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        Chicken Noodle SoupChicken Noodle SoupChicken Noodle SoupChicken Noodle Soup 

                                鸡汤面鸡汤面鸡汤面鸡汤面    
      Serving: 2 

    

    

    

    

    

    

    

IIIIngredients:ngredients:ngredients:ngredients:    

½ tbsp ½ tbsp ½ tbsp ½ tbsp     8 gm 8 gm 8 gm 8 gm         Seafood StockSeafood StockSeafood StockSeafood Stock            

1 tsp   5 gm  Fresh root ginger, chopped 

2 tbsp   30 gm  Sweet corn, canned or frozen 

2 tsp   10 gm  Soy sauce, plus extra for serving 

1 clove    Garlic, chopped 

6 nos    Mushroom, thinly sliced 

2 nos    Spring onion, shredded 

200 gm Boneless, skinless chicken breast 

50 gm  Rice or Wheat noodles 

Mint or Basil leaves and a little shredded chili (optional) to serve 

     

 

 

 

 

 

 

 

    

    

    

    

    

    

    

    

Methods:Methods:Methods:Methods:    

1. Prepare a pot of water. Add in chicken and ginger then bring to the boil. 

2. After boiled, reduce the heat, partly cover and simmer for 20 minutes, 

until the chicken is tender.  

3. Remove the chicken and shred into small pieces using forks. 

4. Return the chicken to the pot together with noodles, corn, mushroom, 

and half the spring onion. Add in the Seafood StockSeafood StockSeafood StockSeafood Stock, soy sauce and let it 

simmer for 3-4 minutes until the noodles are cooked.  

5. Ladle into bowls and served by scattering over the remaining spring 

onions, herbs and chili shreds if using. 

    

Adjust according to your preferenceAdjust according to your preferenceAdjust according to your preferenceAdjust according to your preference: You may make it vegetarian by replacing chicken with firm todu, cut into cubes.  

Recommended stockRecommended stockRecommended stockRecommended stock: Seafood Stock – PREMIUM QUALITY 

The recipes found on this website are provided as suggestions only and without charge as part of our service to customers. We are not responsible for the outcome of any recipe you 

try from this website. While we try to review each recipe carefully, you may not always achieve the results desired due to variations in ingredients, cooking temperatures, typos, 

errors, omissions, or individual cooking abilities. Please always use your best judgment when cooking with raw ingredients such as eggs, meat, chicken or fish. 
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