


STEAM EGG CUSTAR
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Wonton nnﬂdles nngmated In Guangdﬂng Province, espeélally in

"Guangzhmu tha capjtal c,lty Ignown as the hean? af Cantﬁnese {:UJEIHE-,




Evok,mon of Shape & Ingredenis
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P S |H§ﬂ,ﬁﬁ]ﬁﬂﬁﬁ§ﬁ‘jﬁ[ﬂ§ﬁ*§$%}ﬁ Wonton noodles have evolved over time in both their

5, f?*ﬁﬁgﬂﬁﬁﬁ A 438 = mE AN A shape and ingredients. Traditionally, wonton nﬂﬂdies

=5, fiLbE :@ﬁ 1. BE XS EEREH | :uere serven*::l Vs_flth t_hln egg noodles and small pan—
illed dumplings in a clear broth. However, as the dish

Xp9feiE, HATEMBK, EEBM spread to different regitaﬁs.- variations began to
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. Wonton noodles spread from southern China to many parts of Asia
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o {Lﬁaigﬁiﬂﬁﬁjfﬁ[[ﬁﬁﬁjﬂﬁ'ﬁﬁg_ Thin, sprlngy-egg noedles'made
TSREE. fromn wheat flour and eggs.
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= g | » Ingredients: - .

WEE (=5m) Egg noodles (wonton noodles)
. e Garlic oll Tools:
::E _ ﬂﬂ?ﬁ;ﬂ"¥ﬁ ‘ Garlic and onion . Pot (for boiling noodles)
= TEHYER e 51% ﬁ’m”“ ) _ Chicken (cut into small pieces) Wok and spatl..!la_
. ; Raw shrimp . Tongs or chopsticks
'k.l} iﬁ*ﬂ ?? 2 AM— . ‘ : Fish cakes E;f kgkyan Bowl and spoon

Vegetables (like bok choy or mustard ‘ Stove
: -gram}
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How io Cook Wonion Noodles

1.Boil the noodles for 4-5 minutes, then drain.

2.Mix with 2-3 spoons of garlic oil. _
3.Pan-fry the noodles over medium heat until slightly dry.
4 Sauté crushed garlic and sliced onion with garlic oil.

- 5.Add s'easuned'chicken (with mushroom soy sauce, sesame oil,

and tapioca starchj and stir-fry until it changes color. Add

~ shrimp. :
6 Add fls'h E:akas or ky

an.,ahr—fry well
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Steamed Egg Custard is a classic Chinese dish that originated in

Guangdong Province, known for its light and delicate Cantonese .
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Evoluiion of Shape & Ingredenis
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Steam egg custard has developed from a 5|mple home-
cooked dish Iinto a variety of forms with dwerse
ingredients. In the past, it was made only from eggs,

‘water, and salt, resulting in a light and smooth texture.

As it spread to other Asian countries, new variations
appeared. In Japan, it became chawanmushi with fillings
. In modern
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‘@, eggs and water (or broth).
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e ﬁﬂm (—Iﬁ'_&) ‘ Pepper (optional) Heatproof bowl for steaming
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How io Cook Sieam Egg Cusiard
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1.Prepare the ingredients: 6 eggs, 800 ml| nf'water, a pinch of
salt, a bit of pepper (optional), and mushroom broth for

flavor.

2.Crack the eggs into a large bowl, then add the water salt,

pepper, and mushroom broth.
3.Gently whisk the mixture until well cumbmed Avoid
averheatmg to preuent bubbles, which helps the custard







