Goong Sarong ( Prawn wrapped with noodle )

Ingredient
1.Soy sauce 1 table spoon
2. Garlic 2 seed

3.Black pepper 10 seed

4.Salt Y2 tea spoon

5.Sugar 2 tea spoon

6. Noodle 1 mass

7.EQg 1 each

8. Prawns 6 piece
Cooking

1. Mix garlic and black pepper together. Then mix it with shrimp. and salt sugar
well. Leave to marinate for 5 minutes.

2. Take the marinated shrimp. Wrap it up with noodles until it's all .Then crack
the egg and bring prawns noodle prepped dipping around.

3. Heat a pan, add oil, use medium heat, wait until the oil is hot. Then fry the
prepared shrimp until cooked and golden brown. Scoop up and rest on a wire

rack and enjoy your Goong Sarong



