Soupy Noodle / ??

NIBBLEDISH CONTRIBUTOR

Ingredients

**Base** - Chinese noodles - Minced pork - Spring onion - Chinese greens - Rice
vinegar - Good soya sauce - Cooking oil **Optional extras** - Chinese mushrooms -
Various types of greens - Anything you can see working in chinese noodle soup.

Instructions

One nice thing about this dish is that you can prepare the pork in advance, or cook a
good amount of it in one go, so you can refrigerate or freeze the left over pork. Next
time you just have to wait for the noodle to cook! 1. Put little bit of oil in a pan and drop
in the minced pork. Put in fairly generous amount of soya sauce to cook the pork. This
will form the base of the soup, so you want to make it fairly salty. Take off the heat once
its cooked through and taken in the soya sauce. 2. Boil a small pan of water and cook
the noodles. (If you used dried Chinese mushroom, you can use the left over stock
here. Even better, use FRESH vegetable stock here!) 3. While the noodle is cooking,
place the cooked pork in a big bowl that you want to serve in, and drizzle some soya
sauce and rice vinegar. Better to start by just adding little bit of soya and vinegar... you
can always add more later, once you mix in the soup and noodle! 4. When the noodle is
almost cooked, drop in the chinese greens and cook for a min or two. You want the
vegetables to retain the 'crunch’, so don't over boil it! 5. Place the whole lot into the
bowl, sprinkle chopped spring onion over it and serve! If you got fresh stock and want to
retain that nice crystal clear soup, just boil the noodles separately. But remember to boil
all your other ingredients in the soup, so it picks up all the yummy flavours!
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