RecipesCheéasse

Hot Shrimp Noodleswith
Poached Eggs

Yield: 4 min
Total Time: 45 min

Recipe from: https.//www.reci peschoose.com/reci pes/sausage-mushroom-rice-noodl e-fish-sauce-recipe-

| ngredients:

e 2 baby bok choy thinly sliced lengthwise 1/4 inch wide
1 pound rice noodles brown

1/2 cup rice wine vinegar

4 eggs

2 chinese sausages casings removed, 1/2 pound of meat
1 piece ginger chopped

2 garlic cloves chopped

2 teaspoons sesame seeds

2 tablespoons canola oil

1 tablespoon sambal oelek

12 head on shrimp

1/2 cup coconut milk

1 teaspoon tahini

1 teaspoon fish sauce

2 tablespoons soy sauce

2 limes

6 shiitake mushrooms sliced

1 tablespoon chopped cilantro

2 cups bean sprouts

Nutrition:

Calories: 540 calories
Carbohydrate: 50 grams
Cholesterol: 250 milligrams
Fat: 30 grams

Fiber: 6 grams
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6. Protein: 21 grams

7. SaturatedFat: 8 grams

8. Sodium: 1130 milligrams
9. Sugar: 4 grams

Thank you for visiting our website. Hope you enjoy Hot Shrimp Noodles with Poached Eggs above.
Y ou can see more 18 sausage mushroom rice noodl e fish sauce recipe japanese Try these culinary
delights! to get more great cooking ideas.



