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Pancit Bihon Nutrition Facts
9 servings per container
Makes Ingredients: Serving size 1/2 Cup (231g)
9 servings 1  tsp. olive oil Amount per serving
: 1 small onion, sliced 2.0uly Value
10 minutes Total Fat 7g 9%
Cook time 114 Ibs. of chicken breasts, cooked Saturated Fat 1.5g T
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Fiber (sotanghon or pancit bihon) Dictary Fiber 1g %
Protein 1% cups green cabbage, chopped Tt Suges 2
g Includes Og Added Sugars 0%
3  tsp. low sodium soy sauce Protein 3%
1 cup chicken broth ——
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1 medium lemon, thinly sliced Calcal 14 2%
1 tsp. lemon juice Iron 1mg 6%
1 cup carrots, sliced Potassium 66mg 2%
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Pancit Bihon

Directions:
. In a wok or large pan, sauté garlic and onions in olive oil over

medium-heat, cook until golden brown.

Add cooked chicken and black pepper. Cook through for about
2-3 minutes

Meanwhile, soften noodles by putting them in a colander over
running water

Stir carrots and cabbage in pan, until ingredients are cooked for
about 2-3 minutes.

Add noodles gradually and stir ingredients, cook through for 2
minutes.

Pour chicken broth and low-sodium soy sauce into pan. Cook
until noodles soften, about 5 minutes.

Squeeze lemon juice before serving, add lemon slices to pancit.
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