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Slow-boiled soup is particularly popular in Hong Kong.
However, it is not an easy job for the domestic helpers to cook one.

Domestic helpers are learnt from this book, which includes a
classic soup, i.e. Pork Soup with Carrot, Green Radish and Dried
Scallop; or a healthy soup, i.e. Guava, Corn Silk and Pork Soup
(which can stabilize blood sugar of a diabetes patient). Making
slow-boiled soup is not that really difficult, once they know how to
choose and combine different ingredients, and the tricks of making
slow-boiled soups.

Prices have been escalating in every aspect of life. Don’t waste
the cooked ingredients from the soups! Feliz Chan introduces 4
creative home dishes, which are made from cooked ingredients, for
the domestic helpers. Your family gets to taste the sweet soups and
the wonderful dishes at the same time.

— SKESSmiERBERERA
>X< @ % - This soup is suitable for the gout patient or the people who has

high blood triglyceride level.
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Ingredients:
300 g lean pork, 19 g white fungus, 38 g dried pear, 38 g dried
lily bulbs, 38 g sweet and bitter almonds, 2 candied dates, 1

quarter dried tangerine peel
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Method:

1. Soak dried tangerine peel until soft. Scrape off the pith.

2. Soak white fungus until soft. Cut off the stems and rinse.
Scald and drain well.

3. Rinse, scald and drain lean pork.

4. Rinse dried pear, dried lily bulbs, sweet and bitter almonds
and candied dates.

5. Bring 12 cups of water to the boil. Put in all ingredients and
boil over high heat for 20 minutes. Turn to low heat and

simmer for 2 hours. Season with salt and serve.

12



Pork Soup with White Fungus,
Dried Pear and Lily Bulbs
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What is the dried pear? What is its
function?

Dried pear is made from sliced dried
fragrant pear. It expels the Heat and
moistens the body.
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Partridge Soup with Papaya ‘:‘ﬂ—'

and Coco-de-Mer
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What is the function of partridge in the soup?

It strengthens the Lung, stops coughing and expels phlegm.

14
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Ingredients:
..................................... 1 papaya (about 450 g, half-ripe), 38 g
......... dried coco-de-mer, 1 chilled partridge,
.............................................. 150 g lean pork, 38 g sweet almonds, 1

&% quarter dried tangerine peel
'
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Method:

1. Soak dried tangerine peel until soft. Scrape off the pith.

2. Gut and dress the partridge. Rinse well. Scald with lean pork.
Rinse under the tap water for a while. Drain.

3. Peel the papaya, remove the seeds. Rinse and cut into pieces.

4. Rinse dried coco-de-mer and sweet almonds.

5. Bring 15 cups of water to the boil. Put in partridge, lean pork,
dried coco-de-mer, sweet almonds and dried tangerine peel. Boil
over high heat for 20 minutes. Turn to low heat and simmer for
1 1/2 hours. Put in papaya at last and simmer for 1 hour. Season

with salt and serve.
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Ingredients:
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Method:

1. Rinse and scald spareribs. Rinse under the tap water for a

while. Drain.

2. Remove the seeds from winter melon. Rinse and cut into
large chunks; rinse ginger.

3. Bring 10 cups of water to the boil. Put in spareribs and ginger
and boil over high heat for 30 minutes. Put in salted lemon
and winter melon. Bring to the boil again, then turn to low

heat and simmer for 1 1/2 hours. Season with salt and serve.



Spareribs Soup with Salted Lemon and
Winter Melon
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How to choose salted lemon? Can I pound the lemon?

Choose those in dark brown color. Put the whole lemon into the
soup during cooking. It will taste bitter if you pound the lemon.
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Pork Soup with Coco-de-Mer,
Carrot and Lily Bulbs
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Why do we need to scrape off the pith from dried tangerine

peel?
We should scrape off the white pith because it has a strong bitter

taste.
15
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Ingredients:
38 g dried coco-de-mer, 75 g dried lily bulbs,
1 carrot (about 300 g), 300 g lean pork, 2

candied dates, 1 quarter dried tangerine peel
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Method:

1. Soak dried tangerine peel until soft.
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Scrape off the pith.

2. Rinse, scald and drain lean pork.

3. Peel the carrot. Rinse and cut into
wedges.

4. Rinse coco-de-mer, lily bulbs and
candied dates.

5. Bring 12 cups of water to the boil. Put
in all ingredients and boil over high
heat for 20 minutes. Turn to low heat
and simmer for 2 hours. Season with

salt and serve.



RE)| Hm SRS

4:71.7#5{' . ‘:‘

TRE N BE - A | A . oS |
B PRR | A .

Ingredients:

3 Chinese pears, 19g Chuan Bei, 38g sweet ...
almonds, 300g pork shin, 1 quarter dried

tangerine peel
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Method:
. Soak dried tangerine peel until soft. Scrape off the pith.

S

. Rinse the pork shin. Scald and drain.
. Rinse the pears. Core and cut into quarters.

. Rinse Chuan Bei and sweet almonds.
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. Bring 12 cups of water to the boil. Put in all ingredients and
boil over high heat for 20 minutes. Turn to low heat and

simmer for 2 hours. Season with salt and serve.

20



i)

FEREEMRONRABS » ARIFE?
SEAR T BEPRFE R BIAR R Rdnolk » BB IR B A o
What is the advantage of scalding pork shin before adding to

the soup?
Scalding the pork shin can remove the unpleasant smell and blood,
making the soup more flavors.

Pork Shin Soup with Chinese Pear,

Sweet Almonds and Chuan Bei
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Method:

. Soak yellow fungus in boiling water for 5 to 6 hours and

cover with the lid. Rinse and scald.

. Soak Agaricus Blazei mushrooms and white fungus until soft.

Remove the stems and rinse. Scald and drain.

. Remove the skin and fat from the chicken. Rinse and scald.

Rinse under the tap water for a while and drain.

. Bring 15 cups of water to the boil. Put in chicken, yellow

fungus, red dates and ginger. Boil over high heat for 20
minutes. Turn to low heat and simmer for 1 1/2 hours. Put in
white fungus and Agaricus Blazei mushrooms and simmer for

45 minutes. Season with salt and serve.

40



Chicken Soup with Yellow, Fungus and
Agaricus Blazei Mushroom
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What is the function of Agaricus Blazei mushrooms?

It can boost the immune system. It is recommended to consume
frequently.



)

TEl X
N
*\
<K

N

i

s e 2
A 4T HE) 5%1‘3&@}*\ >

Pork Soup with Carrot, Green Radish
and Dried Scallop
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May I need to soak dried scallops before?

No. The taste of the dried scallops would be lost if you soak them
before.

50



EFEE I EB I0/F) 4T
B2Y | () #iE 4

Coa ST
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1 green radish (about 380 g),
1 carrot (about 300 g), 4 dried

B BN A o B4R | scallops, 300 g lean pork, 38 g
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sweet and bitter almonds, 1 quarter

dried tangerine peel
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Method:

1. Soak dried tangerine peel until soft. Scrape off the pith.

. Rinse and scald lean pork. Rinse under the tap water for a

while and drain.

3. Peel green radish and carrot. Rinse and cut into pieces.

2
%

. Rinse sweet and bitter almonds and dried scallops.
. Bring 12 cups of water to the boil. Put in all ingredients and
boil over high heat for 20 minutes. Turn to low heat and

simmer for 2 hours. Season with salt and serve.

Notes: s+ 73 ~ % ¥ w @
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Ingredients:
38 g dried Chaxingu, 38 ¢ Sheng Di, 7w
450 g spareribs, 4 candied dates, 2 .
quarter dried tangerine peel ‘:‘
k%
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Method:
1. Soak dried tangerine peel until soft. Scrape off the pith.

S

2. Soak dried Chaxingu in water for 1 hour. Rinse and squeeze
out the water.

3. Rinse and scald spareribs. Rinse under the tap water for a
while and drain.

4. Rinse Sheng Di and candied dates.

5. Bring 12 cups of water to the boil. Put in all ingredients and
boil over high heat for 20 minutes. Turn to low heat and

simmer for 2 hours. Season with salt and serve.

G5



Spareribs Soup with Chaxingu and

Sheng Di
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What is the effect of this soup?

This soup expels the Heat and toxins, removes Dampness. It is very

suitable for those always have pimples and cold sore.
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s Tears and Lily Bulbs Soup
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How can I peel the chestnut easier?

You can put chestnuts into boiling water 0:0
for a while, wrap them with dried towel

4'...- and rub around it.
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Ingredients:
225 g chestnuts (shelled), 300 g lean
pork, 38 g Job’s tears, 38 g lily bulbs,

38 g sweet almonds, 1 quarter dried -

tangerine peel .:.
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Method:
1. Soak dried tangerine peel until soft. Scrape off the pith.

o & 0P

2. Soak the chestnuts in boiling water for a while. Peel and rinse
well.

3. Rinse, scald and drain lean pork.

4. Rinse Job’s tears, lily bulbs and sweet almonds.

5. Bring 12 cups of water to the boil. Put in all ingredients and
boil over high heat for 20 minutes. Turn to low heat and

simmer for 2 hours. Season with salt and serve.
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Pork Tail Bone Soup with
Chinese Marrow and Zhu Sheng
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How can I prevent Chinese marrow breaking some pieces

during the long-time cooking?
The trick is to put the whole Chinese marrow into soup after peeling.
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Ingredients:
600 g Chinese marrows, 450 g pork tail
bone, 75 g red kidney bean, 19 g Zhu

Sheng, 2 candied dates, 2 slices ginger <o
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Method:

1. Soak Zhu Sheng for half an hour. Rinse and cut into sections.

S

2. Peel Chinese marrow. Rinse and cut into pieces.

3. Rinse and scald the pork tail bone. Rinse under the tap water
for a while. Drain.

4. Rinse red kidney bean, candied dates and ginger.

5. Bring 12 cups of water to the boil. Put in all ingredients and
boil over high heat for 20 minutes. Turn to low heat and

simmer for 2 hours. Season with salt and serve.
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