Tom Yam Soup

Fish Noodles

AR B
INGREDIENTS A / #1#F A
Tomato Tpcs / &7 142
Lemongrass 3pcs / &5 3% PaiLonc B
Onion 1pcs / K& 14 ;T'dnvnn STEAMBOAT SAUCE

" Sos Stimbot Tomyam  # % X & &

Red Chili 2pcs / 4kt 24
Madgan Leaves - 6pcs / et 64
Tomyam Sauce 1spoon / Z ¥ &4 1:5%

SR

INGREDIENTS B / #1#} B

1.  Fish Noodles / RichMama & &
2. Prawn épcs / ¥ 6%
3. Fish Ball 8pcs / & L 8%

COOKING METHOD / # /%

1. Dfrost Fish Noodles / RichMama & & % 4 4

2. Add all ingredients A to boiling water and boil about 15 minutes / & #7 A #4 4t Ade
N A TF 09 KB KI5 548

3. Add prawns and fish balls and continue cooking for about 5-10 minutes / #e X\
e & AL, 4k 4 A KAR5-1044F

4. Add RichMama fish noodles, salt, vinegar (apple cider vinegar), and fish sauce
and ready to serve / /s ARichMama# &, FliteAN# e, B (ERE) . & fE
WPk Bp T



