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Pansit (noodles)

This is a rich, winter stew. Like many old recipes that are handed down, there are no real measures for
the ingredients. You depend on your senses to know when the amounts are correct.

Ingredients Amount
Shredded chicken breasts 2 cups
Cooked, peeled shrimps % 1b
Shredded carrots 2 cups
Garlic 2 gloves
Onions chopped 2

Celery chopped 1cup

Soy souse 2 tablespoons
Parsley flakes 2 teaspoons
Rice noodles 1 pkg
Lemon or lime 1

Salt & Pepper to taste

Preparation:

Boil the chicken; set aside, shred. Steam the peeled shrimp and set aside. Sauté the garlic, onions,
parsley, cabbage, and carrots; add the chicken, shrimp, and washed noodles. Season with soy cause,
salt and pepper.

Serve with lemon or lime slices.

Ethnic Heritage: Asian



http://www.google.com/imgres?imgurl=http://simplyrecipes.com/photos/oxtail-stew-b.jpg&imgrefurl=http://simplyrecipes.com/recipes/oxtail_stew/&h=333&w=500&sz=54&tbnid=TZ0BzlLGWuJFdM:&tbnh=87&tbnw=130&prev=/search?q=Oxtail+stew&tbm=isch&tbo=u&zoom=1&q=Oxtail+stew&hl=en&usg=__aPKn_ehW7gwrsmfxTtdnjMfE7JQ=&sa=X&ei=JpjATpGiBbKQ0QHZkunIDQ&ved=0CBsQ9QEwAQ

