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How o cook
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Ingredients (2 servings)

chae (Clear noodles stir-fried with vegetables)
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3. Poar 4 ouge of warker aml bodl, Wiken porridge atarts ti bodl put sl ingeecicsis,

f. Reduce bevel of hes and soir umil cooloed.

T, Scasen with salt ansd soy samoo.
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Rauss 20 ofu, devenibriafis 20 pfe. @wdhe 30 nfa,
fimosig 100 nhu, Summsiithe 20 o,
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Wheal Mour g
Shin -necked calm o g
Pecled sjuil I g
Peeled prawn g
Squah o g
Carrod g
Onivon g
EEg 2 ecah
Chive 3
Sl

20 of deicd shmenp, 2z of dried anchosy. 20y of a
tangle. 100g of anion, 20g of ek, 10 of garlic

Sapce: 4 mblespoons of vy saeco, | tcaspoon of sed
chill pepper powder, | lzaspoon of choppod grees
omion. | lcaspoon of chopped garlic, | leaspoon of
wenaeme il




RETEINYE| FOUE: T FRS e 1 RIS 4 a1 flugmninin

2. danimpihzanm 30wl vndure st

3, simeeun eaRLY LN A acABd et e s

. #ala il B g vz 5 me

. i maslng ursme sazdnnpdentithauimAnsesmm e

. i lamaEuan Suf ari Ui heardudin q wiq ﬁﬂﬂhﬁuu‘ﬁiﬁﬂuu‘m—uﬁ »
ddrunmmamaiMudndurugn seduld bR uanihalwd

= AngUitkARuE 1 henddelugriedduelnlisne 5 s Binlamiiu

= B A e

How 1o cook

|, Kecwd Moo with water. Pui it in plastic bag and s aside.

2 Mace ingredienis for stock int pot and boil 3 mieses. Simin sock
Ehiough & shovie.

X M clamn in sali waster o remioyve the scdimsent,

A4 Blice dhe sopubd Hao then srips abdss Som longsh.

&, Klive cama. carrod, and squask propedy. Flanen kneadead
Moiir andd col odF smal] siee.

. Hodl siock in pot. Pul kesadod Bour in it

7. Add alll ingredients bo boil mntil cociosl. P bealen g an e,

B Serve im bowl gamish with cor chives
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Hobakjuk (Pumpkin Porridge) Pumphan SN g
Water 4 cups
Bviliesd geafl Bcan sl kideey Bean s cup
(Fhfrema rigt Moy 6 ablespooas
Sirgas I iahlesposins
Sall W aspoom
Sriall Bermils :
Cilleginedss Fice: [Bogs, o cup
Hice waser 2 mhlespocns

Sall W caspoom
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How 1o cook

I. Remsonve segils of pumpkin Pecl a pumpkin and slice o

. il purspkiss with 4 cups of waler, when the parsplin coosked med il

« Min glutimous rice flour with bot waler mnd knead, Make small beais

- Put snmall beads and 6 tablesgoons of gluimmss e (lour inbo pot (25 and boil

. When small Beadi float 1o the surfnce, add boiled red beans snd kidney beans
Seasrm with sali and supar snd baoil shost 3 missses
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