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Yellow eel soup

REEf R PR 07

Deer sinew soup with Du Zhong
and large dates

2 FG M 82 55 3%

Duck and conch soup
ERTERS

Pork shin soup with pears and figs
Ak A0 BR0Z 1R

Pork brain soup with walnuts

H BTG ENF

Pork rib soup with five-colour
beans

SHE NREERZ

Pork shin soup with green radish
carrot and wood ear fungus

VM&I%

Pork rib soup WMh walnuts and
dried longans

ARKEAERT
Double-steamed hasma sweet
soup with red dates

SRE RV E %

Lean pork seup with white fungus
rmd pumpkin

AN SRS

Pork shin soup with large dates
and Dang Shen
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LR BB R B K%
Teal soup with fish maw,
cordyceps flowers and Shi Hu

£ B ALK IR

Pork shin soup with lotus seeds
and longans

EWELEMG
Duck soup with Mar Dong and raw
Di Huang

KRENER AT 5
Prawn soup with fish maw and
shilake mushrooms
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nch soup

B RS

Pork kidney and lotus root soup

B AN RS

Qing Bu Liang soup

FAERBKAE S

Lamb soup with black glutinous

rce

IR IRE 7

Conch soup with Fu Ling

AE NEKFHF

Lean pork soup with carrot and
sweef corn

& A B B 3%

Deer sinew and Dang Gui soup

BiEHegR

HIE S B %

Fish head and tofu soup

HETZZFHEH

Dried Bok Choy soup wnth malt

ith dried longans
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AR
Tilapta and papaya soup with
assorted beans

ARFRICHEERS 4
Pork shin soup with cannabis
seeds and liquorice

A\ =37
Pork rib soup with kelp.angled
juffa and mung beans

ZERBILEEARZ
Lean pork soup with figs and
almonds

N 7 & 4 %
Prawn soup with straw and
shiitake mushrooms

=tERZ _
Lean pork soup with San Qi
BEREHBRENEZ

Pork rib soup with winter melon
and candied dates

TAREBKREF S
Lean pork soup with Luo Han Guo,
barley and malted wheat

HERHIE LA

Winter melon and lean pork soup
& MIEBRELS
Dryness-defying duck soup for
autumn

i

REBRHTIH

Pork kidney soup with lychee
seeds )
BAREE®XE _
Qing Bu Liang soup with Ba Ji
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San Qi chicken soup

Z RGBT EMAL %D

Duck soup with salted lemon and
loguat seeds

TREL=1tH

Lean pork San Qi soup
ZRFIMHHEEZ ,
Pork rib soup with Nu Zhen Zi and
Du Zhong

4BE NEED _
Pork shoulder rib soup with
burdock and radish

3 1 BN 32K T BR E 07

Pig pancreas and corn silk soup
RELRZERZ _
Lean pork soup with hyacinth
beans and Tu Fu Ling

EracH8®7
Pork rib soup with lotus seeds and
lily bulbs

XENE &K7
Fish head soup with Tian Ma and
Chuan Xiong

G RN

Niu Da Li and sugar cane soup

BERFERE &

AN 5 B BOKB

Rice wine with dried tangerine peel




— BF} + Ingredients

HEE ... 500g 500g yellow eel

[ R—— 50g 50g large dates

L70; | 50g 50g shelled walnuts

FOAC e 25¢g 25g Chinese wolfberries
% TR 10g 10g Du Zhong
HERA........ 20g 20g dried longans (shelled and pitted)
- 3 S S 50g 50g lotus seeds

- (SR i ginger

7, ety B0 Ko s 9 #1 spring onion
2T E e s O] 9 cups water

Y. ............ i salt to taste (added last)

1. EEEALIRGE, KoK, V1B 1. Dress the eel. Blanch in boiling water
PERT DRI, HERA and cut into short segments. Set aside.
e, BEEEE. H R Heat a wok and add oil. Stir fry ginger
FH Y - and spring onion until fragrant. Put in

the eel and fry until fragrant. Set aside.
Rinse the rest of the ingredients.

2. ZWE K, BMAPTAMHE 2. Boil water in a pot. Put in all ingredients

(BrTH) . HXKEK20 (except salt) . Boil over high heat
o35, BEA/INKES 2 /N for 20 minutes. Turn to low heat and

AN, RIRTEA.

simmer for 2 hours. Season with salt.
Serve.

T REETE R LT

pammmsl Y ou may ask the fishmonger to dress the eel for you.
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PR BHAR .

oredients
L] R 500g 500g lean pork
Wi 25g 25g Dang Shen
JER v 1% (£ 150g) 1 deer sinew (about 5 g)
FEAF i 25g 25g Du Zhong
HERA............ 25¢g 25g dried longans (shelled and pitted)
(222 T 5 %L 5 large dates
ERAE......... 6 ¥i 6 red dates (pitted)
b= 17 R 12 #F 12 cups water
= TR S R (g ) salt to taste (added last)
2S5 =R 1 K I large piece of ginger

§——————————————— %k - Method — &

1. WIEKBRBEREM, 410/ 1. Soak the deer sinew in water for about
B, BB — KA EMRE 10 hours until soft. Put 1 large piece
B B 75 L O\ W K R & S 43 of ginger into the soaking water. Boil
Bl MK E 2088 35 0 2 N the deer sinew in the soaking water for
it ARG EEBROK, ¥ER 5 minutes. Turn off the heat and cover
FHREKEH. the lid. Leave it for 30 minutes. Drain.

Soak the deer sinew in cold water until

cooled.
2. AR E WK, PIgk; H 2. Rinse the pork and blanch in boiling
A AR T water. Cut into pieces. Rinse the rest of

the ingredients.
3. BWRIE K, BMAFTAEMB 3. Boil water in a pot. Put in all ingredients
(BrT#) . AKKE20 (except salt) . Boil over high heat

Ay, AN KEGS 2 /N, for 20 minutes. Turn to low heat and
TERAk, BIRT=H. simmer for 2 hours. Season with salt.
' Serve.
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Duck and conch soup
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* BOSCHEENE B il -

redients

G2 - T 1 A 1 mature duck

SRSk .. 250g (HR%R) 250g fresh or frozen conches (shelled and
KRR 200g dressed)

[ 3 %L 200 g pork shin

ERLAH......... 5 R 3 large dates

- 2 | SRS 15g 5 red dates (pitted)

. 1 KA 15g sweet and bitter almonds

- SN 2 f 1 large piece dried tangerine peel
. IO o 2t 2 slices ginger

- ) SO 12 #R 2 sprigs spring onion

- N wE (FF) 12 cups water

salt to taste (added last)

1% + Method

1. MRSk R ot T, &
HRGK), MTELHET
WA T T — KB EF
AR, R 20 7354,

1. If you" re using fresh conches, just
rinse and drain them. If you  re using
frozen ones, rinse it well and soak them
in boiling water with a big slice of
ginger. Leave them for 20 minutes and

drain.

2. EMWHW T, XMW, . Rinse the duck and cut off the tail.
KoK, B8 B B R UE Blanch. Chop into 8 pieces. Rinse the
Ja %K, Ui, BREZIREKH pork shin and blanch in boiling water.
B HARMORIE . Cut into pieces. Soak the dried tangerine

peel in water until soft. Scrape off the
. pith. Rinse the rest of the ingredients.
3. B 12 MMIE K, MATE . Boil 12 cups of water. Put in all

FEE (BRTER) . SBBAKRK
Rim 20 53 5h, DA/ KRR
2 /N, FER R VER R AT
ZH.

ingredients (except salt) . Boil over
high heat for 20 minutes. Turn to low
heat and simmer for 2 hours. Season
with salt. Serve.
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SRR
Pork shin soup

with pears and figs
(b 2 A AR A it

(€ —— ¥} « Ingredients ———

(=7

2 Ya-li pears

500g pork shin

50g sweet and bitter almonds
100g dried figs

1/4 dried tangerine peel

10 cups water

salt to taste (added last)
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R REBaRROB B
ABFE? B3 (RETR) & "DIAN 5
BARUFEENN, BRILOUBREES. "
B RRRETREFE. EESELHER. BR 15
BEASENEEERZAMBUR, HPRBERE
f&, EHEEN, WERSRBESORFLERG, |

H—pHRERmARos, RO ptihcaen /i

KB, WHHHESXRA—IW, HEMES L3

)\ AMLEEHIE, BHME. BHFH. BG4
O, KEAHAIRERE, EMFHKET &

————  #uk- Method @

1. ERHIE. £%0O, I8 1. Peel and core the pears. Cut each pear
B RS ROk, TIBk into 8 pieces. Set aside. Rinse the pork
oAt Rt 4 A shin and blanch in boiling water. Chop

into pieces and set aside. Rinse the rest
of the ingredients.

2. WK, WML AR
(BrTH) . KKE2045-%8k,
ANk 2 AN, R ER
TR -

2. Boil water in a pot. Put in all ingredients

(except salt) . Boil over high heat

for 20 minutes. Turn to low heat and

simmer for 2 hours. Season with salt.
Serve.
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PR BT -

#% ¥} + Ingredients

)5

HERA.......... 15g 15g dried longans (shelled and pitted)
EHkA............. 50g 50g shelled walnuts
1= T T 10g 10g processed He Shou Wu
PR, csnisescions 10g 10g Chinese wolfberries
BH....ee 10g 10g white fungus
BAKEH......... 10g 10g black wood ear fungus
RE......... 5g 5g Dan Shen

INE i foosnsenss 5g 5g Chuan Xiong

5 - S Yy 4 % Sdried shiitake mushrooms
]\ i e el 5g 5g melon seed kernels
252 S 5g 5g black sesames

- O Y 1 &l 1 pork brain

L1 7 200g 200g lean pork

K e 10 A8 4 10 cups water

B st Ty mE (GTF) salt to taste  (added last)

B #kk - Method ————— R

L ¥ KA, ©KEHZ 1. Remove the veins on the pork brain.
A, U XER¥E. B Blanch in boiling water. Drain and
K HHARRE: MR CKE steam until done. Cut into pieces. Set
Yok, g H AR AR . aside. Soak the shiitake mushrooms in

. water until soft. Cut off the stems. Set
aside. Blanch the lean pork in boiling

water. Cut into pieces and set aside.
Rinse all remaining ingredients.

2. ZWIEKE, BMALLEMB 2. Boil water in a pot. Put in all ingredients
(BxT4H) . AKAKEK?20 (except salt) . Boil over high heat

Ar5h, BLAN KR 2 /N, for 20 minutes. Turn to low heat and
NERAR, Rie = A, simmer for 2 hours. Season with salt.
Serve.
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Pork rib soup

with five-colour beans

@ TIEN:D|

# F}F ¢ Ingredients
£ = SO 500g 500g pork ribs
BT, BY. HE. 200g black beans, mung beans, dried
HE. 449..... 3t 200g soybeans, white beans, red beans
17 S 1 Kk 1 large piece dried tangerine peel
- ) O 12 A8 12 cups water
- EE (5 1F) salt to taste (added last)

(C‘ 14 ;% » Method y

1. HeF e e ¥k, ¥#: LA 1. Rinse the pork ribs. Blanch them in
HAKRERLABG (A3 /0 boiling water. Chop into pieces. Set
i) . aside. Soak the beans in water for 3

hours. Drain.

ST

2. BT K, BN FTA M H
(BrTH) . PAXKEG 20
G35, FEEAINKEGS 2 /N
AR, BIRTEA.

2. Boil water in a pot. Put in all ingredients.
(except salt) Boil over high heat for 20
minutes. Turn to low heat and simmer
for 2 hours. Season with salt. Serve.
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