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Ingredients:

12 g dang qui
(chinese angelica)
8 g yi mu cao

4 g chuan xiong

2 g pao jiang

4 g hong hua

4 g tao ren

8 g zhi gan cao
12 g sang ji sheng
1000 ml water

Sheng Huo Tonic Soup

Method:
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1. Rinse all the herbs quickly and drain well.

2. Put herbs in a pot, add in 1000 ml of water, bring to boll
over high heat, reduce heat and simmer for 20 minutes
until remain 1 bowl of water. Drink it during morning and

when stomach is empty.
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Rice Wine WITh Pig’s Kldney

Ingredients: Marinating ingredients:
1 pig’s kidney 1 teasp light soya sauce
20 g sliced pork fillet Dash of pepper

10 g black fungus Dash of sesame ol

20 g ginger Dash of cornflour

100 ml white rice wine
100 ml yellow rice wine
3 tabsp sesame oill

Method:
1. Cut pig’s kidney through the centre into 2 pieces, remove white portion, clean, cut into flower
pattern, then slice. Add 1 tabsp white rice wine, rub well, blanch in boiling water, remove, soak in

water to remove blood odour.
2. Marinate pig’s kidney and meat in marinating ingredients for 2 hr.

3. Heat sesame oil, fry ginger till fragrant, add black fungus, meat slices and fry for a while, then
add in fungus, meat slices and fry for a while, then add in kidney, white rice wine and
yellow rice wine, cook for a while, then ready to serve.
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CBEE ] Ginger Soup

100Z T+ %{Jr
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Ingredients:
505 P 100 ml ginger juice
100 ml white rice wine
[ X . 50 g lean meat - sliced
| 1Y 2 9 AN Sl R CA A
i
Method:
Combine all the ingredients in a double boiler, boil for 1 hour .
¢ (D)
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[ it ) Lemon Grass With Chicken Soup
1 H ZEER

232 |oF

590 DU - M

SKL AT - BB R

1500 F 7K lngredi_ents:
100ZFH AKIE 1 old chicken
2 stalks lemon grass
[ ek ) 5 g peppercorns — pounded
1 —+  5shallots - remove skin, crushed
1. P kK22, {Bi SR -
2. B RN E N, 1 bowl white rice wine
/NS, BT
Method:
& [k 1. Clean old chicken and blanch in boiling water, drain well.

HARRGRIEEH o

2. Put all ingredients in a pot, boil for 2-3 hours.
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Stlr Frled Black Fungus Wlth Ginger Shreds

Ingredients: Method:
200 g black fungus 1. Clean well fungus, remove stalk, slice.
200 g ginger shreds
10 g meat shreds 2. Heat up wok, pour in sesame oil, fry ginger shreds till fragrant,
2 tabsp white rice wine add in meat shreds, fry for a while, then add in fungus shreds.
Pour in sufficient water, stir until water is dried up. Pour in white
Seasoning: rice wine, add in seasoning. Bring to boil with high heat then turn
1 teasp light soya sauce to low heat, cook for 20 minutes.
Dash of pepper

3 tabsp sesame ol
Cornflour to mix
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leer With Fresh Lily Bu\b

Ingredients:

1 fresh lily bulb
200 g liver

1 stalk spring onion
— cut into sections
5 slices old ginger
3 tabsp sesame oll
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Marinating ingredients: Seasoning ingredients:
1 tabsp white rice wine 1 tabsp light soya sauce
1 tabsp light soya sauce Dash of sugar
Cornflour to mix 1 tabsp white rice wine
Dash of pepper Cornflour water to mix

Method:

1. Marinate liver for 2 hour.

2. Heat sesame oil in wok, fry ginger till fragrant, dish up half of the
ginger for later use. Add rest of ingredients to remaining ginger
in wok, fry till fragrant, then add in seasoning ingredients, dish
out and sprinkle with fried ginger slices.
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Steamed Ginger Spare Ribs

[BEEE] e
2005 HER
; Ingredients:
[FwRF] 200 g pork ribs
10027t flioR1E —
1 45RL R Bl
10058 % R Seasoning:
_~|:. =N . y 5 : . L
AE B o | 00 ml glutinous rice wine Blend with
teasp sesame oil __ blender il
[ ik ] 100 g ginger »
UHERS . SRGHEFERE . Dash of salt — e
L fOHEE RS, REHEERR L.

2. R MR 2 i EHE R L

3. N ZZER N 75305 BRI AT Method:
1. Clean well pork rib, arrange on a dish.

& [ k) 2. Mix well seasoning and pour over pork ribs.
FRXARAR , ARTE (ki 3. Steam for 30 minutes.
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[Hﬁ]
L0 B2 4E — BT S‘nr Frled Mush rooms

20078 Y4 1 — YKL —
10078 %% - Yl

37t R
1005260t % Ingredients: Method:
€38 10 fresh chinese mushrooms 1 H_eat up sesame oil, fry |
iNéF s - diced ginger till fragrant and crispy.
78k EETIH 200 g lean pork - diced
100 g old ginger - sliced 2. Add in meat dices,
%‘% R 3 tabsp sesame oll mushroom and abalone
i SRAK 100 g abalone mushroom mushroom fry till cooked.
Add in seasoning, then pour
[ feik ] Seasoning: in cornflour water, still well.

1. BERURRIl, R Fr i Dash of sugar

2. JANPIRL, XMl zgtt 1 tabsp light soya sauce
Z2EL IMANEVRES, HOE 3 tabsp white rice wine
1*557}(’33?135[1_1‘ g Cornflour water to mix
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Dned Sco\lops Pig’s Sfomoch Soup

Ingredients:

1 pig’s stomach - clean
300 g pig’s tail bone
50 g dried scaloops

2 stalks lemon grass

2 tabsp peppercorns — crushed

9 shallots — remove skin,
crushed
3000 ml water

1 bowl rice wine
3 slices ginger

Method:
1. Blanch pig’s tail bones in boiling water, drain well.

2. Combine all the ingredients in a saucepan, bring to boil over
high heat, reduce fire and simmer for 1 hr, remove pig’s
stomach, slice into pieces.

3. Continue to boil soup for further 1 hr, add in sliced pig's stomach
before serving, serve hot.



Ingredients:
200 g pork ribs

Marinating ingredients:

2 tabsp peppercorns - crushed
2 tabsp white rice wine

1 teasp sesame oll

Dash of salt

1 tabsp ginger juice
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Steamed Pork Ribs With Peppercorns

Method:
1. Clean ribs, marinate with marinating ingredients for 1 hr.

2. Steam pork ribs over high heat till cooked.
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Papaya Pork Soup

Ingredients:

300 g pig’s tail bone
300 g papaya

3 slices ginger

1 tabsp wolfberries

1 tabsp white rice wine
1500 ml water

3 red dates

Method:
1. Blanch bones in boiling water, remove.

2. Combine all the ingredients in a saucepan and boil for 1 hour.
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Frled Lwer WITh B\ock Pepper

Ingredients: 1 tabsp black pepper corns — grind till fine

200 g pig’s liver — cut into big 1 tabsp light soya sauce

slices 1 tabsp white rice wine

100 g ginger — cut into fine 1 tabsp abalone sauce

strips, fried with olil till fragrant 1 tabsp sesame oll

3 tabsp sesame oil Dash of cornflour

Marinating ingredients: Method:

1 tabsp ginger juice 1. Marinate liver with marinating ingredients for 1 hour.

2. Heat sesame oil in wok, add in liver piece by piece, fry till both
sides are cooked, dish out, sprinkle with fried ginger strips.



Ingredients:

100 g pork meat

200 g preserved sweet
vegetables

50 g old ginger

3 tabsp sesame ol
Cornflour water to mix

Marinating ingredients:

V2 tabsp sesame oil
1 tabsp light soya sauce
Dash of cornflour
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S‘reomed Preserved Sweet Vegetables With Pork

Method:
1. Slice pork into thin slices. Marinate for 'z hour.

2. Clean preserved sweet vegetables and soak in water for 1 hour.
Remove and drain out water, slice. Heat wok and stir fry till
water is dried up.

3. Arrange preserved sweet vegetables slices on a dish. Add meat
slices on top. Steam for 30 minutes till cooked.

4. Fry ginger with sesame oil till fragrant. Pour over meat slices.
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Ingredients:
200 g pork sliced

Blended together till fine:
20 g sha jiang

20 g old ginger

20 g galangal

10 shallots

1 bowl sesame oll

Por \ies Fried With Sha Jcmg

Seasoning ingredients:
1 tabsp light soya sauce
Dash of sugar

3 tabsp white rice wine

Method:

1. Clean pork, cut into thin slices.

2. Heat sesame oil, add in blended ingredients and fry till fragrant,
add in pork slices, fry for a while, add in seasoning ingredients
and fry till pork is cooked.




Ingredients:

2-3 pieces pork chop

3 tabsp sesame oll

100 g fried ginger strips

Marinating ingredients:

1 tabsp sesame ol

1 tabsp light soya sauce
1 tabsp ginger juice

1 tabsp white rice wine
1 tabsp abalone sauce
Dash of sugar

Dash of pepper

Dash of flour

Fried Pork Chop
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Sauce ingredients

1 tabsp abalone sauce

1 tabsp white rice wine

1 tabsp light soya sauce
Dash of sugar

Dash of pepper

Cornflour water to thicken

Method:

1. Marinate pork chop with marinating ingredients for 1 hour.

2. Heat sesame oil, fry pork chop on both sides till cooked, dish
out.

3. Cook sauce ingredients till thick, pour over fried pork chop,
sprinkle with fried ginger strips.
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(B ) Tian Qi Soup
9%, H-E
6, 2 Ingredients:
8y, KK 9 g tian qi 12 g wolfberries
598 -1 6 g dang shen 8 g black dates
12705 ¥ELL 8 g tian ma 1.9 yu gui

128 407 5gniuqi 200 g pork ribs
ST b Tk 12 g huai shan

Method:
1. Blanch pork ribs in boiling water, remove.

2. Wash all herbs.

[ #ik ] . i . . .
- . : 3. Place all the ingredients in a double boiler, add in sufficient
WAz A, » t 1
LFHHER IR, s - water, steam for 3-4 hours.
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€. Black Bean Soup
5058 B9 ——
2058 f2 - |
RY A A B Ingredients:
3R R 50 g black bean 3 black dates
IR EH 20 g wolfberries 3 slices ginger
15002 F7Kk 3 red dates 1500 ml water
e A= 250 g pig’s tail bones
A50%. n B Method:
[ Bk ) 1. Blanch bones in boiling water, remove.
1 g R iz, FH5E. 2. Boil all the ingredients over high heat, reduce fire and simmer for
o AHMEHIERINEGE, #oh 2OV
K2/ RIWT
¢ (U]
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€5 Woh‘berrles & Dried Longan Soup
30058 HEH ——
1051 JZHR
108 2] Ingredients:
1098 EAT 300 g pork ribs 3 slices old gin_ger |
3B zfr 10 dried longans 2 tabsp white_ rice wine
297 1K 10 red dates 10 g wolfberries
10y 2+ 10 g yu zhu Dash of salt
L e 1000 ml water
10002 T 7K ———
[ ek ) 1. Wash all the herbs & blanch spare ribs in boiling water.
1. BRI EG ., HEE . 2. Add sufficient water to the ingredients, bring to boil over high
9. ARG Sk, & heat, reduce fire and simmer for 1-2 hours.
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Yi Mu Cao Soup

[ #Ft ] — o = —
35 g BF
oY AR A Y Ingredients:
10 58 954 7] 3 g yi mu cao
300 F /K 5 red dates
10 g lean meat
[ fieid: ) 300 ml water
1.t BERL | 2RI A £ H
% Method:

1. Wash yi mu cao, red dates & meat.
2. Na A AR IS ek, i 2. Put all the ingredients with sufficient water in a double boiler or

NG, 2/ R steamer, double boil for 2 hours.
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Kidney With Du Zhong Soup

Herbs:

2 g du zhong

2 g chuan xiong

2 red dates

2 black dates

2 tbsp white rice wine
1 teasp wolfberries
1000 ml water

Ingredients:
1 pig’s kidney
5 slices old ginger
3 tabsp sesame oil

Method.:
1.Add rice wine to herbs and bring to boil.

2. Heat sesame oil, fry ginger slices till fragrant, pour in boiled
herbs, add in pig’ s kidney and cook for a while.
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Ingredients: Method:

150 g roasted pork 1. Heat sesame oil, fry ginger till fragrant.

(cut into pieces)

80 g old ginger ( sliced)

2 tabsp white rice wine

3 tabsp sesame oil (If garlic flavour is preferred, just add in fried chopped garlic and
mix with roasted pork)

2. Add in roaster pork, then seasoning ingredients and mix well,
add in rice wine and stir fry till dry.

Seasoning ingredients:
1 tabsp light soya sauce
Dash of sugar
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[ B ) Lotus Root & Pork Rib Soup
3005 HEH - —
30077, 34 B _

S ARG Ingredlents.: |

ABE Fetb s 300 g pork ribs Sufficient wfater |
o 7}( 300 g lotus root 3 tabsp white rice wine
7B AT 8 reFl dates 1000 ml water |
100022 T /K 4 dried figs 1 tabsp wolfberries
Lzl FC 5 Method:

[ Bk ) 1. Blanch pork ribs in boiling water.

1. HEE iz 2. Combine all the ingredients in a pot, bring to boil over

high heat, reduce fire and simmer for 1-2 hours.

2. fE AT RN GEN, Kk
2t FE/N KA 12/ R
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b ] He Shou Wu Soup
A —
205 M EH Ingredients:

1058 2[5 H A. 300 g spareribs
1073, 412K 20 g he shou wu 500 ml water
1058 F I HR 10 g dang gui slices
3007% HEE 10 red dates B.
5002 F 7K 10 g dried longan 2 tabsp shaoxing wine
B Method.:
237 B 47 WL 1. Blanch spareribs.

2. Place all ingredients into a double boiler.

: %ﬁi 17 3. Double boil for 3-4 hours. Mix with B

L AHER I Ingredients and ready to serve.
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Pork Rlbs Wl’rh Black Vmegor

Ingredients: Sauce Ingredients:
300 g pork ribs 150 g black vinegar
30 g sliced ginger
Marinating ingredients: Dash of sugar
1 tabsp light soya sauce 1 tabsp sesame oll
1 tabsp abalone sauce
1 tabsp sesame oil Method:
Dash of sugar 1. Clean pork ribs, add in marinating ingredients and leave for 20
Dash of pepper minutes, then blanch in oil for later use.

Cornflour to mix 2. Heat sesame oil, fry ginger till fragrant, add in black vinegar ,

sugar and pork ribs, fry thoroughly till cooked.
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Fried Belly Pork With Ginger

Ingredients: Method:

300 g belly pork — sliced thinly 1. Heat sesame oil, fry shallots till fragrant, add sliced pork and fry
10 shallots — mashed for a while, add seasoning ingredients, fry over high heat till

50 g ginger — sliced fairly dry.

20 g carrot - sliced
Some chopped spring onion

Seasoning ingredients:
1 tabsp abalone sauce

1 tabsp light soya sauce
Dash of sugar

3 tabsp white rice wine
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S’reumed Pig’s Stomach erh Lotus Seeds

Ingredients: Seasoning ingredients: Method.:
1 pig’s stomach (cleaned) 1 tabsp sesame oill 1. Clean pig's stomach, blanch
250 g minced pork V2 teasp salt In boiling water.
1

o gllotus BEHAS ‘2 leasp PYae 2. Add seasoning ingredients to
2 chinese mushrooms — soaked 1 tabsp light soya sauce :

. . . . minced pork, leave for 20
to soften, cut into strips 1 tabsp white rice wine .

. . e minutes.

10 g chopped ginger 1 tabsp ginger juice
200 ml yellow rice wine 3. Stuff minced pork into pig's
200 ml water stomach, put into a bowl,

steam for 2 hours, pour in
wine and steam for further 15
minutes.
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Yu Zhu Wolfberry Soup
Ingredients: Method:
1 kampong chicken — remove 1. Blanch chicken in boiling water, remove.
skin and cut into 4 pieces
35 g yu zhu 2. Combine all ingredients in a pot, add water and bring to
50 g wolfberries boil over high heat, reduce fire and simmer for 2 hours.

35 g huai shan

10 red dates

3 slices ginger

2 tabsp white rice wine
1000 ml water
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Steamed Pork Ribs With Woltberries And Ginger

Ingredients: Method:
300 g pork ribs 1. Clean pork ribs for later use.

2. Combine pork ribs with seasoning ingredients and leave for 1 hr.
Seasoning ingredients:

2 tabsp chopped garlic 3. Steam pork ribs for ¥z hr or till cooked.
2 tabsp chopped ginger

1 tabsp wolfberries

(soaked in warm water)

1 tabsp white rice wine

1 tabsp yellow rice wine

Dash of salt
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Niu Qi Nourishing Soup

Ingredients: 3 g hong hua

250 g pig’s tail bones 3 slices ginger

9 g tian qi Sufficient white rice wine
6 g dan shen 1500 ml water

8 g tian ma

5 g niugqi Method:

12 g huai shan
12 g wolfberries

8 black dates 2. Combine all the ingredients (except hong hua) in a pot, bring to
1 g cinnnamon bark boil over high heat, turn to low heat for 2 hours. Lastly add in
hong hua.

1. Blanch bones in boiling water, remove.
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