Satay Bee Hoon

(2-3 serving)

Ingredients:

Instant satay spice 200gm 1 packet
Water/Stock 300ml
Bee Hoon 150g

Preferred toppings:

Sliced meat, pork liver, cuttlefish, tau pok,
fresh cockles, shrimps, bean sprouts, kang
kong.

Method:

1) Boil instant satay spice with water/stock
over medium fire for about 2 minutes,
meanwhile stir continuously.

2) Switch to low fire when mixture is boiling.

Continue heating mixture for the next 2
minutes till thick. Remove from fire and
keep warm.

3) Soak and cook bee hoon in water, then
put it on a plate.

4) Boil your preferred toppings and place
them neatly over the bee hoon.

5) Ladle the gravy over the ingredients and

bee hoon. Eat while it’s hot!
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