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D I R E C T I O N S

ADD THE "SPINACH SEASONING" AND MIX THEM GENTLY AND EVENLY.  PUT IT  INTO A LARGE MIXING
BOWL WHERE WE WILL BE ADDING THE REST OF PREPARED INGREDIENTS IN LATER.
BOIL SOME WATER IN A LARGE POT.  ONCE THE WATER STARTS TO BOIL (6  TO 8  MINS LATER) ,  ADD THE
NOODLES AND BOIL THEM FOR 6 TO 7  MINS.  DRAIN THE WATER.  RINSE IN COLD WATER TO COOL
DOWN AND LET THE WATER DRAIN FOR 1  TO 2  MINS.
CUT THE NOODLES WITH A PAIR OF KITCHEN SCISSORS A COUPLE OF TIMES.  (BETWEEN 15  TO 20 CM /  6
TO 8  INCHES LENGTH IS  GOOD) .  MOVE THE NOODLES INTO A MIXING BOWL AND POUR IN THE REST OF
THE "NOODLES & MUSHROOM MARINADE"  MIXTURE.  MIX THEM WELL.  SET IT  ASIDE UNTIL  YOU COOK IT
(IN ABOUT 10  MINS) .

ONCE EACH STEP IS  COMPLETED,  MOVE THEM INTO THE LARGE MIXING BOWL (EXCEPT FOR THE FIRST
TWO – EGG WHITE AND EGG YOLK) ,  WHERE WE WILL BE MIXING ALL INGREDIENTS IN BEFORE
SERVING.
BEAT THE EGG WHITE WITH A FORK.  ADD SOME COOKING OIL ( 1  TSP)  ON A WELL HEATED PAN AND
SPREAD IT  WELL.  POUR THE EGG WHITE MIXTURE AND COOK BOTH SIDES ON LOW HEAT ( 1 -2  MINS) .
TRANSFER IT  ONTO A CLEAN CUTTING BOARD AND SET ASIDE.
BEAT THE EGG YOLK WITH A FORK.  ( IF  NECESSARY,  ADD MORE COOKING OIL ONTO THE PAN AND
SPREAD IT  WELL. )  POUR THE EGG YOLK MIXTURE AND COOK BOTH SIDES ON LOW HEAT ( 1 -2  MINS) .
TRANSFER IT  ONTO A CLEAN CUTTING BOARD AND SET ASIDE.
ADD MORE OIL  IF  NECESSARY.  COOK THE ONION WITH A PINCH OF SALT OVER LOW TO MEDIUM HEAT
UNTIL  IT  SOFTENS ( 1 -2  MINS) .  TRANSFER IT  TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  COOK THE CARROTS WITH A PINCH OF SALT OVER MEDIUM HEAT UNTIL
IT  SOFTENS ( 1 -2  MINS) .  TRANSFER IT  TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  COOK THE RED CAPSICUM WITH A PINCH OF SALT OVER LOW TO
MEDIUM HEAT UNTIL  IT  SOFTENS ( 1 -2  MINS) .  TRANSFER IT  TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  POUR IN THE MARINATED MUSHROOM (INCL.  THE RESIDUE SAUCE FROM
THE BOWL)  AND STIR FRY UNTIL  IT  IS  COOKED ( 1 -2  MINS)  OVER LOW TO MEDIUM HEAT.  TRANSFER IT
TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  POUR IN THE MARINATED MEAT AND STIR FRY UNTIL  IT  IS  COOKED (2-3
MINS)  OVER MEDIUM HEAT.  TRANSFER IT  TO THE LARGE MIXING BOWL.
ADD MORE OIL  IF  NECESSARY.  STIR FRY THE MARINATED NOODLES UNTIL  THE NOODLES ARE WELL
COATED WITH THE SAUCE (2-3  MINS)  OVER LOW TO MEDIUM HEAT.  TRANSFER IT  TO THE LARGE MIXING
BOWL.

ADD THE REST OF THE “FINISHING TOUCH” INGREDIENTS – SESAME OIL AND                              
 SESAME SEEDS IN THE LARGE MIXING BOWL AND MIX THEM GENTLY AND                                    
 EVENLY WITH YOUR HANDS.  
(WATCH YOUR HANDS,  AS THE INGREDIENTS,  PARTICULARLY THE                                             
 NOODLES MIGHT BE STILL  HOT.  YOU CAN ALSO USE A SALAD SERVER TO                                           
 MIX INITIALLY THEN MIX WITH YOUR HANDS ONCE IT  COOLS DOWN                                        
 ENOUGH.)  SERVE.

2 .  (CONTINUED)

3 .  START COOKING THE PREPARED INGREDIENTS PER BELOW. FOLLOW THE ORDER IF  YOU CAN.  WE ARE
COOKING LIGHTER COLOR TO DARKER COLOR (TO MINIMIZE THE COLOR TRANSFER AND AVOID WASHING
UP IN BETWEEN)  AND WILL BE USING ONLY ONE NON-STICK PAN/SKILLET .

4 .  THINLY SLICE THE EGG WHITE AND EGG YOLK LIKE MATCH STICKS.  ADD THEM INTO THE LARGE MIXING             
BOWL AS USED ABOVE.


