Char Kway Teow
Ingredients (serves 2) 
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Vegetable oil



5 tbsp

· Garlic – minced



2 tbsp

· Kway Teow (flat rice noodles – can be found in Chinatown)




0.5 lb
· Yellow Wheat Noodle


0.3 lb
· Eggs – beaten



2 nos

· Red Capsicum (sliced thinly)

2 oz
· Dark Sweet Soy Sauce (OR molasses)
4 tbsp

· Light Soy Sauce



3 tbsp

· Oyster Sauce




2 tbsp

· Pork Chipolata (sliced thinly)

1 oz
· Water





5 fl oz
· Peeled Prawns (lightly blanched)

8 nos.

· Squid rings (lightly blanched)

10 rings

· Chives (cut 2” long)



0.5 oz
Method:

1. Heat 3tbsp of oil in a Chinese wok, stir fry garlic until fragrant.

2. Fry the beaten eggs scramble them till ¾ cooked and still moist.

3. Add kway teow and noodle with 4 tbsp of water and fry till soft, dry and smooth.

4. Add light soy sauce and fry till noodle is brown, soft & moist

5. Fry the noodle mix, fold over the omelet and toss thoroughly.

6. Season noodles with dark sweet soy sauce and oyster sauce. Fry for about 40 seconds and add 4 tbsp of water along the way.

7. Add in chipolata and capsicum, toss for another 15 seconds 

8. Stir in prawns, squid rings and chives.  Add 2 tbsp of water and stir fry for 10seconds, serve.
