RecipesCheéasse

Seafood Hor Fun

Yield: 4 min
Total Time: 40 min

Recipe from: https.//www.reci peschoose.com/reci pes/chinese-kway-teow-recipe

| ngredients:

2 1/4 pounds kway teow or hor fun

1 7/8 cups vegetables green leafy, — | used cai xin, cut, washed and drained
2/3 pound pork sliced

1 cakefish, diced thinly

12 prawns large, shells removed and deveined
4 egg whites or 3 whole eggs

8 7/16 cups chicken stock or vegetable

4 1/4 cups water

4 tablespoons potato starch mixed with 4 tbs water, more if you want a thicker gravy
2 tablespoons light soy sauce more if required
3 tablespoons dark soy sauce more if required
3 tablespoons vegetable oil divided

3 tablespoons garlic divided

1 teaspoon ground white pepper

shallots fried, optional

lardons fried, optional

1 1/2 teaspoons light soy sauce

1 teaspoon wine shao xing

1/2 teaspoon sesame oil

1 teaspoon corn starch

1/4 teaspoon white pepper

Nutrition:

ounkwbdr

Calories: 990 calories
Carbohydrate: 111 grams
Cholesterol: 155 milligrams
Fat: 41 grams

Fiber: 5 grams

Protein: 49 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chinese-kway-teow-recipe

7. SaturatedFat: 7 grams
8. Sodium: 2550 milligrams
9. Sugar: 11 grams

Thank you for visiting our website. Hope you enjoy Seafood Hor Fun above. Y ou can see more 20
chinese kway teow recipe Deliciousness awaits you! to get more great cooking ideas.



