ek e A
@

Recipes

SR

Lacassa
Macao fried vermicelli
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Ingredientes (para 10 pessoas)

Massa de arroz (vermicelli) : 1 Kg
Carne de porco assada (ché siu) : 225 g
Alho : 8¢

Cebola : 125g

Rebentos de soja : 3009
Cebolinha verde (chdng) : 8g
Gengibre doce : 13g

Fiambre : 50g

Cogumelos : 10g

Ovos : 3

Molho de soja : q.b.

Gergelim branco : g.b.

Oleo : q.b.

Sal : q.b.

Modo de confeccao

1.
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Cortar as tiras o cha siu, cebola, cebolinha verde
(demolhar esta em agua), gengibre doce, fiambre,
cogumelos e ovos.

. Escaldar a massa de arroz em dgua com 6leo.

Misturar durante 3 a 4 minutos. Escorrer bem a
massa e espalhar em cima de uma bandeja e deixar
arrefecer.

Fritar o alho picado e cebola as tiras.

Juntar cogumelos, cha siu, rebentos de soja e fritar
por uns momentos.

Temperar com sal.

Juntar a massa e revolver até soltar bem.

Juntar o molho de soja. Quando a massa estiver
bem solta, juntar pouco dleo e revirar bem.

. Colocar na travessa de servir e espalhar por cima

0 gergelim, e as tiras de cebolinha verde, gengibre
doce, fiambre, e ovos.
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Ingredients (for 10 people)

Vermicelli : 1 kg

Roast pork meat (chd siu) : 225 g
Garlic : 8g

Onion : 1259

Green bean sprouts : 300g
Spring onion : 8g

Sweet ginger : 13g

Ham : 509

Black mushroom : 10g

Eggs : 3

Light soy sauce : small amount
White sesame seeds : small amount
0il : small amount

Salt : small amount

Directions

1. Cut the roast pork meat, onion, spring onion
(soaked into the water), sweet ginger, ham,
mushrooms and eggs into strips.

2. Soak the vermicelli into the heat water with oil. Mix
it for 3 to 4 minutes. Drain the vermicelli and let
them chill in a tray.

3. Fry the minced garlic and the strips of onions.

4. Add the mushrooms, pork meat, green bean sprouts
and fry them for a while.

5. Season them with salt.

6. Add the vermicelli and mix them well until they are
well loosen.

7. Pour some light soy sauce. When the vermicelli are
well loosen, add some oil and mix well.

8. Put into a platter, and spread the white sesame
seed, the strips of green onion, sweet ginger, ham
and eggs on it. ¥






