Pancit Bihon Recipe

Rice noodles

½ lb pork – sliced or chicken

6 mushrooms

2 carrots cut in long strips

1 green pepper cut in long strips

1 sliced onion

Shredded cabbage (about ½ head, or use shredded coleslaw cabbage)

1 egg, beaten
1 clove garlic [optional]
Salt, pepper and soy sauce to taste

¼ tsp lemon juice

Soak rice noodles in very hot water (with a dissolved chicken bouillon cube) for about 20 minutes.

Sauté garlic and onion. (Can leave out garlic for Richard); add pork or chicken. Then add and sauté cabbage and other vegetables. Season to taste. 

Take rice noodles out of water and cut with a scissors into about 3 inch pieces. Add into the pan with the sautéed vegetables. Add lemon juice. Taste. Maybe add more seasoning. If too dry add some of the water from the soaking. 

Serve.

