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Nutritious Soup
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Crab and white gourd s0ut
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Ingredient:
300g fresh crabs. 500g white gourd. 300g
light soup. S5g salt. 5g chicken essence. A

little monosedium glutamate. 3t starch.

Method:
1. Remove the seeds of the white gourd and

steam with the peel. Peel the well-done gourd
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Nutritious Soup
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Yuszc bean curd and beed
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Ingredient:

15g beef powder. 1/2 yuzi bean curd. 50g
straw mushroom. 2tsp parsley leaves. 50g
egg white. 300g light soup. S5g salt. 10g
monosodium glutamate. 2.5g sugar. ltsp

sesame oil and pepper powder. 3tsp starch.

Method:
1. Simmer the straw and \

dice the bean curd. b
2. Boil the beef powder, mush-

room dices, bean curds dices with the light
soup. Season and simmer for a while. Then
sprinkle the parsley leaves, egg white, sesame
oil, pepper powder, and thicken soup with the

starch water.







Nutritious Soup

Crab meat aud wmacze Joap

i Ingredient:
A 1 00e, W AT HEL JE. 100g crab fat. 1 can mashed matze. Sg sall.
IR Say 9852 Se. Mol 5g. 2.5g sugar. 2.5g chicken essence. Sg mono-
T 200, WL IR 1l sodium glutamate. 200g light soup. [/21sp
A B (TP sesame oil and pepper powder. 3tsp starch.

Method:
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Nutritious Soup
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Super seafood roup

@ Ingredient:

N 150g, IRWI 100, BF] 2 AF 150g vegetable leaves, 100g light milk. 300g
4. iﬁ'f.fﬂjt*f[ BE )R 3008, Y shrimp flesh and dired scallop fresh squid
%300, L5 KR, Hhe. B dices and clam slices. 300g light soup. Stsp
7. oe. U'1BE2 . 5. BEH. # starch. 5g salt. 7.5g chicken essence. 2.5g
ik ) L s sugar. 1/2tsp sesame oil and pepper powder.

Method:

1. é‘éﬂﬂ‘l"k"-:llki’r%‘r)ﬁo Chop the vegetabl

2. R R, TR i 2 .515% '
FSCA A H lHtiHi L EY RIS S
ROy 2y RO G HOh Y 2/3 ight milk and light

flavor ingredients and sesame oil, pepper

rason with

powder and thicken the soup with 3tsp starch.

Then put 2/3 of the soup into the container,

give the vegetable juice and 2tsp starch wa-
ter to make the gravy sauce. Ladle to lay in

negative pole patterns.
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Nutritious Soup }
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gawxd gracnd Joup

@ Ingredient:

LSRR 1500, WL gL 150g peeled white gourd

B ML MR I 50g. WURE grains. 150g chicken kid-

b L2k s0.. g ney grains. fresh squid dices, shrimp flesh and
250g. thog. ke, 1'THE 5g, lean pork dices. 50g straw dices and towel
R IO AT gourd dices. 250g light soup. Sg salt. 6g
Jo ik chicken essence. 2.5g sugar. 1/2tsp sesame

oil and pepper powder. ltsp starch.

Method:

FFREFE i I AT L A K Boil the ingredients and soup. season and sim-
S . BOA RN . MRS mer for 5 minutes. Sprinkle the sesame oil,
LRI Y SAR QL IFIE pepper powder and the starch water to thicken

the soup.
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Nutritious Soup
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Ingredient:

600g shark. 1 or 2 dried daisy. 100g winter
bamboo shoot and winter mushroom. 300g
light soup. 5g salt. 2.5g sugar. 6g chicken
essence. 1/2tsp sesame oil and pepper pow-
der. ltsp shredded ginger. 2tsp distilled spirit.

3tsp starch.

Method:

1. Clean and remove the skin of the shark,
debone. Steam to 80% done. Minced the meat,
remove the base of the mushroom. Shred the
bamboo shoots and mushrooms.

2. Saute the shredded ginger. Sizzle the wine
and soup, put the ingredients to simmer,
sprinkle the sesame oil, pepper powder and

starch water when it is well-done, then

: & . sprinkle the cleaned daisy.
i 14

A







Nutritious Soup |
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Fiih soup

@ Ingredient:

Bt fn ] % (%Y T30s). % I weever or dace (about 750g). 150g shred-

Wer Moz, gk er L 150e, i ded winter bamboo shoot, coconuts and dried

W 300e. 1277 ’r@ W 1/4 mushroom. 300y light soup. 1tsp shredded

i, A e VIHE2. Se. KT 108, ginger. 1/4 soya milk film. Sgslat. 2.5g

P12 558, Ky, &) R 2 sugar. 10g monosodium glutamate. 2tsp dis-

Aok, ks A tilled spirit. 1/2tsp sesame oil and pepper
ok

ok iR L. F
MM&ﬁkwﬂMwn

20 UG A L2 BRI i ! M
BCA 2L AT S BRe iy 168 1k 2. Saute the shredded ginger, sizzle the wine
mMAAFH, AR MR and soup. Put into the bamboo shoot., coco-
W WEUE M TR L Bk nuts, dried mushroom and mashed fish. Sim-

mer with the soya milk film, season and

sprinkle the sesame oil and pepper powder

and starch water.
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