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Keys for Cooking Delicious Soup

& B iiE R
To reinforce the function of the spleen and
dispel dampness

ISUSHIEREENE / 8

Mom’s Health Care Cabinet
MBE%RESS/ 10

Kudzu, Mud Carp and Pork Bone Soup
BEERESS/ 12

Ji Gu Cao and Pork Backbone Soup
BBaMELXS/ 14

Crucian Carp Soup with Bai Zhu and Job’s Tears
ZMEEES /16

Winter Melon and Lotus Leaf Soup
DIRFFEES /18

Pork Shoulder Soup with Fresh and Dried Bok Choy
EFHWBE XIS/ 20

Dried Black Moss, Chicken Paw,

Black-Eyed Beans and Dried Mussel Soup
ZENEENERESS / 22

Yellow Cucumber, Pork Spleen and

Pork Backbone Soup
SRADLREFEES S/ 24

Niu Da Li, Tu Fu Ling and Pork Backbone Soup

38 it LE 1%

To moisten the lung and relieve cough

IS ENRIEME / 26

Mom’s Health Care Cabinet

ZNFERS / 28

Honeydew Melon and Pork Shank Soup
ERRTFRFERS / 30

Pork Shank Soup with Luo Han Guo and Watercress
NBBEERZ / 32

Double-Steamed Apple Soup with Chuan Bei

U IBHIRBEFE N / 34

Rinsing Pork Lung Skills

AT RIFE S / 36

Double-Steamed Pork Lung Soup with Almond Juice

EHFE R85 / 38
Pork Sparerib and Night-Blooming Cereus Soup

REFTHHEB S / 40

Pork Sparerib Soup with Dried Mussels and Kelp
BELMILRISIRS / 42

Partridge Soup with Cordyceps Flower and Dried Figs
SERF RS / 44

Pork Lung Soup with Ya-Li Pears and Mao Gen
ERBEARKS / 46

Pigeon, Lily Bulb and Dried Tangerine Peel Soup
FEEFREFAMNS / 48

Night-Blooming Cereus, Pork Shoulder and
Chicken Paw Soup

EMEE RS / 50

Pork Shank Soup with Hairy Melon and Dried Oysters
T RESISES / 52

Double-Steamed Partridge, Dried Scallops and

Yu Zhu Soup

AENERERESS / 54
Chayote, Cashew Nut and Pork Backbone Soup

BRES

To remove toxic heat and detoxify

YIS REME / 56

Mom’s Health Care Cabinet
LemmIpE% / 58

Dried Bonito and Dried Mussel Soup with Yam Beans
MIERZERS / 60

Pigeon Soup with Dried Figs and White Fungus
BEE®RERS/ 62

Duck Soup with Fresh and Salted Lemons
FIAZS / 64

Edible Frog and Pumpkin Soup
{EE2EL Mm% / 66

Snakehead Fish Soup with American Ginseng Root
ZRiEEBT5 / 68

Pigeon, Mung Bean and Kelp Soup
REFRWS/ 70

Soy Bean Sprout and Clam Soup
ZENELEMRS/ 72

Vegetarian Soup with Yellow Cucumber, Huai Shan
and Yu Zhu

FOFRERES / 74

Watercress Soup with Fresh and Dried Duck Gizzard
H#ELN#S)5/ 76

Edible Frog, Winter Melon and Mung Bean Soup
HIB#ES/ 78

Radish and Olive Soup

ZIBHEXKS / 80

Winter Melon Soup with Kelp and Job's Tears
RN KES / 82

Grass Carp Fillet, Pickled White Cucumber and
Preserved Duck Egg Soup
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To build up resistance to diseases

o IS BIRREES / 84

Rehydrating Sea Cucumber Skills
BBERKEE / 85

Softshell Turtle Soup with Sea Cucumber,

Huai Shan and Dried Wolfberries

WS ENRAS / 88

Chicken Soup with Shark’s Fin Head and Jinhua Ham
BEBF4RS/ 90

Beef Brisket Soup with Radish and Chinese Celery
WEmERES/ 92

Abalone and Chicken Soup
RMEBEZRS / 94

Winter Melon, Lotus Leaf and Duck Soup
LRFEREENS / 96

Giant Conch, Pork Shank and Chicken Paw Soup

EREHK
For beauty and removing spots on skin

ISUS VIR GENE / 98

Mom’s Health Care Cabinet

MFEEHRHS/ 99

Coconut, White Fungus and

Black-Skinned Chicken Soup

EREREESS/ 102

Pork Backbone Soup with Dang Gui and Shou Wu

FELREMES / 104

Burdock, Tu Fu Ling and Sugarcane Soup

WBEMERS / 106

Duck Soup with Sha Shen and Yu Zhu

HE# MRS/ 108

Carrot, Tomato and Pork Shank Soup

RERFKIESE/ 110

Teal Soup with Tian Dong and Dried Wolfberries
BARE#S/ 112

Hairy Wood Ear Fungus and Chicken Soup

TS/ 114

Vegetarian Soup with

Shiitake Mushrooms and Coconut

EREWRERRS/ 116

Pigeon Soup with Pork Shank and Hashima

BHEFEKZ

For relieving cold limbs

o ISHSRIRIZE / 118

Mom’s Health Care Cabinet

* IBISBAIRBEFERL / 119

Rinsing the Pork Stomach Skills
EAFERL % / 120

Pork Stomach Soup with Peppercorns
SERTHRS/ 122

Black Bean, Dried Wolfberry and Beef Shank Soup
BT/ 124

Double-Steamed Chicken Juice
NEZEBFERS/ 126

Lamb Soup with Chuan Xiong and Dang Gui
N\Bi% / 128

Eight Treasure Soup
JEWLRRF K& / 130

Softshell Turtle Soup with Huai Shan and
Dried Wolfberries

ZEMHEE / 132

Chicken Wine with Medicinal Substances

BEHBRBFRE

For promoting growth

4R ES / 134

Flathead Fish Soup with Fox Nuts
REBEIRKE/ 136

Pork Backbone Soup with Soybeans and Corn
BRORFERS / 138

Ching Bo Leung and Pork Shank Soup
ANBES / 140

Papaya and Fish Tail Soup
BERTRRES/ 142

Dried Scallop, Chestnut and Pork Shank Soup
MHEEDFBH/ 144

Beef Bone Soup with Soybean and

Mixed Vegetables

HEER

To increase appetite
HERSES / 146

Cardinal Fish and Tofu Soup
EwmME5/ 148

Yellow Cucumber Vegetarian Soup

AZEE MBS / 150

Carrot and Flathead Fish Soup
EXRAEMESRS / 152

Parridge Soup with Ya-Li Pears and Chayote

IWEBEARS/ 154
Small Snakehead Fish and Lily Bulb Soup



HAMENRS / 156

Duck Soup with Peppercorns
WBEMEERRS / 158
Pork Shank Soup with Sha Shen,
Yu Zhu and White Fungus

HEfEREIEE

To strengthen the body for exams

TEIES FEREEEDS / 160

American Ginseng Soup with Pork Shank and
Dried Longan

BRFWMAETH/ 162

Giant Conch, Flathead Fish and Chestnut Soup
EREREES / 164

Lotus Root, Dried Octopus and

Pork Shoulder Soup

ANFEERES / 166

Walnut, Pork Kidney and Pigeon Egg Soup
EXMETRRS /168

Winter Melon, Lotus Seed and Pork Shank Soup
BETESZ/ 170

Fish Head and Tofu Soup

sEAERE ~ FIRAEN
To strengthen the tendons and bones,
promote healthy joints

IR GHS / 172

Pepper Root and Black-Skinned Chicken Soup
HR4RS /174

Dang Gui and Ox-Tail Soup

BWRTHMSZ /176

Chicken Paw Soup with Walnuts and Chestnuts
RS S/ 178

Du Zhong and Pork Backbone Soup
BERESHS /180

Chlcken Soup with Processed Shou Wu and
Black Bean

& B HE

To tonify the body

JbEA RS/ 182

Bei Qi and Snakehead Fish Soup
BRSNS / 184

Double-Steamed Black-Skinned Chicken Soup
BR¥RKFERS / 186

Pork Shank Soup with Corn and Coconut

Bl F#lf%/ 188
Crucian Carp Soup with White Eggplant

BRI ERS / 190

Double-Steamed Duck Soup with

Dried Tangerine Peel

RGBSR / 193

Double-Steamed Fish Head Soup with Tian Ma

e K BRFERES / 196

Abalone, Jinhua Ham and Pork Shank Soup
IBHEDHEES/ 198

Yellow Eel Soup with White Fungus and Black Beans

ZHREAR

To protect and brighten the eyes

Rt AIRE / 200

Matrimony Vine and Dace Ball Soup
FERRIEEE2S / 202

Sea Cucumber Soup with Dried Longan and
Pork Shank

EMHESHES / 204

Tomato, Fresh Lily Bulb and Chicken Liver Soup
IREFREERS / 206

White Fungus and Pork Shank Soup
SEFENS / 208

Spinach and Pork Liver Soup

MES ~ BHRE

To resist fatigue, keep energetic
TERTFHEHES/ 210

Black-Skinned Chicken Soup with

Bei Qi and Dried Wolfberries

SIS BIRZRAER / 212

Rehydrating Fish Maw Skills
BIEIEBESS / 213

Pork Sparerib Soup with Dried Scallops and Fish Maw
AF8KEE/ 214

Teal Soup with Tai Zi Shen
hEERHBEREESS/ 216

Wu Zhi Mao Tao, Carrot and Pork Backbone Soup
BELNEH5/ 218

Black-Skinned Chicken Soup with Dang Shen,
Bei Qi and Winter Melon

fEEHMFERESS / 220

Peanut, Du Zhong and Pork Backbone Soup
EEBGHS / 222

Double-Steamed Black-Skinned Chicken and
Dried Longan Soup



Keys for Cooking Delicious Soup
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- Meat, chicken, duck, pigeon and partridge need to be blanched before making soup. Put them in cold
water and bring it to the boil. It can release all blood and dirt out of the ingredients and get rid of the
unpleasant smell. The soup will not be muddy.

- Fill the pot with sufficient water to cover the ingredients.

- Bring the water to a rolling boil and then put in the ingredients. Bring it to the boil again and adjust to
medium heat to cook for half an hour. Turn down the heat and let it simmer into a rich and tasty soup.

- Cook the ingredients in sequence of their different textures. Add the meat first as it needs long
cooking. Some ingredients like melon and white fungus will break easily over cooking, add them in
later.

- Do not cut off the nails of the chicken paws to avoid a greasy soup.
- Roast the duck in a dry wok until light brown to remove its muttony smell and make the soup milky.

- Fry the fish until light brown, pour in boiling water to cook for a while, and then transfer the fish and
the soup to the pot to continue simmering.

- Fish can be cooked with lean pork or pork shank to make the soup more sweet and delicious.
- After the ingredients and the boiling water are put into a double-steaming pot, seal the pot with muslin
paper to keep the temperature and the original flavour of the food.

- When double-steaming a soup, always check whether the hot water in the wok is sufficient. If it
evaporates, add in hot water to continue stewing.
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Mom’s Health Care Cabinet ~

To reinforce the function of the spleen and dispel dampness

#EE JiGuCao

EPHEMERNPELE  GERMRE  BRERENIHIZ
BEARETBEIANMER - AIRPEE - |IEERE
BE  ZRERFZTOHK

A Chinese herbal medicine commonly used

in the regions south of China, it helps relieve
inflammation, remove evil heat and dispel

dampness. It is said that it can protect the liver

and reduce inflammation. It can be bought at the

Chinese medicine shops and herbal medicine stalls,

and is usually cooked into herbal tea or soup.

=it Bai Zhu

—ROETZTNERRDZ—  MREE  BRRE  EEHAE

» st

5o REAMSULIRE (NES) — e FRBEEDK - PEEE

HEEHE o

It is an important ingredient of the Sijunzi Decoction to reinforce
Qi, invigorate the function of the spleen, boost immunity,
promote good digestion and strengthen the body. It

works by using it with other Chinese medicine like

Yun Ling. Sliced product is sold at the Chinese

herbal medicine shops.



Z I Winter Melon Skin

HI R EFZ MR » NMELMEFREINRY » KMRBBEFE  FRBE  HE28)8 « R
WEEER - —ROBRRABANKBL 2R » BRE I ZITAIHE -

It is the sundried skin of winter melon. Winter melon is a healthy

food but the skin itself also helps remove evil heat, aid

urination, relieve edema, clear up summer heat, quench

thirst, and lower blood sugar level. The skin made into

tea is effective in reducing weight through diuresis

while long-boiled soup helps relieve summer heat.

4 K77 Niu DaLi

BEAME  ENE  REEE - MEREMMSEESBIN - KEREHAMM
BRI L RSEHE - BERNEF  SHIBMHEK - PEERNEBG 5
INEZEEEEIHE -

It helps remove toxic heat, expel the Wind, remove dampness, strengthen the tendons,
activate the flow of vital energy in the collaterals, replenish vital essence, moisten the lung
and treat rheumatic bone pains. It can be cooked into

sweet and delicious soups with Tu Fu Ling and mud

crap, kudzu and small red beans, and so forth.

Sliced and dried products are sold at the Chinese

herbal medicine shops, while sticks of fresh Niu

Da Li can be found at medicinal herb stalls in

the market.

T+ %% TuFulLing

BERRMBE  REHES  BABESHNIA  BERNE
BRENE  BLEEZH #AHUEEERRHE LIRS
HE IR RS RERBESHNIHZ AJBERF K

NEFEEERE
It helps detoxify and dispel dampness, strengthen the bones
and the tendons, and promote healthy joints. It is also used to
relieve discomfort and itching on the skin. Fresh Tu Fu Ling is
sold at medicinal herb stalls in the market. The efficacy of detoxification and dispelling
dampness is enhanced by slicing and cooking it into soup. It can be cooked with Niu Da Li

and pork backbone.
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##l Ingredients
wmE 1.5 T

B 3 W

=y

AR 1R (R12/)
BRAZ 2/3 1@

HE 4R
AN

RE 1M

B7K 16 B

900 g kudzu

113 g dried oysters

600 g pork bone

1 mud carp (about 450 g)
2/3 dried tangerine peel
4 candied dates

38 g small red beans

38 g hyacinth beans

16 bowls water



Kudzu, Mud Carp and Pork Bone Soup

., fii’%= Method

TLREEMRAK BRI RRAZKEHR  AlEZAH BEE - MNERRERF °

2BTMABE 2 A~ B 1 REDFFEBERIKA - FRIKIEF

3MBER C MF UM AR R R RKE -

4. ZAMNBKIBBERE » RAZRR THE BN EERE HNE -REEES
T 1.5 N o

S.fERE - NAFHH > MARBREREE  BARGZRAN 10 28 - KRLZKE
JREBRA 1/ NEEFARENA

1. Blanch the pork bone in boiling water and rinse under tap water. Soak the dried tangerine
peel in water until soft and scrape off the pith. Rinse the candied dates, small red beans
and hyacinth beans.

2. Blanch the dried oysters in boiling water with 2 ginger slices, 1 sprig spring onion and a
little Shaoxing wine, and then rinse.

3. Peel the kudzu, rinse and cut into pieces. Remove the scales and gills of the mud carp,
rinse and wipe it dry.

4. Pour 16 bowls of water into a pot, add the dried tangerine peel, and bring to the boil over
high heat. Put in the kudzu, dried oysters, candied dates, small red beans, hyacinth
beans and pork bone, cook for about 1.5 hours.

5. Heat up a wok, add a little oil, fry the mud carp until slightly brown, pour in the hot soup
and boil for about 10 minutes. Transfer the mud carp and soup back to the pot, boll
again for about 1 hour, season with salt. Serve.

., IEIEE ;585 % Mom’s cooking tips

CTESNTAEZIT 0 BHIEE ) gitki52 B4 B - This soup helps relieve pressure, reduce excessive

RNz MEARSHE S55=B>Y internal heat, relieve the toxin and expel dampness.

RS2 o It is usually taken at home in spring and summer.

i T 2 A 28
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Ji Gu Cao and Pork Backbone Soup

# %l Ingredients

HEEIWM 150 g Ji Gu Cao

BES 1T 600 g pork backbone
AZE6h (E&) 6 red dates (cored)

BRAZ 1 1@ 1 whole dried tangerine peel
SE7K 16’ 16 bowls water

®®, ;% Method

1. HEESL EERR S BREAXKEZEH  FERE -

2FEE BRI » ML E o

ERAMABK 16 BEAEREER » IMAESRME AR ARG EI2KEBERY 2.5
INEF o NEEFRBREDF] o

1. Soak and rinse Ji Gu Cao, cut into short sections. Soak the dried tangerine peel in water
until soft and scrape off the pith.

2. Blanch the pork backbone in boiling water and then rinse.

3. Put 16 bowls of water and the dried tangerine peel into a pot, bring to the boil. Add the
rest ingredients, cook over medium heat for half an hour, turn down the heat, simmer for
about 2.5 hours, season with salt. Serve.

Q. IHIEE %555 Mom’s cooking tips

- BERE  FFAEMA > REGRRBEESES  ABHE - B A - lOAEEER - BEMLE
MBI E » RNGEERR

- Removing heat and quenching fire, this soup is most suitable for people who always sleep late and
have excessive fire in the liver. The soup is made of simple ingredients but helps reinforce the function
of the spleen, dispel dampness, replenish vital energy of the kidney and strengthen the bones. Try to
cook and take this soup often.

i T3 D 2 A0 T B

13
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Crucian Carp Soup with Bai Zhu and Job's Tears

%l Ingredients

| 1E (1 T) 1 crucian carp (about 600 g)
BEXK1W 38 g job’s tears

Hift 8 & 30 g Bai Zhu

PR K2 -1 1/2 dried tangerine peel
B2 R 2 slices ginger

BE7K 10 B 10 bowls water

®, {#1;% Method

1

M ERE - BB RAR o SO MR

2.BRRAARHR - BIEAE -
3ERABMANBK 108 > TEXK » AMMRK » A8 ARL 30 24 -

4

n

JEEVE S TAOTEREER  RABBREMSE  BARIRGRE 15 28 —4f

BIRDZZ B &L 1 /N - NEHREIA -

Remove the scales, gills and internal organs of the crucian carp, rinse and wipe it dry.
Soak the dried tangerine peel in water until soft, scrape off the pith.

Pour 10 bowls of water into a pot, put in the job’s tears, Bai Zhu and dried tangerine
peel, cook over low heat for about 30 minutes.

Heat up a wok, add a little oil and the ginger, fry the crucian carp until light brown. Pour
in part of the hot soup and boil for about 15 minutes. Transfer the crucian carp with soup
back to the pot, cook for about 1 hour, season with salt. Serve.

D, IBI5E 5585 Mom’s cooking tips
BB aREE  OBEME  BRRAMNEXRRS  BHE  MBEHNARSEDNY - MEHAEE

BRE  &EE—RANRA -

- Crucian carp helps promote the Qi, reinforce the function of the spleen and remove toxic heat. Cooked

with the Bai Zhu and job’s tears, the soup has the function of removing dampness through diuresis
and easing joint movement. Crucian carp is also cheap in price and the soup is most suitable for the
family.
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Winter Melon and Lotus Leaf Soup

@, {#;£ Method

1. RIENR ~ K7 BRI -
2. EAMRET - REMABER - MAEK 125
3% - RIBARA 1 /0B - TEBRIAKA -

1. Remove the seeds and pith of winter melon. Cut into
pieces with the skin on.

2. Rinse the other ingredients, put all the ingredients
into a pot, pour in 12 bowls of water and bring to the
boil. Turn down the heat, simmer for about 1 hour and
season with salt. Serve.

®, IBIEE ;575 Mom’s cooking tips

-BFEFHREZHR O RRAAECAESAEE  BAR
£ RESG  RERIOSEEER - AR  HEF
R —RERE S °

S RTRRMA 2 MAELIEKS ¢ AN A FESKHER
RS - BENAESRA - KB ) RERIAERS -

- It is most important to dispel dampness during spring and
summer. | will cook this soup for reinforcing the function of the
spleen and removing dampness. It also helps lower the level of
blood lipids, clear up summer heat and promote the urine. The
soup is good for summer.

- You can use 75 g of winter melon skin instead of winter melon
cooking a soup. You may add slab sugar or rock sugar to make
it sweet for kids. Rock sugar has a light sweet flavour while
slab sugar helps remove the toxin.
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To reinforce the
function of the
spleen and dispel
dampness

##l Ingredients

M1

XME 1R

e (#siE) 1/4 3
L& 1 R

BFSE

BEXK1M

RNE 1R
REX5 &
SBEK 12 1

600 g winter melon

38 g skin of winter melon
1/4 lotus leaf (fresh or dried)
38 g hawthorn fruit

19 g GuYa

38 g job’s tears

38 g small red beans

19 g coat of hyacinth beans
12 bowls water

i i = 2 R
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Pork Shoulder Soup with Fresh and Dried Bok Choy

## Ingredients

AX1 T 600 g fresh bok choy

H¥E 2 M 75 g dried bok choy

FEFEN 12 W 450 g pork shoulder

EE 4N 4 candied dates

R 2/3 & 2/3 dried tangerine peel

mitE 2 5% 2 thsp sweet and bitter almonds
HK 14 1 14 bowls water

), {75 Method

TAREZANKR®R  %F Y8 AXR%F  JERH -

2. FEBRAATRIK BT o

3.BRRANKZE » BEZRE

4. FZABNBK 14 BRRE R PRBMRHRNERNE  BBANBERLQ 1.5
NEF o TEEFABREARA o

1. Soak the dried bok choy in water until soft, rinse and cut into sections. Rinse the fresh
bok choy and cut into sections.

2. Blanch the pork shoulder in boiling water and rinse.

Soak the dried tangerine peel in water until soft, scrape off the pith.

4. Put 14 bowls of water and the dried tangerine peel into a pot, and then bring to the boil.
Add all the ingredients, cook over medium heat for half an hour, turn down the heat and
simmer for about 1.5 hours, season with salt. Serve.

w

®, IBIEE ;575 Mom’s cooking tips

- SRS EWER KARZEMRA - 5 - Easing constipation and hemorrhoids, this
T ERIS B BEER « SBRfEN - BEMS soup helps dispel dampness and heat
EEEE c BEIMARESR 1/4 EARR - accumulated in the stomach and intestine,

remove stagnancy of undigested food and also
quench fire. It gives a better result by cooking
the soup with 1/4 Luo Han Guo.

MREE ©

i HF B R
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Dried Black Moss, Chicken Paw,
Black-Eyed Beans and Dried Mussel Soup

##%! Ingredients

EX28 8 g dried black moss
BE22mW 75 g black-eyed beans
K3 113 g dried mussels

EEZER 10 & 10 fresh chicken paws

o8 28 (FEAHMK) 2 cloves garlic (with skin on)
FRRZ 1/3 #8 1/3 dried tangerine peel
BIK 12 W 12 bowls water

@, fii;%= Method

T.REAKZR  BEZRE S FHEELEF  BERF -

BT oK 0 HE o

KERAORER  RK RIS

RABRNBK 128 TRRER > THEMEARAKEFNE > B8 AXERQ

N NEESRAREA -

1. Soak the dried tangerine peel in water until soft and scrape off the pith. Rinse the garlic
with skin on. Rinse the black-eyed beans.

2. Rinse the chicken paws, blanch in boiling water and rinse.

Soak the dried mussels in water until soft, blanch in boiling water to remove sand grains.

4. Pour 12 bowls of water into a pot, add the dried tangerine peel and bring to the boil.
Put in all the ingredients, cook over medium heat for half an hour, turn down the heat,
simmer for about 1 hour and season with salt. Serve.

w N

o

~

w

D, IBI5E 558 E Mom’s cooking tips
- BB KRS AREEER - ERENAIK > MBESWREERRFE °

- Bear in mind that the garlic must be cooked with skin on. It helps invigorate the function of the spleen,

remove dampness, promote the urine and reduce swollen feet. The soup also smells a strong garlic
flavour.
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Yellow Cucumber, Pork Spleen and Pork Backbone Soup

##l Ingredients

Z=/M 1.5 T 900 g yellow cucumber
FarEp 1 1% 1 pork spleen
RES1T 600 g pork backbone
AN 38 g small red beans
RE 1M 38 g hyacinth beans
Rz 2/3 1@ 2/3 dried tangerine peel
B7K 16 1 16 bowls water

S, {#1;% Method
1. ZEmMNELEE &L JIRE -

3. MR - AlEZAR  RNERRERF °
4. ZFRBNBK 16 BABRRER  TRIEMBRBAKX
TG BIBANEREAN 1.5 /0K BTEEK -

1. Rinse the yellow cucumber with skin on, scrape off the
pith and cut into chunks.

2. Cut away the tendons and fat of the pork spleen with
scissors, scrape it clean, blanch with the pork backbone in
boiling water, and rinse.

3. Soak the dried tangerine peel in water until soft and
scrape off the pith. Rinse the small red beans and
hyacinth beans.

4. Put 16 bowls of water and the dried tangerine peel into a
pot, bring to the boil. Add all the ingredients and cook over
medium heat for half an hour. Turn down the heat, simmer
for about 1.5 hours and season with salt. Serve.
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To reinforce the
function of the
spleen and dispel
dampness

. IHIEE %555 Mom’s cooking tips

- BARSAR  ARREENS - AR - IOSREER - fR4EF -

- BILUR BN R ENR - AERRERE - RSRIVASEHER « RKEIBREF -

- The pork spleen soup has the function of dispelling dampness and heat, reinforcing the function of the
spleen and replenishing the Qi and body fluid.

- The tendons of the pork spleen must be cut away and the spleen must be rinsed thoroughly and scald
before cooking.
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