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Pig Lung Soup with Apricot Kemel Juice
and Snow Fungus

FEE A

Crucian Carp Soup with Shredded Turnip
T TR

Snakehead fish Soup
TSP

Watercress Soup with Duck Gizzard and
Pork

FAEEHRRS
Hairy Fig Soup with Pork Shin
HEER

Licorice and Ginger Drink
ETARARER

White BackWood Fungus, Jujube and
GingerTea

[BE40 R

93

©
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G RS EIERE RS
Blotched Snakehead Fish Soup with
Huagishen and Figs

K RETHEEDSE
TERE

Apple, Pear, Snow Fungus, Shashen,
Yuzhu and Fig Soup

BETH  WAORDNING
Healthy Soup with Green Turnip and
Carrot

10:
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BiE T BRI AR R A
Conch, Com, Carrot and Pork Bone Soup
ERE IO MEIHES
Leaf Mustard, Tofu, Soy Bean and
Sparerib Soup

W WEA/ DR B RS
Dace, Rice Beans, Hyacinth Beans and
Kudzu Root Soup

WEE PR RRS
Spiny Amaranth and Tufulin Soup

114

116

1

&
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1

HERERE
Fish Soup with Coriander and Preserved

99
ARATG

Scorpion Fish and Tofu Soup
BT AT

Fish Head Soup with Leaf Mustard and
Ginger

AT

Gougi Leaves and Pork Liver Soup
BB

Clam Soup with Tomatoes and
Lemongrass
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Flathead Fish Soup vith Papaya
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BAEEERE

Sparerib Soup with Kelp and Seaweed
BEEHLEHRE

Pork Shin Soup with Night Blooming
Cereus and Apricot Kernels
HERERHES

Dried Octopus Soup with Lotus Roots
and Pork

TERS KB AL

Sparerib Soup with Huagishen and
Euryale Seeds
BRI B B R 7T
Mutton Soup with Euryale Seeds,
Huaishan, Water Chestnuts and Longyan
WA LS

Qingbaoliang, Pork and Pigeon Soup
FRBEE & MRKE

Coix Seed, Gizzard, Winter Melon and
Teal Soup

)| ELR

Crocodile Meat Soup with Sea Coconut
and Chuanbei
A S

Hairy Gourd, Octopus, Black-eye Peas
and Sparerib Soup

15

156

158

160

ARG S

Pumpkin, Jujube and Sparerib Soup
ERERA/NL R

Pork Shoulder Soup with Aged
Cucumber, Coix Seeds and Rice Beans
TR R

Bitter Gourd and Dried Mussel Soup
with Spareribs

REHETEAE

Monkey Head Mushroom Soup with
Goug and Pork

EBEMEASE

Blotched Snakehead Fish Soup with
Dangshen and Yuzhu
RIS

Snow Fungus, Sparerib Soup with
Apricot Kernel Juice

AENERE A

Chayote, Pear and Sparerib Soup
SR T E S

Conch, Lotus Roots, Black-eye Peas and
Pork Neck Bone Soup
ARRTEE SR B

Peanus, Chicken Feet and Spareib Soup
with Papaya

009
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Pork Shoulder Soup with Fresh and
Dried Bokchoy
BRI BB

Winter Melon and Sparerib Soup with
Coix Seeds

VEEMMERS

Chicken Soup with Beishashen, Yuzhu
and Snow Fungus

171
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174 BEAREMHER

Stewed Pig Tal with White Back Wood
Fungus and Black Beans
HFRBRESE

Double Boiled Silky Chicken with Olives
and Dried Conch

ATk R

Double Boiled Soft Shell Turtle with
Huaishan and Gougi

182 fEREIRME

Double Boiled Chicken with Dried Fish
Maw and Conch

JIESS 0P -1

Double Boiled Fish Head with
Chuansiong and Tianma
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186

188

ERIAAIERE

Cashew Nut, Bamboo Fungus and
Mushroom Soup
WEEKRCED S

Fulin, Coix Seed and Carrot Soup

BEHERRK -

190

192

193
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Lemongrass and Ginger Tea
RFHLHE

Gougi and Chrysanthemum Tea
HiES

Olive and Ginger Drink

IR AT A

Longyan, Gougi and Jujube Drink
[CEZLEE T N

Salted Kumquat, Carrot and Apple Drink
LETEEEY

Pear Drink ith Apricot Kernels

f- 237,73

Coix Seed and Water Chestnut Drink
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Pig Lung Soup with
Apricot Kernel Juice and Snow Fungus
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Ingredients

600 g pork shoulder with skin
800 g watercress

2 sugared dates

2 dried duck gizzards

15 g ginger slices, peeled
1tsp salt

Method

v

Rinse and put pork in a pot of
cold water, bring to a boil and
blanch for 2 minutes. Rinse and
drain

Rinse watercress and drain. Pit
dates.

Soak dried duck gizzards in cold
water for 1 hour.

Put about 2.5 liters of water in a
stock pot, add ginger, pork and
duck gizzards, cover and bring
to a boil over high heat for 15
minutes. Skim scum and froth
from the surface. Reduce to
medium low heat and continue to
ook for 90 minutes.

Add watercress and dates, bring
to a boil and cook for 1 hour.
Season with salf.
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Preparation Eosking
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« EB100% gl
+ 20 g dried licorice slic
©HEENE i e e
o k15 AT
Method
U Peel and slice ginger.
Frm— 2/ Put ginger, licorice and water in a
1/ ERR W ‘pot, bring to a boil over high heat.
2/ BB/ RHE K BRAREKS Reduce to low heat and cook for 1
KKEHEBUNKA 1N hour.
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Ingredients

200 g grass carp fillet

112 tsp salt

1/8 tsp ground white pepper
1/2 tsp com starch
1tspoil

1 preserved egg

6 stalks coriander

750 ml water

10 g ginger slices, peeled
1/2 tsp sesame oil

Method

1/ Remove skin from the fish fillet
and cut fillet into thin slices. Mix
fish with salt, white pepper and
corn starch, and stir in oil just
before cooking

/' Shell preserved egg and cut info
quarters. Cut coriander with its
roots into sections.

Bring water to a boil together
with ginger over high heat, add
preserved egg and coriander, and
continue to boil for 2 minutes.
Add fish and boil for 5 to 6
minutes. Stir in sesame o

15
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Coix Seed, Gizzard, Winter Melon and Teal Soup

Ingredients

1 teal

30 g coix seeds

1 dried duck gizzard

1 section aged tangerine peel
150 g lean pork

1000 g winter melon

10 grains white peppercomn
30 g ginger slices

2.5 liters water

salt for flavoring

140

Method

1/ Clean teal, discard the tail and
cut the bird into 2 halves. Rinse
thoroughly and blanch for 3
‘minutes. Drain.

2/ Soak coix seeds for 1 hour, drain.

Soak dried duck gizzard for 30

‘minutes, and clean.

Soak aged tangerine peel with
cold drinking water until soft,
brush gently with a soft brush to
clean, cut into thick strands, and
save both peel and water.

Cut pork into small chunks and
blanch for 1 minute.

Clean winter melon and remove
pith and seeds. Cut melon with
the skin on into large chunks.
Crush white peppercorns.

Put teal, coix seeds, duck
gizzard, pork, white peppercorns
and ginger together with 3 liters
of water into a soup pot, bring to
a botl, and skim scum and froth
from the surface. Reduce to low
heat and cook for 1.5 hours.

‘Add winter melon and cook for 1
more hour. Put in aged tangerine
peel with the water, cover, turn
off heat and allow to rest for 5 to
10 minutes. Flavor with salt.







15 2
Sl e
.. i
o BN 75 % 1/ AR LN > 95
o R 105 RN FIM KRS 14
© B 300 5T B o
© RELA 2/ BBEMARA LN > Bt
< JIR10% 5
RALE 20 52 b
. SRER 0T 5/ SAHUML AT A
. ke RSB -
. R o/ BRI AR » AR
KT IR AR -
5/ EARN (RBEEABI) -
OODD BB AT A
. RN AN AR 2 I -
.« IR 6/ FTBE  HOABRRA >t >
o s 1 TR 5 1048 0

o BEAEHNEMRBHAL vk > B -
A

142



Ingredients

175 g dried crocodile meat
40 g dried sea coconu slices
300g lean pork

1 section aged tangerine peel
10 g chuanbet

20 g apricot kemel

(sweet and bitter)

20 g ginger slices, peeled

3 liters water

salt for flavoring

Method

/" Soak dried crocodile meat for 1
hour, rinse, cut into small pleces
and blanch for 1 minute. Drain.
Soak sea coconut for 1 hour,
drain.

3/ Cut pork into smaller pleces, put
into a pot of cold water, bring to
a boil and blanch for 1 minute.

4/ Soak aged tangerine peel with
cold drinking water until soft,
brush gently with a soft brush to
clean, cut into thick strands, and
save both peel and water.

5/ Put all ingredients except aged
tangerine peel and salt into a
soup pot, add water and bring to
a boil. Reduce to medium low
heat, cover and cook for 2 hours,

6/ Add aged tangerine peel together
with water, cover, tum off heat,
and rest for another 5 to 10
‘minutes. Flavor with salt.
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Snow Fungus, Sparerib Soup with Apricot Kernel Juice
<
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Ingredients

600 g spareribs

50 g snow fungus

30 g sweet and bitter apricot kemels
3 ears fresh com

20 g ginger slices, peeled

2 liters water

1 tsp salt

Method

1/ Cut spareribs into smaller pieces,
rinse. Put spareribs into a pot of
cold water, bring to a boil and
blanch for 1 minute. Drain.

Soak snow fungus until soft,
remove stem, and tear into
several pieces.

Rinse apricot kernels, add to
250 ml of water into a blender
and blend into juice. Filter out
residue.

-

Cut corn into 3 cm chunks.

Bring 1.75 liters of water to a
botl, add spareribs and ginger,
cover and re-boil for 15 minutes
over high heat. Put in snow
fungus and corn, re-boil, change
to medium low heat and cook for
1 hour. Add apricot kernel juice
and cook for another 30 minutes.
Flavor with salt
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Chayote, Pear and Sparerib Soup
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Ingredients
600 g spareribs
600 g chayote

2 pears
20 g small dried scallops
2.5 lters water

V2 tspsalt

Method

1 Rinse spareribs, add to cold water
in a pot, bring to a botl and blanch
for 1 minute. Rinse and drain.
Soak dried scallops for 30 minutes.
Place spareribs together with dried
scallops (together with water) and
2.5 liters of water into a stock pot,
cover, bring to a boil, reduce to low
‘heat and cook for 1 hour.

4/ Clean and peel chayote and cut into
1.5 cm cubes. Core the pears and
cut into chunks.

5/ Add chayote and pears to the soup,
cover and bring to a boil. Reduce
to low heat and cook for 1 hour.
Flavor with salt.
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Cooking
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Ingredients

250g conch meat (frozen)
1tspsalt

1 tsp cornstarch

50 g dried huaishan

1 pc silky chicken (about 800 g)
100 g lean pork

10 pe fresh green olives
20 g ginger slices, peeled
1 thsp Shaoxing wine
boiling water

salt for flavoring

Method

1/ Defrost conch meat and clean
with salt and corn starch, cut into
slices, and blanch for 1 minute.
Rinse and drain.

2

3

5/
6/

7

Soak huaishan for 30 minutes,
rinse and drain.

Discard chicken head and neck,
and cut body into four pieces.
Rinse.

Cut pork into 4 pieces, and put into
a pot of cold water together with
chicken. Bring o a boil and blanch
for 1 minute. Rinse and drain.
Rinse and crush olives.

Put all the ingredients together
‘with ginger and wine Into a stew
container, add boiling water to
cover the ingredients, or at least to
80% of the containers capacity.
Cover and steam over high heat
for 2.5 hours. Flavor with salt.
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Salted Kumquat,
Carrot and Apple Drink
o WRET 108 -4
o ATEEE 1R
o HR2E
o Y 50 2
o Wk AT Ingredients
+ 10 salted kumquat
e
« 2apples
1/ WEREHE I AEEN K 50 g rock sugar
BRI S B ERE RN * 2liters water

AR -
2/ ETAH M RN 22 Method
Sk A% BMKES 1A U Half each kumquat and remove
BRI o pits. Peel and cut carrot into 1 cm
slices. Peel and core each apple,
and cut into 4 pieces.

OEOEE 2/ Put all ingredients into a large pot
together with 2 liters of water,
o MG bring to a boil, reduce to low heat

o TR and cook for about 1 hour.
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Pear Drink with Apricot Kernels
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Preparation Cooking
10
9 N
minutes bour
Ingredients
100 g mixed sweet and
bitter apricot kermels
« 2pears
40 g rock sugar

+ 1.5 liters water

Method

Rinse apricot kernels, clean and
core the pears, cut the fruit into 4
quarters, put into a large pot together
with rock sugar and 1.5 liters of
water, bring to a boll, reduce to low
heat and continue to cook for 1 hour.
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