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PRAWNS with CHICKEN MUSHROOM SAUCE

INGREDIENTS

Prawns (about 500 grams) 6 pcs
Mushrooms 150 gm
Noodles 60 gm
Butter 40 gm
Garlic (chopped) 30 gm
Diced Green Onion 20 gm
Mint Leaves (use suitable amount)
SAUCE

Knorr Concentrated Chicken Stock 20 gm
Hot Water 500 ml
VEGETABLE

Knorr Chicken Stock 5gm
Corn Starch (use suitable amount)
Soy Sauce (use suitable amount)
Sugar (use suitable amount)
METHOD

Boil noodle in hot water, strain and let dry. Shape into spheres and fry till crispy. Mix Sauce well. Clean and
husk prawns. Marinate with 3gm Knorr Chicken Stock and corn starch. Fry prawns and mushrooms in hot oil.
Sauté chopped garlic and diced green onion in butter. Add Sauce and mushrooms. Season with 2gm Knorr
Chicken Stock, soy sauce and sugar. Add prawns and cook until sauce thickens. Garnish with mint leaves
and serve.
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