Taiwan stir-fried pumpkin
with rice noodles

2 SERVINGS approx. 490 kcal

A specialty of the Penghu Islands of Taiwan where kabocha (Japanese pumpkins) are widely
produced, this dish has become a popular one-pan satisfying meal that can be adjusted to cater to
both vegetarian and non-vegetarians alike.

EQUIPMENT
A wok or non-stick skillet

INGREDIENTS

250 g kabocha (Japanese pumpkin), sliced

100 g dried bifun/bee hoon (rice vermicelli), soak in water

50 g boneless skinless pork/chicken meat cut into strips

2 large eggs

2 Tbsp oil

2 cups liquid from soaking shiitake mushrooms or chicken broth
2 ' large shiitake mushrooms, soak in 2 cups of warm water and thinly slice

MEAT MARINATE AROMATICS

Y5 tsp soy sauce 1 Tbsp dried shrimp (soaked in warm water and minced)

Y2 tsp sesame oil 1 clove garlic, minced

Vs tsp sugar Y2 small onion, diced

Y tsp ground white pepper 1 stalk green onion, separate green and white sections and cut into

2-inch length

SEASONING

1 2 Tbsp soy sauce

Y5 tsp sugar

Y5 tsp sesame oil

Y4 tsp ground white pepper
Salt to taste

Arrangements: Vegan- do not include meat, eggs, shrimp, and chicken broth; Meatless- substitute meat with
vegetables, Gluten free- replace soy sauce with Tamari or soy sauce substitute, Keto-friendly- replace
bifun/bee hoon with shirataki noodles and substitute sugar with sweetener of choice



