Lon Lo Noodles

ThS one 1$ & Anke on e dassic of Hhe Shreet vendors and Nou Would See i+ in
some 0f Hne food Hvucks ot ap avound bud His one 1S o bit didferent

Prep fime 1S avound 10 minutes and coo\qvw) e 1S ADProv 25 S0 'JU\Q‘\’ over half and
hour and i+ Wil feed Nou and Hovee others

ngrediesnts

© L0 v udon noodies Orapnic) - | 4blespoon oropeseed o ol ol

- 4 hends of bobN bok choy - | Hoble Spoon winced gjingjer

+ Ment lovers) 200gms SStv mince - Squivt o Srivacha

The smuce - 1 Shallot; diced

< VA wp of Ahin © V2w vegy Stock low Sodim)

- 3 dblespoons vice Wine Vineop + 2009 Fempeh

- VA F=aspoon ChineSe 5 Spice POWder - To 4op Hhe digh, grrd e Spring

< 1V ble Spoons Ammnavt 0noNS, Sliced cucUmber 0 SeSame SeedS

- | eASpoon Moy

. @M\o dove (minced)

Method

- ook Hhe noodles fivrst Nes frsd Lok Hhem S per insAructions and in He Iast minude of Hee ook,
Hvow in Hee boke chop. Drdin and vun under Lold Wnker 0 Hoad Hhe boke choy SN A vibrand green.

- Maing Hne Souce. Miv together the nini, Stock, 2 Fbe Spoons of vinegr, 1 +able Spoon of 4w,
opve tnd Savachn Al in A sl bowl unl i Al looks Smooth and wiked up. Once 1S i Smoothy St in
Hoe @W\\c Nd VL S Spice PoWder. Set aSide.

<0 £y pan, pour in Ae ol and Wavm i+ up over wedium head ot vonSing hot Crumble Hre 4oempehn
in 4o Smal Pleces and 4088 avound unHl HheN ave oplden brownxx, Add +he shallors and gingec tnd Lok
for & winute \OV\@W or untl Hee shallots soften. Add EMAINING S Spie POWder, Vinegn and tomdvi and
ok for another minute. Bemove from e heat

« Putting i ol Hosether. Pour one quavtee of the Souce in e bottom of each bowl, add Some noodies and
bok chow. Drizzle a i+-He move Sauce, Hhen 4+op With +empeh and Hhen 4he TOPPINgS Nou chooge 4o put
on 4op of He noodkes. Serve up and See Hoelr st buds dance With Hhis one.

“For Fhe went lovers. Instend of using fempeh, use e mince but Nou must make Sure it 1S 5 St
mince tnd ot Nour vun of Hhe mill, wrap mince Which i€ full of £t

The & an adaptovion of +he hot and Sour soup from Thugy Ydthen 101 = Thanks gusg, loved +his one



