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SHAN KHAUK-SWE

[NOODLE]
INGREDIENTS: (20 serve)
Flat rice noodles 2 pkt
Pork (or) chicken 1.5 kg
Qil 500 mi
Onion 400 gm
Garlic 200 gm
Roasted peanut 250 gm
Roasted sesame seeds 250 gm
M.S.G.  (Optional) to taste
Paprika 100 gm
Tumeric 1 thsp
Salt to taste
Pickled mustard 100 gm
Fried chilli flakes 100 gm

1. De-bone and thinly slice the pork (or)
chicken.

2. Dice the onions, garlic, and sauté in the oil
with tumeric until it turns golden brown, put
paprika and continue cooking until the raw
smell of paprika is gone.

3. Throw in the pork (or) chicken pieces, salt,
M.S.G. (optional) and continue cooking until
tender and cooked. Keep stirring while
cooking.

4. Boil the rice noodles; put it under running
cold water. When cold drain it and keep it
aside.

5. Grind the roasted peanuts and sesame seeds
roughly.

6. Put some noodles in a plate, put some curry
on the noodles, and sprinkle with some
ground peanuts and sesame seeds.

7. Serve with mustard pickle and fried chilli
flakes as a condiments.




