Minced Pork and Sweet Corn Soup
(F 2§ A 2)

Ingredients: Seasoning for pork:

Lean pork 709 Salt Yatsp

Cream corn 15 can Cornflour Yatsp

Chickensoup 1% cup Water 3 thsp

Egg 1 (beat) Pepper a few shake

Thickening: Seasoning for soup:

Cornflour 1% level tbsp  Salt Yatsp

Water 2 thsp Sugar Ys tsp
Pepper a few shake

Method:

1. Mince and season pork for 10mins.

2. Bolil the soup, add cream corn and stir well with wooden
spoon.

Add the minced pork and cook for 1 min.

Thicken the soup with cornflour solution.

Mix beaten egg to the soup after turning off the heat.

Add seasoning and serve hot.
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