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Ingredients                                            Method
100g dried thick noodles               1.Place noodles in a large heatproof
2 shallots                                           bowl. Cover with boiling water,      
2T lime juice                                      remove when tender, drain.
2T chicken stock                              2.Slice shallots. Combine lime juice,
1T fish sauce                                    chicken stock, fish sauce and sugar.
1T brown sugar                                3. Place frypan over medium heat. 
½ Chicken breast                              Cook chicken until golden. 
150g green beans                           4. Remove chicken. Add beans, carrot
1 egg, beaten                                  and shallots. add egg and cook.
                       ½ carrot                      5.Add noodles, sauce and 
[bookmark: _GoBack]                                                            chicken. Enjoy!
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