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INTORDUCTION

Forword Cooking will be a great en-
joyment to you

[t says: “Soup is the thermometer of
home. ”Soup with meal makes. the din-
ing atmosphere actively. After having
good — tasted home — made dishes,
serving a bowl of heated soup, it makes
people have good appetite and enjoy the
meal .

However, soup is not easy to cook, Be-
cause in the party, inorder to satisfy the
puests, cook the soup needs more great
ingredients and cooking skills. For ex-
ample , the last dish in the party, sweet
soup, it’ s so charming that let all the
guests forgot the time when the party is
going to finished.

Whatever, soup plays an important role
in the meal. Just like the other dishes,
to cookwell or not, is decided upon the
cook ’ s experience. Especially the
taste, is the spirit of soup. In order to
help you cook the great soup. we have
been poblished “ Easy Home Made
Soup”, to let you learn how to cook it
anythime, let your family and guests en-
joy the soup. Even though there are
many canned instant soup in the mar-
ket, cook soup by yourself, will be more
nutritious and delicious. Open the book
right now, develope your creativity,
make your soup become the “thermo-
menter’ in the meal.
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Spicy Sour Soup

Ingredients

TI cup meat shredded, L% cup tree fungus shredded, -ll— cup black mush-

room shredded, 1 box to — fu, % cup bamboo shoots shredded, % cup pig

— blood shredded, 1 Thsp red carrot shredded, 1 Thsp pickled vegetable

shredded, 1 egg, 1 green onion, 3 thsp com starch.

@ :2 thsp soysauce, 1 % thsp vinegar, 1 thsp sugar.

®: JZ— thsp white sesame oil, % thsp spicy — oil, pepper, + thsp salt, 1
thsp Chinese parsley.

Methods

O Stir egg. Mix comn starch with 3 thsp water.

@ Fry green onion, black mushrooms in 1 % thsp oil, put 6 cups of water,

when boiling, add all shred — ingredients, season with @), thicken by
comn starch, then pour egg — stiring in , till the egg float on , add ®
pepper, Chinese parsley, tumn the fire off.
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Ingredients

1 soft cuttlefish, 1 bowl of bamboo shoots shredded, + bowl of tree fungus

h-‘

shredded, L} red carrot, dried bonito sliced, 6 bowls of broth.

Seasoning:% thsp soy sauce % thsp sugar, % thsp salt, 1 thsp black

vinegar, | thsp BBQ sauce, 2 thsp com starch , | egg.

Methods

O Cut the cutlefish into long strip, shred red carrot, stiregg.

O Boil 6 bowls of water, add all ingredients in , when boiling, thicken by 2
thsp com starch with water, then add egg — stiring slowly, cook by sim-

mer, add cuttlefish and cuttlefish and season, then serve.
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Ingredients

% cup shrimps, % bamboo shoot, % red carrot, 4 black mushrooms, |

tree fungus. Seasoning: 1 tbsp black vinegar, + thsp salt, pepper, oiled —

onion, % bowl of com starch water. Chinese parsley.

Methods

@ Take the shrimp — intestines out, clean and drain. Pickle with salt and
wine. Coating with com starch, shred bamboo shooted, corrot, black
mushrooms, tree fungus.

@A Cook 6 bowls of water(or broth), when boiling, put bamboo shoot, red
carrot, black mushrooms, tree fungus to cook for 15 minutes, thicken by
com
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Bamboo Shoots and Luffa Soup

Ingredients
1 luffa, 8 bamboo shoots, 2 green onions, 3 black mushrooms, % thsp salt.

Methods

O Strip the luffa.

O Soak the bamboo shoots, cut into pieces, drain it up .

® Shred the black mushrooms, cut the green onion into pieces.

OFry the green onion, then throw them away, add 7 bowls of water, luffa,
bamboo shoots, black mushrooms, when boiling, season, put green onion
in, serve
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Pickle and Chicken Soup

Ingredients

% chicken, —l— can of pickle, 3 thsp soup of pickle, 3 piece gingers, %

thsp salt, 1 thsp wine , 1 thsp green onion chopped.

Methods

O Cube the chicken, blanch and drain it up .

@ Cook the chicken in 7 bowls of water by large fire for 30 minutes, then
tun to simmer, put pickles and soup of pickles, salt to cook for 10 more
minutes, tum the fire off, spread wine and green onion chopped, then

serve.
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