. ¢ .. Pad Thai and Vietnamese Pho’s noodles are also Rice Noodles but they are bigger.
Rice NOOdIeS Thln’ | like to use thin rice noodles to fry. It is very convenient and you can store

in your pantry like spaghetti.

Shop: Paradise Super Mart (808-877-6767), Cash’N’'Carry (808-877-2535)
Store: Room temperature for 1 year
Use: Fried noodles, noodle soup, noodle salad

Fried Rice Noodles (for 2~3 persons) o B é\m“égem in yourrefrigerator
1

“Golden Cock™ Noodles /4 pack ggﬁj Z :E
. Any vegetable in your refrigerator Chicken 4 b
Eor ExTomple: - Sausage or Ham Y b

arrot 7 {0 Fried Tofu 1 block
Zucchini 2in (5¢cm)
Celery 1 stalk
Green Onions handful gtérrrl?/cpsg\ﬂlder éi:gh
Bean Sprouts handful Pepper oinch

Ingredients above are just examples.

Frying noodles is quite simple. You can use any vegetable and/or meat.

For taste you can also cook with “Soy Sauce”, “Garlic and Salt”, “ Curry Taste”,
“Tomato Sauce Taste”, etc...

Soak the dry noodles in hot water for a few minutes and drain the water.

Cut to 5~6 inches with scissors or knife after noodles get soft.

In a frying pan, add about 2 Tbsp of vegetable or sesame oil.

Cook meat first, then add vegetables when meat is cooked.

*if you use green onions or bean sprouts, add at the last moment after turning heat off
and mix well.

Add noodles and more oil (about 2 Tbsp).

Season with your favorite sauce.




