
Glass Noodle Thin: I like to deep fry these rahter than boil. The process is fun to watch, they puff up in the oil so quickly! The taste is light 
but they do not stay crunchy very long. If you want to use these noodles in a soup, always soak in water until soft and 
cut to desired length with scissors. Do not overcook, as they will rapidly melt away.
 

Shop: almost all grocery stores,  
Store: room temperature for years.
Use: add to salads, soup noodle dishes, deep fried noodles.
  

Tiger Shrimps    3~4
Chicken Thighs    5 oz (140g)
Green Onions    ¼ cup
Water Chestnuts    5
Dry Bean Noodles    hand full
Fish Sauce     dash
White Pepper    
Potato Starch    ¼ cup
Rice flour     3 Tbsp
Egg      ½ 

Clean your shrimps and chicken and chop small.
Cut bean noodles with scissors in 1~2 in (3~5cm) segments.
Chop green onions.
Beat egg well.
Mix all ingredients together and make bite size balls.

Heat the oil to medium high and deep fry balls.

Serve immediately with hot chili sauce.

Shrimp Spider  (for 2 ~3 persons)

Vegetable oil for deep frying  
Hot chili Sauce


