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30 minV10 minV

PackeW Uamen nRRdleV TbV YegeWable Ril
2 clRYeV minced gaUlic
2WVS minced gingeU

2WbV lighW VR\ VaXce
2WbV miUin

2 cXSV chicken VWRck 1WVS chilli flakeV
2 VSUing RniRnV 2WVS lRng Ued chilli



HeaW Ril in a laUge SRW RYeU mediXm heaW. Add gaUlic and
gingeU, cRRk fRU 2-3 minV. Add VR\ VaXce and miUin, VWiU

fRU 1 min
Add chicken VWRck and chili flakeV, cRYeU ZiWh lid, and
bRil. Once bRiling UemRYe Whe lid and VimmeU fRU 15

minV. 
BRil \RXU egg and geW gaUniVheV Uead\

TR bRil \RXU egg, bUing a mediXm VaXceSan filled ZiWh
ZaWeU WR Whe bRil. TXUn heaW WR mediXm, genWl\ add Whe
egg and cRRk fRU 10 minXWeV. RemRYe VaXceSan fURm

heaW and dUain. LeW egg cRRl befRUe Seeling in cRld
ZaWeU. CRmbine liTXid and nRRdleV and gaUniVh. 
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