
CRISPY FRIED NOODLE

INGREDIENTS
Carrots
Cabbage
Garlic
Chicken Breast
Egg noodles
Raw Prawn
Water

SEASONINGS
Cornstarch
Cooking Wine
Fish Sauce
Oyster Sauce
Soy Sauce
Sesame Oil
Salt
Pepper
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About 15 pieces
5 cups (1080ml)

5 - 8 tablespoon
3 tablespoon
3 tablespoon
2.5 tablespoon
1.5 tablespoon
A dash
A pinch
A pinch

Time Required : 45 mins
Level of Difficulty : Medium
Make 5 servings

METHOD OF PREPARATION
1. Use a peeler to peel the skin of carrots and discard it. Use a knife to slice the carrots.
2. Use your hand to tear the cabbage into smaller pieces. It is better to discard the middle part.
3. Use the knife to crush the garlic, remove the peel and chop it finely.
4. Use the knife to slice the chicken breast thinly.
5. Remove the shell and head of the prawn. Devein it and use a knife to cut a deep slit in the middle but be

careful not to separate it.
6. Boil a pot almost half-filled with water on medium heat. Once boiled, add in the egg noodles and cook for 5

minutes or until just turn soft. Transfer to a strainer and rinse with cold tap water. Drain the water completely
and use a kitchen towel to pat-dry the noodles.

7. Prepare a wok 1/4 filled with cooking oil on medium heat. Once it turns hot, use your hand to grab a bunch of
egg noodles and place into the hot oil. Be careful that the oil might splash.

8. Use a pair of chopstick to push the side of the noodles in to achieve a nice round shape. Fry until crispy, about
5 - 8 minutes. Dish up and drain on paper towel.

9. Next, prepare a clean pot with 2 tablespoon of cooking oil on medium heat. Once oil is heated, add in garlic
and saute until fragrant. Then add in carrots followed by cabbage and saute until cabbage is slightly



translucent / soft.
10. Make a hole in the centre of the pot (by pushing the vegetables to the side of the pot) and place in chicken.

Saute until chicken is half-cooked.
11. Add in water and close with the lid to cook for 5 minutes or until it boils. Meanwhile, dilute the cornstarch with

water but make sure that the mixture is very thick.
12. Once boiled, open the lid and use a ladle to remove the scum. Add in prawn. Add in cornstarch mixture a little

at a time until the gravy thickens slightly. Turn off the heat.
13. Seasoned with salt and pepper to taste. Add a dash of sesame oil to heighten the flavor. Omit sesame oil if you

don’t like its taste.
14. Place the fried egg noodles on a a plate, pour the gravy with the fillings all over the egg noodles. Serve

immediately. The gravy will soften the noodles - how much gravy is preferred depends on your personal
preference.


