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Ingredients

Large squid 2 (150g each)
Low sodium soy sauce 2 thsp

Fresh grated ginger 2 thsp

Mirin 3 thsp

Asparagus mixture:

Asparagus spears
Oil

Garlie, minced

Red chilli. chopped I pe
Carrots, thinly sliced S0g
Low soddium soy sauce I thsp
Rice vinegar I thsp
Sesame oil I thsp
Cooked quinoa 200g
Method

Squid:

1 To prepare the squid, mix all the ingredients in
a howl and cover to marinade for 10 min.
2 Heat a grill pan. Grill the squid for about 4

min on each side.

3 Slice into thick slices.

Asparagus mixture:
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| Heat a pan over high heat and add oil. Add
garlic, chilli, earrots and asparagus,

2 Cover and cook for 3 min. Asparagus musl
still be erisp. Add soy sauce, rice vinegar and
sesame oil and stir well.

3 Pour mixture over quinoa and arrange squid
slices. Serve.
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Ingredients

Dry hrown rice bee hoon 60g
Canola oil - 2thsp
Firm tofu (tau kwa) 80g

Garlie, finely minced

Shallotz, finely minced 2 pe
Fre<h shiitake mushraoms, sliced - 8 pe
Home-made chicken broth - 3eups
Snow peas 8pe

Chye sim 1 cup
Pan fried chicken thigh meat, shredded — 200g
While pepper to taste
Shieed red ehalli 10 garnish

Method

2 cloves

2

Boil the bee hoon for 1-2 min, drain, and

sel aside.

. Pan—fry the firm tofu with I tablespoon of oil till

golden brown. Drain and set aside.

. Heat 1 tablespoon of canola oil and fry the garlic

and shallots 1l fragrant.

. Add in the mushrooms and fry for 2 min.

Add in the chicken roth. Bring to boil.

. Add in the chye sim and snow peas. Add pepper

o lasle,

. To serve, put the noodles in a bowl, and 1op with

the shredded chicken and 1ofu.

- Pour in the soup.
- Serve with chilli, if desired.
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