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Ingredient:
150g dry mushroom. 1 old hen. 150g Mai

Shen. Some water.

Method:

1. Soak the mushroom. Soak the ginseng to
soft. Remove its intestines.

2. Cut the hen. Put all the ingredients into a
pot, cook it for a while till it is boiled. Then
for 2.5 hours with mild fire.

Indication:

Dry mushroon invigorates the stomach. It
eliminates phlegm. Old hen invigorates the
spleen. The soup invigorates the spleen and
vital energy. It is for deficiency in the stom-
ach and spleen. For long-winded diseases.
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Ingredient:

turtle 500g. colla corii asini 5g. gouli gin-
seng 10g. 4 red jujubes. 4 slices of ginger. a
mount of 80°C water.

Method:

1. Cut the turtle into parts, clean it with boil-
ing water, slice gouli ginseng, depit red ju-
jubes.

2. Put all the materials into the handless cup
with water, stew it for 25 minutes, then change
with mild fire for 3 hours.

Indication:

Ginseng is bitter in taste, warm in nature. It
can nourish the vital energy and essence.
Colla corii asini enriches blood. Turtle can
prvent weakness and deficiency. This soup is
for the deficiency of blood, weakness of en-
ergy manifested as few menstruation, amenia,
dryness of vagina, dizziness and blurring of
vision and hyposia, soreness and weakness

of waist and knees, coldness in body,

paralysis of the extremities, alopecia,
sexual in-
difference,

etc.
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Ingredient:

1 young cock (about 500g). tenderloins 150g.
fructus lycii 10g. herba cistanches 10g. 2
pieces of ginger. hem 10g. 2 tbsp wine. some

water.

Method:

1. Cut the young cock into 4 parts, wash and
soak the fructus lycii, herba cistanches.

2. Put all the materials into the handless cup
with wine and soup or water, stew it for 30
minutes with strong fire, change with mild
fire for 3 hours.

Indication:

Fructus lycii nourishes the kidney and the
lung, benefits the liver, and improves visual
acuity. Herba cistanches invigorates the kid-
ney and supplements essence, moisturizes
dryness and smoothes the intestine. Cock
warms mid-jiao energy, nourishes essence and
marrow. This soup is effective for impotence,
sterility, cold pain of the waist and knees,
spontaneous perspiration, etc.
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Ingredient:
4 ocean coconut. 4 ocean stars. 250g lean
meat. 3 ginger slice. 3 cups of water.

Method:
Put the ginger, the lean meat into the boiling
water for a while. Stewed them with the ocean

and the ocean star for 1.5 hours with mild fire.

Indication:

Ocean coconut can be produced in Africa or
Thailand. Those from Africa is the best. It in-
vigorates the lung and moistures the lung. It
activates the subsidary and stop bleeding. The
ocean star tastes a bit mild. It nourish yin and
strengthens yang, drives the body wind. It is
good for the elder people.
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Ingredient:
75g Hua Qi Ginseng. 500g peacock. 2 gin-
ger slices. 2 cups of stock.

Method:

1. Soak the Hua Qi Ginseng by a cup of mild
water.

2. Put the meat of the peacock into the boil-
ing water with some ginger.

3. Stew the above first for 30 minutes with

strong fire and then for 3 hours with mild fire.

Indication:
Hua qi Ginseng nourishes one's lung and kid-
ney. It decrease one's body heat. It produces
body fluid and stops thirsty. This soup can
clean the poisent and heat in one's body, nour-
ish yi and keep one's beauty. It is for those
who often work over time, over smoking or
who have long-winded cough. It is good for
the South where it is too hot to have tonic
herbal soup.







