Ingredients

250 g Green Dragon Vegetables

1 paket Enoki Mushroom

100 g Bean sprouts

100 g Carrot

2 ulas Garlic

1 sudu kecil MAGGI® CukupRasa™
2 sudu besar Oil

2 tiub Egg Tofu

150 g Pumpkin

3 keping King Oyster Mushroom

150 g Chicken Fillet

150 g Prawns

0.5 sudu kecil MAGGI® CukupRasa™
2 sudu besar Oil

200 ml Water

1 sudu besar MAGGI® Oyster Sauce

1 sudu besar Corn Flour

Instruction

1.

Nutrition

Deep-fry or panfry tofu until golden brown. Drain oil and
set aside.

. To prepare the nest, fry garlic until fragrant, add in

carrots and fry for 3 minutes. Then, add in the rest of the
vegetables. Season with MAGGI® CukupRasa™ and stir-
fry over high heat until just cooked.

Ladle onto a large dish and make a well in the centre; it
should look like a ‘nest’.

Next, prepare the topping. Heat oil, add the oyster sauce
and let it slightly caramelise. Add chicken and fry until
partially cooked. Add in the pumpkin and mushroom and
fry for 3 minutes. Add in water and allow it to simmer
until pumpkin turns tender.

Add in prawns and turn up the heat to fry until it’s
cooked. Season with MAGGI® CukupRasa™ before
adding in the tofu. Finally, thicken sauce with corn starch
mixture.

When ready, dish out into the middle of the ‘nest’ and
serve hot.

@ 27 Minutes

10.78 g @ 6 servings
192.74 kcal

10.1 g

16.34 ¢
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