Cantonese stir fried rice vermicelli
With seafood and shredded pork

Serves 4
Ingredients: Chinese Lunar New
Rice vermicelli 120 g Year special 2025
Shrimps 200g
Scallops 200g
Pork, shredded or cut into small strips 150g
Bean sprouts 200g
Celery stalks; cut into strips 100g
Carrots, cut into strips 100g
Chives 80g
I(ESreeerlmkonlons, small strips istalks Method continues:
56 VO™ °E6 3. Add drained vermicelli to continue stir fry with
Seasoning: th bled
Soy sauce light 1 TBSP € Stramblea eggs. '
Soy sauce dark 1 TBSP 4. Add cooked pork, shrimps and scallops, celery,
Oyster sauce 1 TBSP chives and bean sprouts.
Vegetable oil 3 TBSP 5. Season with 1 TBSP soy sauce (light) and
continue to stir fry and couple minutes.
Method: 6. Add chives and green onion and stir fry for
1. Prepare vermicelli n.oodles by boil.ing in_seasoned hot water for 2 minutes until another minute.
they loosen up. Drain and add a bit of oil to keep for later use. . .
) ) . 7. Serve immediately.
2. Cut all meat and vegetables into fine strips.
3. Heat up wok or large frying pan to high heat. Add 1 TBSP oil and cook eggs to

scramble eggs textures.
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