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TUNGSAN

FOOD INDUSTRIES PTE LTD

Laksa

The Laksa or Curry Coconut Noodle is everyone's favourite and it can be practically eaten any

time of the day!

Ingredients : (Serves: 8-10)

Tungsan/ Straits Story Laksa Paste 300g
Thick Vermicelli/ Laksa Noodles 1.5kg
Fresh Cockles 200g

Fish Cakes (sliced into bite-sized) (3pcs) 360g

Fresh Prawns (peeled and deveined) 300g
Bean Sprouts 200g
Grounded Dried Shrimps* 70g

*Item available from Tungsan Food Industries Pte Ltd

COOKING METHOD

Fresh Coconut Milk/ Low Fat 500ml
Milk

Water 2L
Chicken Seasoning Powder 10g
(Optional)

Laksa Leaves (Optional) 4-6 pcs
(chopped till fine)

White Clams 200g

- Boil into stock (can replace by 2 flower crabs
or chicken)

1. Prepare stock by boiling clams in water. Remove clams and retain stock.
Add Grounded Dried Shrimps and Laksa Paste to stock. Bring to boil and simmer for 5 minutes.
3. Add fresh coconut milk/ low fat milk and bring to boil. After which, turn down fire and season
(optional) with chicken seasoning powder to personal preferences.
4. Blanch laksa noodles, bean sprouts and fresh cockles, placed onto bowl. Pour laksa gravy over.

Garnish with fish cakes, prawns and laksa leaves.

NOTES

1. Recommendation on the purchase of Tungsan Grounded Dried Shrimps to complement

the Laksa.

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