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Tomato Stir-fry Egg

"Best Buddies - Tomato and Egg". Served this Iconic, healthy and simple Chinese dish packed with
essential nutrient to keep the doctor away.

Ingredients : (Servers: 3-4)

Cooking oil (for frying egg) 30g Spring onion (chopped) (1 stalk) 20g

Eggs (beat for a minute) 4 nos Garlic (chopped) (5pcs) 259

Cooking oil (for frying tomato) 259 Small/ medium tomatoes (cut (3-4 nos)

Tungsan/ Straits Story Tomato 100-150g into small wedges) about 500g

Flavoured Hot Pot Seasoning Tungsan Oyster Flavoured 309
Sauce

Tomato sauce (Optional) 10-20g

TIP: HOW TO REMOVE TOMATOES SKIN PROPERLY

1. Cut an X" in the bottom of each tomato. Cut just deep enough to penetrate the skin.
2. Pour boiling water over the tomato and simmer for one minute.
3. Remove the tomato and place in the ice bath, peel off the skin.

COOKING METHOD

Heat the wok over high heat until it just starts to smoke, add in oil, and add in beaten eggs.

2. Scramble the eggs and remove from the wok immediately. Set aside.

3. Add oil to the wok, heat it up, add in Tomato Hot Pot Seasoning, tomato sauce, spring onion and
garlic, stir fry till fragrance.

4. Add in tomatoes, stir fry until soften.

5. Add in Oyster Sauce, stir well.

6. Add in the scrambled eggs, continue to stir-fry over high heat and until the sauce thickens to
your liking. Serve!

NOTES

1. Recommendation on the purchase of Tungsan Oyster Flavoured Sauce to complement the
Chinese Tomato Stir-fry Egg.
2. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
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