Vegetarian "Singapore"-style noodles is a dish of stir-fried rice
vermicelli seasoned with curry powder and vegetables.

Ingredients per serve:

Green and red capsicum 1/4 each
Hard Tofu 1 cube (1/4 slice)

Veg ham 2-3 slices

Cabbage 2-3 leaves

Rice vermicelli 1-2 serves
Turmeric powder 1/2 teaspoon
Curry powder 1/2 teaspoon
Cooking oil 1/2 cup

Water 1 1/2 cups

Sugar and salt to taste

Chilies (optional)

Method:

Step 1.Shredded Green and red capsicum, Tofu, Veg ham and Cabbage

Step 2.soak the dried vermicelli in warm water for 20 minutes

Step 3.Heat up the wok with some oil, then place in the curry powder
and turmeric powder, then tofu, veg Ham and shredded vegetables.
Stir for 1-2 minutes in high-heat, then set aside

Step 4.Stir fry the soaked vermicelli in the wok, continue to stir in
medium heat , water can be added if the vermicelli is a bit dry, lastly
stir in all ingredients. Taste before serving.

Tips
1 : vegetarian ingredients can be replaced
2 : All veggies can be replaced, bean-sprouts is good for this recipe

3 I turmeric powder, curry powder and chilies can be adopted to
personal taste.
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