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Mee Rebus

Mee Rebus is a noodle dish popular in Indonesia, Malaysia and Singapore.

Ingredients : (Serves: 3-4)

Tungsan/ Straits Story Mee Rebus Paste 2709
Tungsan/ Straits Story Mee Rebus Powder 30g + water 180ml
Water 750ml
Yellow Noodles 700g
Bean Sprouts 120g
Hard-Boiled Egg (cut into half) (4 pieces) 100g
Green Chillies (sliced) (3 pieces) 10g
Firm Bean Curds/ Tofu (cut into cubes) (2 pieces) 50g
Limes (4 pieces) 15g
Coriander/ Local celery (chopped) (1 stalk) 5g
Dried Shrimp Skin Personal preference

COOKING METHOD

1. Mix Mee Rebus Paste into water. Bring to a boil and simmer for 15 mins.

2. Mix Mee Rebus Powder with water, add into the above and stir evenly until gravy
thickens. Simmer for 2 minutes.

3. Blanch yellow noodles and bean sprouts, drain away excess water, place onto serving
plate, pour Mee Rebus gravy over. Garnish with remaining ingredients and serve hot.

NOTES

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