
Boiled Noodles with Abalone Sea Sauce

1. Remove Abalone from the pouch and 
slice, then slice the pork. Clean and 

stripe the cabbage.

2. Boil water and par boil the noodles 
then drain.

3. Add 2 cups of water in the wok, and 
cook over high heat until it boils. Add in 
the sliced Abalone, sliced pork, Abalone 
Sea Sauce and a pinch of white pepper.

4. Add in the noodles, cabbage and 
egg.

5. To serve, remove from the wok and 
serve in a bowl.

METHOD

Unmatched Fine Foods

1 Bag Kansom Australia’s Blacklip 
Abalone in Retorted Pouch

30g Lean Pork

300g Egg Noodles

10g Small Chinese Cabbage

1 Egg

1 Tsp Kansom Australia’s Abalone
Sea Sauce*

Pinch White Pepper

INGREDIENTS

*Why not try this recipe with any of our Sea 
Sauces? Give it a try. ONLINE STORE: WWW.KANSOM.COM.AU

WWW.KANSOM.COM


