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C ONTENTS

wR

75 T8 (4 3% 4 Melon Concl Chicken Soup

L1451 bEu R4 Chinewe White Cabbage and Shank Soup

$2 49U 1L Snake-head Multed with Apple and Waler Chestnat Ssup

ARE AR Soup of Papayd and Chicken Feet
{6t b %034 Silvertish and Chinese Spinach Soup
[# 'R ¥ Seafood Pumpkin in Thick Soup
i#hF MR A Palm Gourd and Longan Sweet Soup
PU T KA Sweet Soup of Water Melon
FE B % Banana Sweet Soup
KR

SR | Stireried Assoned Roots with Dried Scallops

WA N ETER A 42 S tned Careon, Kelp and Pork Shireds

P LA Steamed Chicken with Grapeleuit
KO 747 1l Swamed Sponge Gourd with XO Sauee

MR T St tried Asparagus with Fresh Lify



FLAF 19 Stewed Hairy Gourd 36

I8 4 B = Stir-fried Shrimps with Hami Melon 3%
77 S 34 4] Stir-fried Chicken with Kiwifruit 40
T DL 77 2 Stir-fried Mustard Leaves with Dried Scallops 2
{E A ELEER [ Stewed Eggplant with Peanuts 44
1 5 Scrambled Eggs with Cabbage 46
T f5ED 14 5 Stir-fried Pork with Prunes 48
F R LM Stir-fried Fillets with Pear 50
A AL K N Stewed Roast Pork swith Was Gourd a2
Tt 9122 Beef Fillets with Honey Peas 54
M sx

AR S 56
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Melon Conch Chicken Soup
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Igredicnis

t5 honey-den melon
®0p conch {dried)

I biack skan chicken
L6tz pork «hank

Ly ddried Langerine pee)
Watcr

Seasoning

Salt
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Method

I Peeland remwae seeds of melon, col it small preces, Soak conch
till softand rinse. Remeve skinat the chichen and tnse. Rinse the
protk slurk. blanch both and nnse uader cool water. Soak dried
pingernne pecl Dl soft ard ninse,

2 Hail enongh suter, put o adl mgredients Briog e the bot L cook

Tor dbonn 3 Tours, Season 1 tasie, Serve,
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Chirese White Cabbage and Shank Soup
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Ingredients

640g chinese white cabhage

40g weet almonals
Bl dried ovsters
320 pork shunk

2 slices ginger
Waler

Seasoning

Salt
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Method

L. Fanee chnese white cabbage and cut into sections Rinse sweel
almonds. Souk doed ovsters in warny water tifl soft and rinse.
Blanch pork shank and rinse under ool water,

20 Banl enough water, ponm D mgredicots, Bome to the boll cook

lor abooul 2 hours, Scason e lasie, Semve.
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Snake-head Mullet with Apple and Water Chesinut Soup
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ingredients

2 apples

320y water chesinuts
| snahe-head mullet
lalz pork shank
Yidned tangenine pecl
Wator

Seasoning
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Metlod

1. Peel and rectove secds of apples, cut anto small pieces, pes! water
chestats and rnse. Rigse snake-head mullet ancd fry both sides
w s hightly browon with dried wok. Blunch pork shank and rinse

nneder codttl water, Soak dricd argenonw peel tif soft and rinsc,

1

. Boil enough water, put 1 all ingredients, Briag 1o the boil. cook

i atbwrut 2 Bowes, Scuson o taste, Sorve.
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Soup of Papaya and Chicken Feet
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& Ingredienss
U papaya
W) red dates (cored)
G chicken feel
Lole pork shank
Water

# Seasoning
Salt

G) 2] B @ A bA

i 73

VoA by A D RREE - B - ASH AR
R Y E it (=] R )

2 EE R AR I AT R THRRT  BEEI2E - U
e -] -

R ES Ay - AR bR T e MU R R
AR T TR - EBE e AR - e R
- Rk

o
A0

Method
1. Peel and remove seeds o papayi, cut into small picces. Soak red
dates tEsedt wnd rinse, Blanch chicken feet and pork <hapk. rinse

under wonl waler,

2 Bulenough water. put in all ingredients. Bring o the boil, cook

Tor zthoul 2 hours Scason W taste. Sence,
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Silvertish and Chinese Spinach Soup
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Ingredients

160z silverfish

6404 chinese spinach
{ tvp ginger wine

1 zarlic

Watet

- Seasoning

Salt
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Method

L. Rinse silverfish and drain dmy, mix with 2inger wine. Cut the head
of chinese spinach, finse and cur mgo sections.

2 Heatwok wr hoonl Sanatd garlic unnl aerant. Pour 1o enough water,
Bring to the boil, put 1 chinese spiach and silverfish, Cover and

cook until soft, Scason "o taste Scrve.



