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Small Bowl Shark Fin
TR &
Mkl #E 1 1 chicken breast
va it AE B 2 % 2 Ibs  pork bone
KH 18, BiEY)%% 1 wood fungus, shredded
&gt 5%, RiETIK 5 Dry mushroom, shredded
iR 2 X, ATHEL 2 egys
U 2 L 2 pkg. vermicelli
Kt ZEk 1/2 &=AHF 1/2 cup starch
A dh, 2 4 % 1 1tbsp soy & dark soy sauce
JRR VY 1 ¥k 1tbsp sesame oil
B 2 A 2tsp  pepper powder
] 2 Z5t 2tsp salt
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1. Boil chicken breast and pork bone in 10 cups water for 2 hours. Shred
chicken meat and separate pork meat from bone.

2. Bring (1) soup to boil, add mushroom and fungus, cook for 3 minutes.
Add chicken, pork meat and vermicelli. Add sauce and bring to boil. Serve
immediately



