Chilli, Garlie, Lemon Grass, Onion, Curry
Leaves, Ginger, Turmeric, Dried Shrimp,
Sugar, Salt, Cooking Oil, Sodium Benzoic
(E211)
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Cili, Berweng Putih, Serai, Bawang Besar,
Daun Kari, Halia, Kunyit, Udang Kering,
Criales, Craream, Minyak Masak, Sodium
Benzoik (E211).

1. Add Tkg of Nyonys Curry Laksu paste into
S000m] water. Stir and cook until bol.

2. Add B00m] fresh thick coconut milk, stir
to boil on low fire.

3. Add in additional flavouring to taste if
HEcessary.

4. For lesser serving, reduce the quantity
proportionally,

3, Also suitable 1o use for seafood and meat
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. Campurkan Tkg pes Nvomva Curey Loksa Bew Before:
datam SO0 aiv dan adukkan sehingea gﬁﬂﬂi
eliclih.

- Masukkan S00mi santan vang pekaf,
mendidil atas api kecil,

. Maswkkan perava dengan secuwkuprva
sekiva perii.

. Untuk pernvedioon posi vang kurang, sila
kurangkan semua bahan mengikut
srikartan,

5. Juga sexuai untuk mosakan makanan laut
dan daging.
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