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Brocceoli

Kale

Water Spinach

Spinach

Tomato

Egg Plant

Celery

Lettuce

Cabbage

Chinese White Cabbage
Chinese Flowering White
Cabbage

Chinese Young White Cah-
bage

Rape

Sugar Peas

Green Bean Sprouts



RE

/NLE b
HE b
BrEE
2
p-g=|
¥
L%
5
EE1e)
=15
9L
B
BE
E P2
ER

R R a4

Soy Bean Sprouts
Cauliflower
Onion

Fennel

Romaine Lettuce
Brusselz Sprouts
Turnip

Radish

Carrot
Asparagus
Bamboo Shoots
Water Oat

Leaf Mustard
Lotus Roots
String Bean
Fresh Soy Bean
Wax Bean; Haricot Bean
Cowpea

Pea; Garden Pea
Pea’s Shoots
Chive

Chive Shoots



