
Kelantan Kerabu Seafood
MAGGI® Big

Ingredients Instruction

12 Bird's Eye Chilli

8 Onions, raw

0.5 cawan Lime Juice, Raw

2 sudu besar Plum Sauce

1 sudu besar Fish Sauce

2 packages MAGGI® BIG Tom Yam

4 keping Squid

12 Prawns

2 Onions, raw

2 keping Kaffir Lime Leave

2 batang Lemon Grass (Citronella), Raw

1 Torch ginger flower (Bunga Kantan)

3 Tomato

150 g Cabbage

1 Cucumber

2 tangkai Coriander leaf

1. Cook the noodles without seasoning for 1 minute.

2. In a bowl, mix rice chili, red onion, plum sauce, lime
juice, fish sauce, MAGGI® 2-Minute Noodles Tom Yam
tastemaker, medium squid and shrimp until smooth.

3. Add red onion, kaffir lime, lemongrass, kantan flower,
tomato, round cabbage, cucumber and cooked noodles.
Mix everything well and sprinkle coriander leaves.

4. Serve.

Nutrition

Carbohydrates 46.21 g

Energy 299.12 kcal

Fats 8.14 g

Protein 12.25 g

12 Minutes
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