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JLEE 4 V5%l 1338 STEW OF BLACK- SK[NNED (,HI(KEN WITH

DONG-KWAI AND PAK-KEI

4 0UF 24 0l 1308 STEW OF BLACK- SKINNED LHILKEN WITP

LIGUSTRUM JAPONIUM AND DONG-KWAI -+

T R A X STEW ()F BLALK SKINNED LHIQKEN WITH
WINE DREG -

Rk sl STEW ()F LHI( KEN AND WALNUTS

ZEMEX STEW OF OLD CHICKEN WITH OLD (JIN(,ER

%IJ?EX% STEW OF CHICKEN AND GINSENG  ----+---

I@

X% STEW OF CHICKEN WITH TIENCHI GINGSENG

B 4di 38 STEW OF LEAN CHICKEN WITH DEER’S TAIL

38 STEW OF CHICKEN WITH GLUTINOUS RICE

I;Efé STEW OF CHICKEN WITH ASSES’ GLUE

B STEW OF DUCK WITH CHINESE L()RDYLEPS

i STEW OF DUCK WITH SAR-SAM  --------

lkm?bbkﬁl'% STEW OF TEAL WITH FISH MAW -+ -+

HE AR T- 0l K 1S STEW ()F TEAL WITH WAI SHAN AND
KEI-CHE .

M MK STEW ()F TEAL WITH SWALL()W s NEST

X 1] i B i L A% STEW OF PIGEON WITH SPA’I‘H()L()BUS

@PEE%@@EHH>
SRR BRI

SN STEW ()F PIGE()N WITH PAK KEI

AND TONG-SAM -

i3 STEW OF CHICKEN WITH FAT OF SNOW TOAD -+
'bﬁxﬁa STEW OF CHICKEN WITH YOUNG DEER ANTLER - -

#F X BROTH OF CHICKEN WITH BLACK MUSHROOM - -

=
Wil 3% T PIG’S FORE-LEG STEWED IN RICE WINE «----coeeeee

R M STEW OF PIG’ s LUN(;S WITH

MANGOSTEEN .

WIHUE 35 . STEW OF PI(, s STOMALH WITH PEPPER

HEFCLE RN STEW OF PIG s BRAIN WITH WAI SHAN
AND KEI-CHE ------- -

JNE [ MU N STEW ()F PIG' s BRAIN WITH CUIDIUM

OFFICIUALE AND ANGELICA -

AP R STEW OF PIG’S TAIL WITH
ENCOMMIA ULMOIDE AND PEANUTS -

BA B BN STEW OF PIG’S LUNG WITH KUN PO
AND HA-FOO-CHOU

B i 5 g % STEW OF P()RK WITH SWAI L()W s NEST

AND SWEETENED DATES

AND LILY BULB - . .
SE K 75T HE LU BB 5 1R STEW OF PIG’S MIDRIFF WITH
WAI-SHAN AND CORN-COB - .

% B M4 3% ik STEW OF PORK WITH L UN(J LEE LEAVES

[o MV, IF N

- 54
- 56

- 58

- 60

P esssases 62
W43 .0 STEW OF PIG’S HEART WITH DON(, KWAI
WEE G R STEW ()F PORK WITH WHITE FUNGUS

64

- 66

- 68



N
Pk 4 IR STEW OF OX' BRAIN WITH WALNUT

Eﬂfm&hﬁf#&iﬁi STEW ()F L()W s TEND()NS WITH PEPPER

ROOT - -

IEUJ&%J@MR%}L STEW ()F ()X s ’I‘ESTILLE WITH
WAI-SHAN AND KEI-CHE - .
BOR M4 STEW ()F L()W s S’I‘()MA(,H WITH PEARL

BARLEY

SRR s ] STEW ()F ()X S MARR()W WITH BLALK

BEANS

L5 %"‘%hﬁ¥l"] STEW ()F MUTT()N WITH LI(;USTI(,UM

AND OLD GINGER -------

¥\ JL FE A FIE STEW OF LAMB'S STOMACH WITH

ASTRACLUS HENGL AND LIGHT WHEAT

F {48 2£ 8 STEW OF LAMB’ S KIDNEY WITH
ENCOMMIA ULMOIDE -+ +-----

K= R HAb

EaLHiKF STEW OF TURTLE WITH FOX NUT -

WS R N STEW OF SEA LULUMBER WITH
CONPOY AND LEAN PORK -+

B4R 5 STEW OF BLACK BEANS WITH LOA(H

B k% 5 STEW OF LARP WI’I‘H HO SAU woo
AND DONG-KWAI

¥E Kt 88 1 STEW OF LARP WITH GLUTIN()US RI(,E

HA5 44 1 STEW OF FRESH WATER FL:H (SAN YU)
AND PAEONIAE ALBA .

KBRLE fa 3k STEW OF FISH HEAD WITH (JASTR()DIAE

LS FHi2 Bk STEW OF CHAN- LHU Y()K WITH
WAI-SHAN AND KEI-CHE

N DB #S STEW OF PARTRIDGE WITH FRI’I‘ILLARIA

VERTICILLATA
AL ML E STEW ()F VENIsoN WITH WAI SHAN
AND KEI-CHE -

JLEE L4l H X STEW OF FR()c, WITH ASTRA(:ALUS

HENGL AND POLYGONUM MULLIFORIUM -
E: )

HEHEFR STEW OF PEAR WITH LILY BULB reetrereeerereceecnnn
PR . 112

4R A GINGKO STEWED IN HONEY eee

KIN{EEBE MK STEW OF WHITE FUNGUS, PAPAYA
WITH CRYSTAL SUGAR IN LUMPS

BdL A (e S5 STEW OF SWEET AND BITTER
ALMONDS WITH SWALLOW'’S NEST -

B F KBNS B STEW OF PIGEON EG(,s WITH L()L()NUT

MILK AND FAT OF SNOW TOAD -
NI B AE B B STEW OF HONEY WITH TENDRILLED
FRITILLARY BULBS

JII DL E FL STEW OF PEAR WITH FRITILLARIA

VERTICILLATA POWDER
4L Y3 STEW MILK WITH (,INGER JUICE

AND EGG
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STEW OF BLACK-
SKINNED CHICKEN
WITH DONG-KWAI AND
PAK-KEI

Ingredients:

2 oz astragalus hengel (Pak-kei)
11/3 oz ligustrum (sliced) (Dong-
kwai)

1 chicken (black skin)



a slice ginger taste.

Method: Good for woman fo_r irregular
menstruation, white flow
(leuorrhea), anaemia and dizzi-

1. Wash chicken and put into boil-
ing water to cook for 5 minutes.
Take out and wash again.

. Put Pak-kei, Dong-kwai, chic-
ken and ginger into steamirg
pot Add 4 cups of boiling
water and stew for 372 to 4
hours. When serve, add salt to

ness.
Remark: Black-skin of the chicken
must not be removed to
gain the maximum nut-

ritious effect.
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STEW OF BLACK-
SKINNED CHICKEN
WITH LIGUSTRUM
JAPONIUM AND DONG-
KWAI

Ingredients:

V2 oz ligustrum Japonium (Lui-

ching-chi)



17/3 oz ligusticum (Dong-kwai)

1

tbs dried longan (shells

removed)
1 chicken (black skin)

Method:

1.

Wash chicken and put into boil-
ing water to cook for 5 minutes.
Take out and wash again.

Put Dong-kwai, longan and

chicken into steaming pot. Add
4 cups of boiling water and
stew for 32 to 4 hours. When
serve, add salt to taste.

Good for lady’s complexion,
alleviating irregular menstrua-
tion, anaemia and general
weakness.
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STEW OF BLACK-
SKINNED CHICKEN
WITH WINE DREG

Ingredients:

1 cup wine dreg

1 chicken (black skin)
2 stalks spring onion



Method:
1. Wash chicken and putinto boil-

ing water to cook for 5 minutes.
Take out and wash, wipe dry.

. Stuff dreg into chicken, and
stitch up with little bamboo
pick. Put chicken into steaming
pot with the breast facing

upward. Add spring onion and
3 to 4 cups boiling water, stew
for 4 hours. When serve, add

salt to taste.

Good for strengthening kidney
funnction and alleviating buz-
zing in ears (timmitus aurium).
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STEW OF CHICKEN AND
WALNUTS

Ingredients:

1 skinny chicken

1/3 oz walnuts (shells removed)
0.4 oz Yet-zi-yian

1/3 0z Wai-shan

a slice ginger



o

Method: 3 to 4 hours. When serve, add

1. Put chicken into boiling water salt to taste.
to cook for 5 minutes. Take out * Good for improving functions
and wash (to prevent soup of spleen, stomach and kidneys
from setting too oily, tear skin and fortifying original vital
off chicken). energy.

. Put chicken, walnuts, Wai-

shan, Yet-zi-yian and ginger
into steaming pot and stew for




