
Special MAGGI Prawn
Noodle

Ingredients Instruction

1 sudu besar Cooking Oil

2 Onion

1 paket MAGGI® Sambal Tumis

5 paket MAGGI 2 Minute Noodle Udang Pedas
Utara

2 sudu besar MAGGI® Tomato Ketchup

5 cawan Water

1 Sweet Potato

14 keping Prawns

3 Egg

2 keping Firm Tofu

2 paket Mustard Greens (Sawi)

2 cawan Bean sprouts

3 Calamansi Lime

1 tangkai Red chili

1. Boil water. Boil MAGGI® Noodles for 1 minute and
remove.

2. Heat cooking oil, fry pounded onion. Add MAGGI®
Sambal Tumis. Fry for a while.

3. Add MAGGI® 2 Minute Noodle Udang Pedas Utara
tastemaker, fry for a while.

4. Add MAGGI® Tomato Ketchup, water and mashed sweet
potatoes. Stir and simmer until well thicken.

5. Enter the shrimp. Boil until cooked.

6. To serve, place the boiled MAGGI® Noodles. Pour in the
gravy and place the fried tofu, mustard green and bean
sprouts that have been blanched, musk lime and sliced
red chilies.

Nutrition

Carbohydrates 51.98 g

Energy 442.37 kcal

Fats 18.9 g

Protein 17.95 g

17 Minutes
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