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CHICKEN WITH LYCHEE
AND LOTUS LEAF SOUP

Ingredients:

1 chicken (about 2%; Ib)

% 0z conpoy

20 lychees (skin and stone removed)
1 lotus flower or g lotus leaf

Method:

i

Wash conpoy and soak in water
for 2 hours. Tear into thin
stripes.

. Wash petals of lotus flower (if

lotus leaf is used, wash it as well).

3. Put chicken into boiling water

to cook for 10 minutes. Take
out and wash. To prevent the
soup from getting too oily,
remove the skin and fat of
chicken.

. Put conpoy, chicken and lotus

leaf into steaming pot. Add 6
cups of boiling water and stew
for 3 hours. (if lotus flower is
used, it should be added later)
Then put in lychees, lotus and
salt. Stew for another % hour.
Dispose lotus leaf and use the
lotus flower for garnishment.
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ABALONE AND CHICKEN
WITH AMERICAN
GINSENG SOUP

Ingredients:

Y3 0z American Ginseng
2 frozen abalone

1 chicken

2 slices ginger

2 stalks spring onion

% tbsp wine

Method:
1. Wash abalone and chicken. To
prevent soup from getting too

oily, remove skin and fat from
chicken.

. Put 2 slices of ginger and 2 stalks

spring onion in % wok of water.
Bring to boil. Add abalone and
chicken. Cook for 10 minutes.
Take out and wash.

. Boil 14 cups of water, put in

American Ginseng, abalone, chic-
ken, ginger and % tbsp wine.
Bring to boil. Stew for 3 hours.
Serve ingredients in plate. Add
salt and 1 tbsp light soy to soup,
serve in bowl.
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CHICKEN AND WINE SOUP

Ingredients:

% chicken (about 1¥5 Ib)

% oz dried fungus

3 0z peanuts

10 dried red dates (stones removed)
few slices ginger

Seasoning:

Y5 cup rice wine
4%, cup water

% tsp salt.

Method:

1. Soak dried fungus for 2 hours.
Wash and shred. Put into boiling

water to cook for 5 minutes.
Wash and drain.

. Put peanut in water and bring to

the boil. Cook for 20 minutes.
When cool, remove the skin.
Stew for another 40 minutes
until peanuts are tender.

. Chop up chicken. Remove the

skin and fat from the chicken to
avoid soup from being too oily.

. Saute ginger and chicken with %

tbsp oil. Add seasoning, dried
fungus, peanuts and dried red
dates. Cook for 25 minutes until
chicken is completely cooked.
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SHARK’S FIN WITH
CHICKEN AND
CABBAGE SOUP

Ingredients:

frozen shark’s fin (about 1% Ibs)

1 chicken

1 Ib white cabbage

% oz Chinese ham

6 cups superior stock (prepared
with a chicken or 3 cups of canned
chicken broth mix with 3 cups of
water)

Ingredients for stewing shark's
fin:



2 slices ginger

2 stalks spring onion
2 thsp wine

5 cups water

1 tbsp oil

Seasoning:
1 tsp salt

1 slice ginger
3 tbsp wine

Method:

1. Remove the hard stem of white
cabbage and remove the tips.
Cut into 4""—5" sections. Wash
and blanch in boiling water.
Soak in water and drain.

. Boil the ingredients for stewing

shark’s fin. Put in shark’s fin to
cook for 10 minutes. Drain and
dispose ginger, spring onion. Put
shark shark’s fin into steaming a
pot.

. Put chicken in boiling water to

cook for 10 minutes. Take out
and wash. Place on top of shark'’s
fin. Add seasoning and ham. Boil
stock and put in pot as well.
Cover the pot with a lid. Stew
for 2 hours. Add the cabbage
and stew for another 20—30
minutes. Serve in pot.




