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Wood Ear, Ginkgo and Soy Bean Soup
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Mushroom, Winter Melon and Wood Ear Soup
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Mustard Greens and Tomato Soup
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Lentil, Wood Ear and Winter Melon Soup
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Haw, Winter Melon and Job’ s Tears Soup

BRETAXED .
Ginkgo, Soy Bean and White Cabbage Soup
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Job’ s Tears, Green Bean and Lotus Leaf Soup
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Kelp, Soy Bean and Chinese Marrow Soup
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Winter Melon and Sweet Corn Soup
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Haw and Carrot Soup

AT o
Papaya, Haw and Fish Head Soup
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Zhu Sun, Mushroom, Carrot and Green Turnip Soup
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Celery, Lettuce, Beancurd and Fish Tail Soup
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Carrot and Kiwi Fruit Soup
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Straw Mushroom, Winter Melon and Beancurd Soup
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Soy Bean, Papaya and Job’ s Tears Soup
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Carrot, Zhu Sun and Mixed Vegetable Soup
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Celery, Loofah and Carrot Soup
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~Wood Ear, Ginkgo and Soy Bean Soup
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Ingredients:
19 g wood ear

38 g ginkgoes
113 g soy beans
19 g Job’ s tears
150 g lean pork
1 slice ginger
salt

Method:

1.Soak wood ear until soft, wash.

2.Shell ginkgoes, soak in boiling water for a
while. Remove membranes and stones.

3.Wash soy beans and Job’ s tears.

4. Wash lean pork.Scald and wash again.

5.Bring suitable amount of water to the boil.
Add wood ear, ginkgoes, soy beans, Job’ s
tears, lean pork and ginger slice.Bring to
the boil again, reduce to low heat and cook

for 2 hours.Season with salt.Serve.
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Mushroom, Winter Melon and Wood Ear Soup
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Ingredients:
750 g winter melon

8 dried black mushrooms (soaked until soft)
19 g wood ear (soaked until soft)

150 g lean pork

2 slices ginger

salt

Method:

1.Wash winter melon and cut into thick pieces.

2.Cut the stalks off dried black mushrooms,
wash.

3.Wash wood ear.

4 Wash lean pork, scald and wash again.

5.Bring suitable amount of water to the boil.
Add winter melon, dried black mushrooms,
wood ears, lean pork and ginger slices.Bring
to the boil again, reduce to low heat and

cook for 2 hours.Season with salt.Serve.







Mustard Greens and Tomato Soup
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Ingredients:
300 g mustard greens

3 tomatoes
300 g cabbage
113 g lean pork
2 slices ginger
salt

Method:

1.Wash mustard greens and cabbage.

2.Remove seeds from tomatoes, wash.

3.Wash lean pork and cut into thin slices.

4 Bring suitable amount of water to the boil.
Add mustard greens, cabbage, ginger slices,
tomatoes and pork slices.Bring to the boil
again, reduce to medium heat and cook for
40 minutes.Season with salt.Serve.
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Ingredients:
75 g lentils

75 g soy beans

19 g wood ear

750 g winter melon
150 g lean pork

2 slices ginger

salt

Method:

1.Soak wood ear until soft, wash.

2.Wash lentils and soy beans.

3.Wash winter melon and cut into thick pieces.

4 Wash lean pork.Scald and wash again.

5.Bring suitable amount of water to the boil.
Add lentils, soy beans, winter melon, wood
ear, lean pork and ginger slices.Bring to the
boil again.Reduce to low heat and cook for

2 hours.Season with salt.Serve.
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Ingredients:
19 g haw

900 g winter melon
19 g Job’ s tears
19gGuYa

8 candied dates
salt

Method:

1.Wash winter melon and cut into thick pieces.

2.Wash haw and Job’ s tears.

3.Add 12 cups of water to pot and bring to the
boil. Add haw, Gu Ya, winter melon, Job’s
tears and candied dates.Bring to the boil
again, reduce to low heat and cook for 1
hour. Season with salt.Serve.
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Ingredients:

38 g ginkgoes

150 g soy beans

375 g white cabbage

6 dried black mushrooms (soaked until soft)
150 g lean pork

2 slices ginger

salt

Method:

1.Shell ginkgoes, soak in boiling water for a
while.Remore membranes and stones.

2.Wash soy beans and white cabbage
separately.

3.Wash lean pork.Scald and wash again.

4.Bring suitable amount of water to the boil.
Add ginkgoes, soy beans, white cabbage,
dried black mushrooms, lean pork and
ginger slices.Bring to the boil again.Reduce
to low heat and cook for 2 hours.Season

with salt.Serve.




