


INGREDIENTS

e (3 popiah-skin

o I{4cup-chinese cabbage, shredded, boiled and
drained

»-1]4 cup Mung beansprout, boiled and drained

e 30 g carrot, julienned, boiled and drained

e 2 tbsp palm sugar

* 1/2 piece taukug, sliced

e 3 tsp sesame oil

o 1/8 tsp salt

e White pepper to taste

METHODS

e Heat up the oil. Add in taukua and stir-fry until melts. Add
in all the vegetables and stir-fry gently. Add in seasoning.

e Place 1 heaped tbsp of the filling on popiah skin and wrap
it up.

e On a baking tray, place a piece of aluminum foil. Bake the
popiah in the oven for 8 minutes at 150 C. Serve hot.

NUTRITION FACT

Energy (kcal) 5

protein (g) 43

Carbohydrate (g) 25.3

Fat (g) 0

S.oturoted Fat (g) 0 03.79549048
Fibre'(g) 0.7 www.nkf.org.my
Sodium (mg) 2 Facebook: @nkfmy

Potassium (mg) 17 Refno.:RCDP/2021/015



