
 

cdkawmifrkefYwD  
 
qefacgufqGJ tvHk;BuD;                2    xkyf  
ig;cl                                  500 *&rf  
ykZGefajcmufrSkefY                        50  *&rf  
refusnf;a&                          50  *&rf  
pyg;vif                              1   yif  
MuufoGefeD                           700 *&rf  
MuufoDefjzL                          10  wuf  
qD                                   1    cGuf  
eEGif;rSkefY                             1 xrif;pm;ZGef;  
i½kyfaumif;rSkefYavSmf                 1 xrif;pm;ZGef;  
ta&mifwifrSkefY                      160 *&rf  
iHjym&nf                             1    cGuf  
qm;                                   vdkoavmuf  
tcsdKrSkefY                               vdkoavmuf  
i½kyfoD;avSmfrSkefY   
eHeHyif             
 
1/ig;cludk iHjym&nf? pyg;vif wdkYESifhjyKwfNyD;t½dk;ETifí 
owfowfz,fxm;yg/ 
2/ig;½dk;rsm;udk ig;jyKwf&nfjzifhjyefjyKwfyg/vdktyfvQif 
a&xyfxnfhyg? pkpkaygif; (8) vDwmcefY&atmifjyKwf 
NyD; t½dk;rsm;udkZumjzifhppfxm;yg/  
3/qefacgufqGJrsm;udk jyKwfNyD; a&at;jzifh aq;íppf 
xm;yg/  
4/MufoGefeD? MuoGefjzL(w0ufcefY)wdkYudk eEGif;? a&mif 
wifrSkefYwdkYjzifh teHYaoatmifqDowfyg/  
5/t½dk;ETifxm;aomig;rsm;xnfhNyD; 3 rdepfcefYcsufyg/  
6/ig;jyKwf&nfxnfhNyD; qlyGufvmonftxdjyKwfyg/ 
7/i½kyfaumif;avSmfrSkefY? MuufoGefjzL"g;jym;½dkufí 10 
rdepfcefY qufjyKwfyg/  
8/yef;uefxJwGif acgufqGJjyKwfvdkoavmufxnfhNyD; 
ykZGefajcmufrSkefYjzL;? refusnf;½nfxnfhf? [if;&nfqrf; 
NyD; eHeHyif? i½kyfoD;rSkefYwdkY xnfhpm;yg/  
 

 
KHO-TAUNG-MOKE-TE 

 

INGREDIENTS:             (20 SERVE)  
 

Thick rice noodles                         2  pkt  

Fish (cobbler)                                500 gm  

Ground dry prawns                       50 gm  

Tamarind juice                            50 gm  

Lemon grass                                 5 no.  

Onion                                            700 gm  

Garlic                                            10 cloves 

Oil                                                 250 ml  

Tumeric                                         1 tbsp  

Roasted black pepper                    1 tbsp  

Paprika                                          160 gm  

Fish sauce                                     250 ml  

Salt                                                  to taste  

M.S.G.      (Optional)  

Fried chilli flakes  

Coriander leaves (for garnish)  

 

 
1. Boil the fish with fish sauce, smashed and 

bundled lemongrass. De-bone the fish and 

kept aside.  

2. Boil the fish bones with liquid which boil the 

fish and some water to make it about eight 

liters of stock.  

3. Boil the rice noodles; put it under running 

cold water. When cold drains it and keep it 

aside.  

4. Sieves the fish bones and kept the soup 

aside.  

5. Dice the onions, garlic (use only half of 

them), and sauté in the oil with tumeric until 

it turns golden brown, put paprika and 

continue cooking until the raw smell of 

paprika is gone.  

6. Throw in the de-boned fish and cook for 

three minutes. 

7. Add the fish stock in and continue cooking 

until bubbling.  

8. Throw in the roasted pepper, crushed garlic, 

and let it bubble for another ten minutes.  

9. Put some noodles on a plate, sprinkle some 

ground dry prawns, some tamarind juice and 

about 300 ml of soup. Garnish with 

coriander leaves and fried chilli flakes.   
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