for later use.

2. Put (B) together and bring to boil. Simmer for 5 mins.

3. Blanch ingredient (C) and place in a bowl. Pour over (B). Ganish with shredded chicken
meat and ingredients (D).

4. Season with pepper powder and sambal chilli.

COMPLIMENTARY SAMBAL CHILLI

Grind the chilli padi which was filter out from (A). Add in dark soya sauce, a litter bit of chicken
stock, vinegar and sugar, stir well.

NOTES

1. Recommendation on the purchase of Tungsan Fried Shallot to complement the Mee Soto.
2. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!




FLU

TUNGSAN

FOOD INDUSTRIES PTE LTD

F LT

DREHEERRMBUEGENR, BEOERATHNRSERR.

A : (5-6 A6)

(A) 7K 1.5 F € &#m 1A
B A 500 3% B2ZF 150 52
FERH 50 52 (D) FE LIRSk 100 52

(B) ELL/¥z® BXBHE 200 5T AT (DIFE) 100 3=
MABEHIE% 1.2 7t

=7
1. BHRABIAGRS, BAZH, BIERMMBHRY. SRR LEA.
2. BHRIB)EARFHRAEIS, AL 55,
3. BARBMMBOBMATF, # Lz, BRAEENMRID)FIBL,
4. FWNEERHRMTIER B H 05 B HMIEK.

ERIE =

MIEZBH BRI RIS, IINEH. D83, A, B #EHS.

1. BWWEELMIER S RIER DRIGZH .
2. RIPRETEMNE, THREANAAREL FERNELE SR




