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3 Flavoured Soup

Ingredients:-

2  ½ cups  chicken stock
3 pieces  dry Chinese mushroom
3 pieces  Ham in strips
½ cup  shredded boiled chicken breast
2 table spoons oyster sauce
2 tea spoons seasoning sauce
1 table spoon white soy sauce
1 tea spoon sugar
1 tea spoon Chinese whisky
1 table spoon tapioca flour
1 table spoon dry tapioca flour
3 table spoons water (mixed with tapioca flour)
a pinch of  pepper
1 piece  coriander

Method:-

1  Clean the Chinese mushroom and soften it in water before cutting them in small strips

2  Boil the chicke stock, add mushroom, oyster sauce, seasoning sauce, soy sauce, sugar.

3  Mix tapioca flour and dry tapioca starch in the water; put in the boiling soup and stir continuously 
until the tapioca flour is cooked. Then put in ham, chicken and Chinese whisky.

4  Serve with pepper and coriander on top.


