
 

½Srf;acgufqGJ  
 
 
qefacgufqGJ eef;jym;  2  xkyf  
0ufom; (odkYr[kwf) Muufom;  1.5  uDvdk  
qD  2 cGuf  
MuufoGefeD  400 *&rf  
MuufoGefjzL  200 *&rf  
ajryJavSmf  250 *&rf  
ESrf;avSmf   250 *&rf  
[if;csdKrSkefY                   vdkoavmuf  
a&mifwifrSkefY   100 *&rf  
eEGif;rSkefY       (xrif;pm;ZGef;) 1 ZGef;  
qm;                         vdkoavmuf   
rkefñSif;csOf  100 *&rf  
i½kwfoDtMurfrSkefYaMumf  100 *&rf  
 
 
 
1/ 0ufom; (odkYr[kwf) Muufom;udk t½ dk;ETifNyD; 
yg;yg;ao;ao; vSD;xm;yg/  
 
2/ qD? MuufoGefeD? MuufoGefjzL? eEGif;? ta&mifwif 
rSkefYwdkYESif htpdrf;eHYaysmufatmif qDowfyg/  
 
3/ teHYaysmufvQif tom;?qm;?[if;csdKrSkefYwdkYxnfhNyD; 
qDjyefí tom;usufonftxdcsufyg/ rMumcParT 
ay;yg/  
 
4/ qefacgufqGJeef;jym;udk jyKwfNyD;a&aq;í a&ppf 
xm;yg/  
 
5/ ajryJavSmf? ESrf;avSmfwdkYudk tMurf;Budwfxm;yg/  
 
6/ yef;uefxJwGif acgufqGJjyKwfvdkoavmufxnfhí 
tom;[if;xnfh? ajryJavSmf? ESrf;avSmfrSkefYwdkY jzL;NyD; 
rkefñSif;csOf? i½kyfoD;rSkefYwdkY xnfhpm;yg/   
 
 
 

SHAN KHAUK-SWE 

[NOODLE] 

 
INGREDIENTS:                 (20 serve)  

 

 
Flat rice noodles                     2   pkt  

Pork (or) chicken                          1.5 kg  

Oil                                                 500 ml  

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   tbsp   

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.   

 
 
 
 
       xGef;jrwfarmf  


