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Singapore noodles with prawns

IngredientsComplexity: medium-high

½ onion
½ red pepper
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Description automatically generated with medium confidence]½ green pepper
140g dried or fresh rice noodles (vermicelli)  
2 eggs
1 x 5ml spoons vegetable oil
150g prawns 
50ml water
1 x 15ml spoon reduced salt soy sauce 
1 x 5ml spoon fish sauce 
1 x 5ml spoon ground coriander 
1 x 5ml spoon turmeric

Equipment
Chopping board, vegetable knife, large bowl, small bowl, fork, small frying pan, mixing spoon, fish slice, plate, large frying pan or wok, colander, measuring jug, measuring spoons. 

Method
1. Prepare the ingredients:
· peel and slice the onion;
· deseed and cut the peppers lengthways. 
2. If using dried rice noodles, soak them in water for 20 minutes. Drain well.  
3. Beat the eggs in a shallow bowl.
4. Heat half the oil in a small frying pan, add the beaten eggs and cook until the liquid settles, then flip over to cook the other side.  
5. Place the cooked egg on a plate to cool down, then cut into fine strips.
6. Heat the remaining oil in a large frying pan. 
7. Add the onion and pepper slices and stir-fry for 5 minutes. 
8. Add the prawns, keep stirring to cook for another 2 minutes. 
9. Add the noodles, then the egg strips. 
10. Pour in the water gradually to break the noodles and to ensure the ingredients mix well. 
11. Add the soy and fish sauces, then the coriander and turmeric.
12. Mix and stir-fry for another 5 minutes, then serve immediately.  

Top tips
· Substitute the prawns for tofu or jackfruit and swap the fish sauce for tamari to make a vegetarian dish. 
· Dried rice noodles must be soaked to rehydrate before use. Fresh rice noodles do not need soaking and are cooked briefly to soften. 





Food skills
· Weigh
· Measure
· Cut
· Slice
· Drain
· Mix
· Stir fry


Did you know?
Fish sauce is a popular ingredient made from salted anchovies or other fish that have been fermented for up to 2 years. It is common in Southeast Asian dishes, but it also has origins in Ancient Europe. The first recorded fish sauce was produced by the Greeks in the 7th century BCE, and it quickly became a Roman staple called garum. It was so popular that trade routes were set up for it. Some historians think fish sauce arrived in Asia from the West via the Silk Road, while others believe it originated separately in Vietnam as a derivative of soy sauce.

Soy sauce or tamari can be used as substitutes for vegetarian dishes. 

Tamari is a type of soy sauce, it is vegan and gluten free. Tamari is pressed from the liquid that drains from miso paste (fermented soybean paste) as it ages. 
Tamari has a richer, stronger, and less salty umami flavour than soy sauce due to its higher soybean protein content. 

East Asian cooking, especially the cuisine of southeast Asia, uses a lot of rice noodles. They are served hot, cold, in soups, in salads and rolled up into spring rolls. Rice noodles are a mixture of rice flour and water. The batter is spread over a flat surface and steamed. When the batter is cooked through, it is either cut and sold fresh, or air dried on bamboo mats.

Dried rice noodles can be clear or white, but when they are cooked they turn white and have a distinctive chewiness.












This recipe has been kindly donated by Georgine Leung. 
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