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Ingredients:

#3 Ib red beans

%4 lb sugar

L4 dried tangerine peel, soak until

softened and clean

142 thsp water chestnut flour or cornflour

224 oz dried lily bulbs

Method:

1. Soak lily bulbs in water for | hour. Par-
hoil in boiling water for 5 minutes.
Rinse with cold water.

2. Cooek lily bulbs in boiling water for Y2
hour or steam on plate with some
water until softened.

3. Mix water chestnut flour with 4= cup of
water. Blend well.

4. Rinse and soak red beans in 3 cups of
water for 3 hours.

3. Boil up 4 cups of water with dried
tangerine peel and red bean solution.
Addd red beans and bring to boil. Sim-
mer for about 2 hours until softened.
Cool and rub through a sieve 1o get
smooth red bean paste. Discard red
bean shells.

. Mince the cooked dried tangerine
peel.

7. Boil up tangerine peel. red bean paste
and solution with about 52 cups of
water. Add in sugar and lily bulbs,
Bring to boil. Add in water chestnut
flour thickening. Mix well and bring to
boil. Serve.

.

>

1. Rubbing red beans through a sieve is
an optional step. It can be omitted but the
red bean paste will be more rough,

2. Lily bulbs and red beans are cooked
separately as the cooking time is not the
same.
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Ingredients:

Y3 Ib lotus seeds

6epgs

9l oz crushed rock sugar or 1Y cups

granulated sugar

1 tsp bicarbonate of soda

1 thsp white vinegar

Method:

1. Boil up 3 cups of water. Add in bicar-
bonate of soda and Iotus seeds. Cook
for 5 to 10 minutes. Rub off skin of
lotus seeds. Rinse and parboil in boil-
ing water for 5 minutes to remove the
soda flavour. Drain well.

2. Boil up 5%2 cups of water, Add lotus
seeds. Cook for about 20 minutes until
softened. Add rock sugar. Cook until
sugar is dissolved and boiled.

3. Boilup 3 to 4 cups of water. Add white
vinegar and bring to boil.

4. Break an egg in a bowl. Pour it in boil-
ing vinegar water slightly. Egg white
will wrap the yolk as it sets. Remove
from water and dip in boiling water to
remove the sour flavour. Drain well.

5. Dish poached cgg on serving bowl.
Pour in some Jotus seed tea and serve.

*

This sweet tea can also be served with

beaten egg cooked in lotus sced tea, It is

easier to prepare in that way. This will
only affect the appearance but not the
taste,
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SWEET TEA WITH BEAN
CURD STICK AND EGG
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Ingredients:

2% oz dried bean curd stick
fcpes

¥4 cup sugar

1 small slice ginger
Method:

1.

[

Steam eggs for 15 minutes until
cooked, Soak in cold water and
remove shells,

. Soak bean curd stick in boiling water

for 20 minutes until it turns to creamy
white colour. Drain well.

. Boil up 5 cups of water, Add in bean

curd stick and ginger. Bring to boil,
covered, Then cook over medium low
heat until bean curd stick is dissolved.
Add in hard-boiled eggs and sugar.
Bring to boil and serve,
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Ingredients:

1% oz parasitic plant leaf (available in

Chinese drugstores)

Zepgs

Y2 cup sugar {or suitable amount}

Method:

1. Wash parasitic plant leaf.

2. Boil up parasitic plant leaf and cggs
with 4 cups of water over low heat,
Then simmer for further 20 minutes
until eggs are cooked,

3. Soak hard-boiled cggs in cold water,
Remove shells,

4. Put eggs back 1o tea solution. Cook
over the lowest heat for further 40
minutes. Discard parasitic plant leaf.
Add in sugar and bring to beil, Serve.

®

This dessert is good for improving func-

tion of liver, kidneys and strengthening

the bones, as well as expeiling wind from
the system and nourishing blood.







CREAMY CHESTNUT AND
GINKGO TEA
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Ingredients:

L2 Ib chestnut flesh

%a cup sugar

/3 Ib ginkgoes

2 thsp comflour

Method:

I. Shell and cook ginkgoes in boiling
water for 5 minutes. Remove skin and
cores. Wash and drain well.

. Parboil chestnut flesh in boiling water
for about > hour until softened. Then
press 0 puree or blend finely with !
cup of water in a blender.

3. Mix cornflour with 5 thsp of water.

Blend well.

4. Boil up 32 cups of water. Add in
sugar and ginkgoes. Bring to bail and
simmer for further 15 minutes over low
heat. Add in creamy chestnut and
bring to boil. Serve,
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