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CHICKEN WITH
TIENCHI GINSENG IN
STEAMING POT

Ingredients:

1 chicken (about 274 Ib)

0.26 oz of Tienchi ginseng (sliced)
2 slices ginger

2 stalks spring omon

s0me supernor stock or boiled water

Method:

1. Wash chicken and wipe dry.
Chop into thick pieces.

2 Put chicken, stock, ginger,
spring “onion  and  Tienchi
Ginseng into stearring pot. Add
¥4 tsp salt and cover with the lid.

3. Putsteaming pot onto a pot filled

with boiling water. leave 1)4"

space kelween bottom of
steaming pot and water. Wrap a
wet towel over the junction of
steéaming pot and the pot. Steam
far 4 to 5 hours,

4 When chicken is tender, discard
ginger and spring cnion and
serve In steaming pot.

1. This 18 a Yunnan style dish.
Tienchi  Ginseng is particularly
effective  for  treatment of
bleeding wounds.

2. Tienchi Ginseng is not suitable
for pregnant women.
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STEW OF CHICKEN
WITH GLUTINOUS RICE
WINE

Ingradients:

Y chicken (about 1% Ib), tear skin
and fat off and chop

2 tbsp minced ginger

1 thsp brown sugar {crushed)

14 cup glutnous nce wine {(with
wine dreg)

Method:

1. Saute ginger and chicken with
some oil. Add glutinous rice
wine together with wine dreg
and stir fry for 3 minutes. Put in
brown sugar and 1 cup water,
Fry until chicken is thoroughly
cooked.

*  Chicken is a kind bf nourishing
food. Brown sugar is good for
moistening the lungs. Glutinous
rice strengthens 'Hei’. It is good
for improvement of vital energy.
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CHICKEN WRAPPED IN
LOTUS LEAF

ingredients:

X chicken {about 2% Ib)

1 thsp medler (Kei-cheg)

1)4 oz lotus seeds

1 sheet fresh Iotus leaf (or dried
lotus leaf)

Few slices ginger

3 stalks sectioned spring onion

Seasoning:

Dagh of segame oil
Pinch of pepper
M isp salt

¥ tsp sugar

2 tsp light soy
115p wine

2 tsp cornfiour

1 thsp oil

Method:

1. Soak Iotus leaf in warm water
until softened. Wash and drain.

2. Boil 2 cups of water and add %
tsp soda. Put in lotus seeds to
cook for 5 minutes. Scrape off
the membrane of lotus seeds
and wash. Put lotus seeds into
boiling water and cook for 5
minutes to remove the smell of
soda. Take out and drain.

3. Wash medler and drain.

4. Wash chicken and wipe dry.
Chop it up and marinate with
seasoning Mix chicken, medler,
lotus seeds, ginger and spring
onion well and wrapped all up
with lotus leaf. Put in a plate and
steam for 40 minutes.

*+ (Good for those who suffer from
neurasthenia. Helps to
strengthen against cold and
wind. Restore lung and kidney to
normal functioning.
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CHICKEN WITH
COCONUT AND BLACK
DATES SOUP

Ingredients:

1 lean chicken {about 234 I5)

4 dried black dates (stones
remaoved)

%5 0z Tong-sam

24 0z dried white fungus

1 thsp medlar (Kei-chee)

1 coconut (shell removed)

Method:

1. Wash chicken and put into
boling water to cook for 5
minutes. Take out and wash

2. Wash coconut.

3. Scak dned white fungus for an
hour until swollen. Put in boiling
water 1o cook for 5 minutes. take
out and drain.

4. Boll 11 cups of water Add
chicken, coconut, Tong-sam,
dried black dates and while
fungus. Bring to ball and then
stew for 3 hours. Add salt to
s5eason

* good for the spleen, stomach,
blood and “Hel'. Also relieves
dryness.
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MINCED CHICKEN WITH
HSUCH-KE-KAO SOUP

Ingredients:

24 oz Hsuch-ke-kao
2 tbsp minced ham
4 oz chicken breast
2 slices ginger

2 gtalks spring onion
1 thsp ol

Seasoning: {1)

1 thsp egg white
25 cup water

14 tsp cormnilour
Finch of pepper

Seasoning: (2)

6 cups superor stock
/4 thsp wine

Dash of sesame oil
Pinch of pepper
Jisp sugar

Finch of salt

Sauce:
424 thsp cornflour
¥ cup water

Method:

1. Mince chicken breast and
marinate with seasoning (1)

2. Soak Hsuch-ke-kao for 5 hours
and wash. Boil 3 cups of waler
with ginger and spring onion.
Add Hsuch-ke-kao to cook for &
minutes Take out and dran,
Add seasoning (2) and stew for
1% hour.

3. Put stewed Hsuch-ke-kao into
wok. Brirg to boil and add
sauce. Then add chicken and



