Seatood Pasta
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« 1packet Asian Home Gourmet Singapore Laksa SpicePaste®

» 150q [50z] pasta of your choice [cook according to pack
instructions)

» 350q [¥% Lb) seafood [shelled prawns, mussels, clams or
squid/ calamaril

= 1-2 thsp vegetable oil

= 1 medium-sized onion, finely chopped

» 100g [3V: oz] mixed vegetables

« 165ml [% cupl coconut milk or milk

« 55ml (% cupl water

» 1 cup almond flakes as garnish [optionall

1. Heat oil in 2 non-stick wok on medium heat. Add SpicePaste®; stir-fry

for 1 minute or until fragrant.

Add onion, vegetables, seafood, coconut milk or milk and water. Bring to a boil
and cook for 5 minutes.

3. Pour sauce mixture over cooked pasta. Garnish and serve.
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