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LOTUS SEED & LILY SOUP
EFHGD
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INGREDIENTS: Lotus Seed 50gm, Lily 10gm,
Black Beans 300gm, Dried Orange Peel 1igm,
Evaporated milk, Crystal Sugar.

METHOD:

1) Lotus Seed &Lily 10gm to be washed
clean separately, black beans washed
clean & soaked.

2) Lotus Seed, Lily, Black Beans & Dried
Orange Peel to be putin the inner pot,
add suitable amount of water, put the
pot back into the main body & stew for
1.5 hours.

3) Add your desire sugar level to season
after stewing.

BENEFITS: The soup is good for tranquilizing
mind and clears heat & nourishes the lung.
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INGREDIENTS: Lean Meat 200gm, Pig Bone 100gm,
Chicken Claws 4 piece, Bird Nest 50gm, Sea
Cucumber 2 piece, Salt 3gm, Chicken Essence 8gm,
suitable amount of White Rice.

METHOD:

1) Lean meat cleaned & cutinto pieces,
Bird Nest soaked thoroughly & washed
clean, Pig Bone chopped into pieces,
Sea Cucumber cut to pieces after
soaking, Rice cleaned thoroughly by
water.

2) Lean Meat, Pig Bone & Chicken Claws to
be parboiled & drained dry.

3) Put these ingredients into the pot & add
suitable amount of water, put the pot
into the main body & stew for 3 hours,
season it appropriately.

BENEFITS: This soup relieve fatigue and nourish
the skin
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SNOW CLAMS, R
BLACK CHICKEN
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INGREDIENTS: 1Whole Black Chicken, Red
Dates, White Clams 50gm, Milk 150gm, Ginger
10gm Salt 4gm.

METHOD:

1) Discard the internals of the Black
Chicken &clean thoroughly before
cutting into small pieces.

2)  Soak the White Clams & wash it,
clean the ginger & sliced into pieces,
wash the Red Dates.

3) Put these ingredientsinto the pot,
add in suitable amount of milk, put
the pot into the main body & stew for
2.5 hours with the appropriate
seasoning.

BENEFITS: The soup has anti-aging effect &
increase immunity.
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MANGO, COCONUT JUICE & SAGO
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INGREDIENTS: Sago 30gm, Mango 50gm,
Sugar 80gm, Coconut Juice 20gm,
Fresh Milk 50gm.

METHOD:_

1) Soak the Sago thoroughly & Mango
washed clean & cut into cube size.

2)  Putthe Sagointotheinner pot & pour
Coconut Juice with the suitable
amount of water into the pot, put the
potinto the main body & stew for 1.5
hours.

3) Freeze after stewing &add in the
Mango.

BENEFITS: This dessert strengthens the spleen
& supplement the lingo. It removes phlegm. *
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GREEN BEANS & BARLEY SOUP
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INGREDIENTS: Green Beans 10gm, Barley
10gm, Milk Powder 25gm.

METHOD:

1) Wash Green Beans & Barley & soak it
in water.

2) Put these ingredientsinto the inner
pot adding suitable amount of water,
put the potinto the main body & stew
for 3 hours.

3)  Add milk powder after stewing &
blend together before eating.

BENEFITS: This soup is effective in removing
heat & heat fatigue.
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INGREDIENTS: Dried Scallops 10gm, Shark Fin
200gm, Milk 10gm, Peanut Paste 5gm.

METHOD:

1) Clean the Shark Fin & soak the
cleaned Dried Scallops thoroughly.

2) Puttheseingredientsintotheinner
pot by adding suitable amount of
water, place the potinto the main
body & stew for 3 hours.

3) Boiltheremaining ingredients & add
corn starch to thicken the mixture.
Add the mixture to the Shark Fin &
Dried Scallops.

BENEFITS: This dish can nourish the skin &
strengthen the constitution.
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PIG HEART WITH CORDYCEPS SOUP
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INGREDIENTS: 1 Pig Heart, several pieces of
Cordyceps, American Ginseng 10pieces, Salt &
flavourings suitable amount.

METHOD:

1) Wash the Pig Heart with water, slice
the Cordyceps & wash the American
Ginseng.

2) Put all the ingredients into the inner
pot & add suitable amount of water,
put the pot into the main body & stew
for 3 hours.

3) Addin Salt after stewing & suitable
amount of flavouring for seasoning.

BENEFITS: The soup is good for tranquilizing
mind.
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STARFRUIT & PERILLA SWEET SOUP
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NGREDIENTS: Starfruit 1 piece, Perilla 4 pieces,
Wheat Barley Oats 15gm, Aspara%us 10?

Perilla Juice, suitable amount of Crysta
Salt 5gm.

m,
Sugar,

METHOD:

1) Putall herbsinto a cotton bag, scrub
surface of star fruit with a small
amount of salt.

Cut both ends of the starfruit &
discard, slice into pieces.

2)  Putthe herbs &allingredientsinto
the inner pot with a suitable amount
of water. Place the potinto the main
body & stew for 1.5 hours.

3)  Scoopoutthe herbs &add in Perilla
Juice & mix well, after cooling you
may consume.

BENEFITS: This soup is effective in nourishing
the YIN & clear internal heat.

Rk LI KB4 1L 15 K%
1052, &8k S 2. 355

&
1. 2BAMBNBHEEHRERR UL BN HE
IRk R B R R

2. BHME2EBMERANARER,NEEKEHAE
TN R P, M2 1.5/ N6

3. AM ARG Y BEEENTRA
R A B FRER BT

BEA: —RABAIRALHEEELERA.

*SUITABLE FOR ANYONE, ESPECIALLY FOR THE ELDERLY *
BEAM —RABAIRALEESEFARA.



LICORICE ROOT

ROCK SUGAR

STEW WITH BANANA
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INGREDIENTS: 1 Whole Piece Banana, Rock
Sugar & suitable amount of Licorice Root.

METHOD:

1) Wash & clean Licorice Root. Peel off
the skin of the Banana & cut to
sectional pieces.

2) Put Banana & Licorice into the inner
pot & add suitable amount of water,
place the pot into the main body &
stew for 1.5 hours.

3)  Afterstewing, add sugar to your
desire amount & serve.

BENEFITS: Effective inimproving body fluids,
quench thirst.
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INGREDIENTS: 1 piece Dried Scallop,
Watermelon 100gm, Sea Urchin 20gm, Salt
3gm, Sugar 5gm, Chicken Essence 3gm.

METHOD:

1) Wash & clean Winter Melon & cut to
pieces. Clean & wash Sea Urchin &
Dried Scallop, set aside for later use.

2) Put Dried Scallop, Watermelon & Sea
Urchininto the inner pot & add in
suitable amount of water.

3)  Place the potinto the main body &
stew for 3 hours, add seasoning for
taste.

BENEFITS: Effective for phlegm, prevent
swelling throat.
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CONCH & DRIED SCALLOPS

STEWED CHICKEN
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INGREDIENTS: Lean Meat 200gm, Old Chicken
600gm, Dried Scallops 5gm, % Fish Maw soaked
till burgeoned, Conches 8gm, Chicken Claws 6
piece, Salt 5gm, Pepper Powder 3gm.

METHOD:

1) Wash & Clean Lean Meat, cut into
pieces. Wash & clean Chicken & chop
into pieces. Wash &clean the
Conches, Chicken Claws & Dried
Scallops. Boil these ingredients &
drained dry.

2) Put all ingredients into the inner pot
& add in suitable amount of water.
Place the potinto the main body &
stew for 2.5 hours.

3) Add Salt & Pepper Powder after
stewing for the taste.

BENEFITS: The soup is nourishing & effective
for strengthening the constitution.
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4 HERBS STEWED WITH

DRIED BEANCURD
=

INGREDIENTS: Dried Bean Curd 300gm,
Ginseng 20gm, Mushroom 20gm, Goji Berries
10gm, Dang Shen (Codonopsis) 10gm, Salt 5gm.

METHOD:

1) Rinse clean Dried Bean Curd & cut
into lengthwise. Tie each piece into a
knot. Rinse clean Mushroom, Goji
Berries & Dang Shen & soak them
evenly.

2) Put Dried Bean Curd, Ginseng,
Mushroom, Goji Berries & Dang Shen
into the inner pot, add suitable
amount of water. Place the potinto
the main body & stew for 1.5 hours.

3) Add Salt after stewing for the
flavouring.

BENEFITS: It is effective to prevent
cardiovascular disease.
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STINKY TOFU STEAMED IN QUAIL, BAMBOO SHOOTS
RIPENING SOY BEANS & MUSHROOM SOUP
REBEH
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INGREDIENTS: Stinky Tofu 6 pieces, Ripening
Soy Beans 200gm, Garlic 10gm, Chilli Sauce
50gm, Cooking Wine 10gm, Salt 5gm, MSG
2gm, alittle amount of Sesame Oil.

METHOD:
1) Rinse Stinky Tofu & cut into pieces.
Rinse Soy Beans & set aside for use

later on.

2) Put the Soy Beans into the centre of

the inner pot & Stinky Tofu at its side,

then add the MSG, place the potinto
the main body & stew for 1.5 hours.

BENEFITS: This dish is good for strengthening
the constitution &is effective in preventing
dehydration & provides moisturising effect.
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INGREDIENTS: 1whole Quail, Winter Bamboo
Shoots 20gm, Mushroom 10gm, ham 10gm,
suitable amount of Fresh Soup, small amount of
Cooking Wine & Salt.

METHOD:

1) Rinse the Quail thoroughly & discard
the innards.

2) Rinse Winter Bamboo Shoots &
Mushroom, and shred them. Rinse
Ham & mince it.

3) Putoriginalingredientsinto the inner
pot & add suitable amount of water.
Place the potinto the main body &
stew for 2.5 hours.

4)  Addseasoning after stewing.

BENEFITS: This coup nourishes the liver &
improves vision.
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LONG THREAD MOSS

WITH MEAT SOUP
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INGREDIENTS: Minced Meat 250gm, Long
Thread Moss 10gm, Bamboo Shoots 100gm,
Carrots 50gm, Fresh Mushroom 50gm, Salt
2gm, Parsley 3gm.

METHOD:
1) Rinse Bamboo Shoots & Carrots, peel
& shred. Rinse Long Thread Moss &
soak with water. Rinse the Fresh
Mushroom & shred them.

2) Put Minced Meat, Long Thread Moss,
Bamboo Shoots, Carrots, Fresh
Mushroom evenly & putinto the pot
with suitable amount of water. Place
the potinto the main body & stew for
2.5 hours.

3) Add Salt & parsley after stewing.

BENEFITS: This soup clears heat &relieves
stress.
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LOTUS SEED, DRIED SCALLOPS
BRAISED WINTER MELON
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INGREDIENTS: Lotus Seed 20gm, Winter
Melon 500gm, Fresh Dried Scallop 100gm, Salt,
Sesame oil 3gm, Corn starch 10gm.

METHOD:

1) Soak Lotus Seed in water, using the
electrical to steam & retrieve them.
Peel Winter Melon & discard the
seeds, cutinto slices &rinse it.

2)  Mix Lotus Seed, Winter Melon &
Fresh Dried Scallops evenly with Salt
& Sesame oil. Putinto the pot & add
suitable amount of water. Place the
inner potinto the main body & stew
for1.5 hours.

BENEFITS: Itis diuretic &removes dampness in
effect.
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AGROCYBE & FOSSIL
FRAGMENTS DECOTION
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INGREDIENTS: Agrocybe 100gm, Fossil
Fragments 30gm, Ginger 15gm, Salt 3gm, MSG
2gm, Pepper Powder 3gm, Cooking Wine 10gm.

METHOD:

1) Rinse Ginger & chopped to pieces.
Rinse Agrocybe, peel Ginger &slice it.

2)  Use hot water to parboil Fossil
Fragments, drainitdry.

3)  Putallingredientsinto the inner pot
with suitable amount of water. Place
the pot into the main body & stew for 3
hours. After stewing, add seasoning.

BENEFITS: Thissoup is effective in delaying
aging & maintains youthfulness.
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DRUNKEN MUSHROOM

B Te %

INGREDIENTS: Mushroom 100ggm, Pork Ribs
300gm, Sichuan Pepper (suitable amount),
Soup Broth, Salt 5gm.

METHOD:

1) Soak Mushroom in water until itis
soft. Discard stem & drain water till
completely dry. Wash clean the Pork
Ribs & cut to smaller pieces. Rinse the
Sichuan Pepper & set aside for later
use.

2) Putall preparedingredientsinto the
inner pot & add suitable amount of
Soup Broth. Place the potinto the
main body & stew for 3 hours.

3) Addsalt after stewing.
BENEFITS: This soup nourishes the blood &

liver. It is effective in strengthening the spleen &
stomach.
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CHAYOTE, ROOT OF HERBACEOUS
PEONY WITH LEAN MEAT SOUP
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INGREDIENTS: Chayote 200gm, Root of
Herbaceous Peony 20gm, Lean Meat 400gm,
Jujube 5 pcs, Salt 3gm.

METHOD:

1) Rinse clean Chayote & cut into slices.

Rinse Root of Herbaceous Peony &
Lean meat, slice them.

2)  Put Chayote, Root of Herbaceous
Peony, Lean Meat & Jujube into the
inner pot by adding suitable amount
of water. Then place the potinto the
main body & stew for 2.5 hours.

3) Afterstewing, add salt to taste.

BENEFITS: This soup nourishes the blood &

liver. It is effective in strengthening the spleen &

stomach.
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BITTER GOURD, YELLOW BEANS

& PORK RIBS SOUP
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INGREDIENTS: Pork Ribs 300gm, Bitter gourd
200gm, Yellow Beans 60gm, Spring Onionin
sections, Ginger in slices, salt 3gm, Soup Broth
500gm, Pepper 3gm.

METHOD:

1) Wash pork ribs & chopped into pieces
after cleaning. Discard the seeds in
the Bitter gourd & cut into pieces.
Rinse Yellow Beans until clean.

2) Put Pork Ribs, Bitter gourd, Yellow
Beans, Spring Onion, Ginger into the
inner pot &add in suitable amount of
water. Place the potinto the main
body & stew for 3 hours.

3) Addsalt, soy sauce & pepper for
seasoning after stewing.

BENEFITS: This soup clears heat & resolves heat
fatigue. It can moisturise the throat & promote
secretion of body fluids.
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INGREDIENTS: Winter Melon100gm,
Mushroom 25gm, Pearl Oyster Mushroom
25gm, Shitake Mushroom 25gm, Fresh Soup
500gm, Pepper 2gm, MSG 3gm, Salt 5gm,
Ginger (suitable amount), Spring Onion

METHOD:

1) Rinse & clean the 3 Types of
Mushrooms & cut them into pieces.
Peel Winter Melon, rinse & cut itinto
slices.

2) Put Winter Melon, Mushroom, Pearl
Oyster Mushroom & Shitake
Mushroom into the inner pot. Add in
Fresh Soup & suitable amount of
water. Place the potinto the main
body & stew for 1.5 hours.

3) Add Pepper, MSG, Salt, Ginger &
Spring Onion for flavour after
stewing & sprinkle minced shallots
for the taste.

BENEFITS: This soup is beneficial to improve
the intellect & calm the nerves.
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ANTLER, PIGTONGUE

& CHIVES SOUP
BEEEIERD
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INGREDIENTS: Antler (DANG GUI) 10gm, Go Ji
Berries 5gm, Pig Tongue 1 piece, Chives 200gm,
Salt 3gm.

METHOD:

1) Parboil the Pig Tongue & remove the
membrane & cutinto slices.

2)  Wash &clean the Chives & cut into
sections lengthwise, use a small fire

to getrid the antler hairs.

3) Putoriginalingredientsinto the pot.

Add suitable amount of water & place

the potinto the main body & stew for
3 hours. Add salt to season after
stewing.

BENEFITS: This soup supplements the kidneys
& strengthens the Yang.
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ANGELICA SILI;I

E
& KIDNEY SOUP
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INGREDIENTS: Angelica Sinensis 10gm, Licorice
10gm, Ligusticum Wallichii 8gm, Eucommia
Ulmoides Oliver (DUZHONG) 8gm, Goji Berries
8gm, Pig Kidney 500gm, Spinach 200gm, Noodle
Soup 100gm, Salt 3gm, Sesame Oil 3gm.

METHOD:

1) Rinse & clean Pig Kidney, cutinto
slices, wash the spinach &cutin
section lengthwise.

2) Put Angelica Sinensis, Licorice,
Ligusticum Wallichii, Eucommia
Ulmoides Oliver (DUZHONG) , Goji
Berries into the inner pot & add
suitable amount of water. Place the
potintothe main body & stew for 1
hour. Add Pig Kidney & Spinach,
continue to stew for 1hour.

3) Uponcompletion, add your desired
seasoning for taste.

BENEFITS: This soup may torify the QI &
supplements any deficiency.
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CABBAGE STEWED
WITH SHARK FINS

RONE
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INGREDIENTS: Cabbage 200gm, Chicken
500gm, Shark Fins 50gm, Soup Broth 750gm,
Salt 3gm, Chicken Essence Flavour 2gm.

METHOD:

1) Wash & clean Chicken then cut them
into pieces & parboil it. Drain dry,
wash & clean Cabbage for later use,
soak Shark Fins thoroughly.

2)  PutCabbage, Chicken & Shark Fins
into the inner pot adding suitable
amount of water. Then place the pot

into the main body & cook for 2 hours.

3) Addin Salt & Chicken Essence after
stewing for the taste.

BENEFITS: This soup enhances beauty &
promotes facial countenance.
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ROOT OF SHA SHEN STEWED
WITH DRIED SHARK CARTILAGE
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INGREDIENTS: Dried Shark Cartilage, Chicken
(suitable amount), Pork, Root of straight lady
bell 15gm, Radix Polygonati Officinalis 10gm,
Longan Pulp 3gm, Cooking Wine 3gm, Ham
30gm,Fresh Ginger & Salt (suitable amount),

METHOD:

1) Remove all feathers from the
Chicken & wash clean, then cutinto
pieces. Wash & clean the Pork & cut
into medium size pieces. Clean ham &
cutinto cube size.

2) Put original ingredients into the
inner pot & add suitable amount of
water. Then place the potinto the
main body & stew for 3 hours.

3) After stewing, add in the
seasoning.

BENEFITS: This soup nourishes the stomach &
lungs, it promotes secretion of body fluids.
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*SUITABLE FOR ANYONE, ESPECIALLY FOR THE ELDERLY*
BEAM —RAHMARALEEEEFARA,

WHITE FUNGUS, LONGAN PULP

& LOTUS SEED SOUP
REEREF7

INGREDIENTS: Longan Pulp 5gm, Dried Lotus
Seed 10gm, White Fungus 2gm.

METHOD:

1) Dried Lotus Seed & White
fungus to be washed clean & soak in
water.

2)  PutLongan Pulp, Dried Lotus
Seed & White Fungus into the pot
adding suitable amount of water.
Place the potinto the main body &
stew for 1.5 hours.

BENEFITS: This soup strengthens &invigorates
the brain & benefits the intellect.
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LONGAN, CHINESE YAM

& RED DATES SOUP
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INGREDIENTS: Longan Pulp 100gm, Fresh
Chinese Yam 150gm, Red Dates & Sugar
(suitable amount)

METHOD:
1) Wash & clean Fresh Chinese Yam
then peel it. Wash clean the Red
Dates.

2) Put Longan Pulp, Fresh Chinese
Yam & Red Dates into the pot & add
suitable amount of water. Then place
the pot into the main body & stew for
1.5 hours. Add Sugar to your desire
amount for the taste.

BENEFITS: This soup torifies the blood &is
healthy for the body.
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AMERICAN GINSENG & CORDYCEPS
STEWED WITH QUAILS
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INGREDIENTS: 1 Whole Quail, American
Ginseng 50gm, Cordyceps 3gm, Salt
(suitable amount)

METHOD:

1) Wash clean the Quail & pluck away
feathers. Parboil innards & Claws,
draindry.

2) Rinse & clean American
Ginseng, cutinto pieces.

3) Put original ingredients into
the pot by adding suitable amount of
water. Place the pot into the main
body & stew for 2.5 hours adding salt
(suitable amount) for seasoning.

BENEFITS: This soup is a tonic for the blood &
maintains one's beauty. It also slows down
aging.
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*SUITABLE FOR ANYONE, ESPECIALLY FOR THE ELDERLY *
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GINSENG & LOTUS SEED SOUP
BEETH

WHITE FUNGUS & WATER

CHESTNUT SYRUP
IREDHEK

INGREDIENTS: Ginseng Slices 10gm, Red Dates
10gm, Rock Sugar 10gm, Lotus Seed 40gm.

METHOD:

1) Rinse & clean Red Dates & remove the
pits. Rinse the lotus seed & set aside
for use later.

2) Put Ginseng Slices, Red Dates &
Lotus Seed into the pot by adding
suitable amount of water. Place the
pot into the main body & stew for 1.5
hours.

3)  Add Rock Sugar after stewing for the
taste.

BENEFITS: It clears heat fire & benefit the mind.
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*SUITABLE FOR ANYONE, ESPECIALLY FOR THE ELDERLY*
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INGREDIENTS: Rock Sugar 20gm, White
Fungus 150gm, Water Chestnut 12pcs, Goji
Berries (small amount)

METHOD:

1) Clean White Fungus after soaking it
thoroughly & cut to smaller pieces. Peel the
Water Chestnut & rinse clean with water.

2) Put White Fungus, Water Chestnut & Go
Jiberriesinto the pot & add suitable amount of
water. Place the potinto the main body & stew
for1.5 hours.

3) Add Rock Sugar after stewing for the
taste.

BENEFITS: This soup clears internal heat &
promotes secretion of body fluids. It cools the
blood & relieves summer heat.
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*SUITABLE FOR ANYONE, ESPECIALLY FOR WOMEN*
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LOTUS SEED & CHINESE
YAM SWEET SOUP
EF LA

INGREDIENTS: White Fungus 100gm, Lotus
Seed (suitable amount), Lily (suitable amount),
Red Dates (suitable amount), Chinese Yam
50gm, Rock Sugar (suitable amount).

METHOD:

1) Wash clean White Fungus & soak until
soften. Then set it aside for later use. Clean Red
Dates & cut each with a few cuts. Rinse &clean
Lotus Seed & discard interior. Soak Lily & wash it
clean.

2) Put all prepared ingredients into the pot &
add suitable amount of water. Place the potinto
the main body & stew for 1.5 hours.

3) Add in Rock Sugar when stewing is
completed.

BENEFITS: This soup strengthens the spleen &
torifies the lung. It also nourishes the QI &
blood.

¥ REI0R.EF. 56 . AFKEE. LA
5058 kiEEE

fiiE:

LERERSEFAERATRENUNLIIOEFSE
BERELBEEBR R

2. B S IF B RN I BB AR, I5E & 7K, BB AR
NI R M, M£91.5/ B

3. JsF BTN KRR R R BN R

R A7 B AR A SF MBI TR
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ANTLER, CORDYCEPS
STEWED WITH DUCK
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INGREDIENTS: 1Whole Duck, Pork 200gm,
Ham 20gm, Raw Ginger 2 slices, Cooking Wine
3gm, Salt 2gm.

METHOD:

1) Wash &clean the Duck & cut into pieces. Cut
Pork & Ham into small pieces. Clean Antler &
Cordyceps.

2) Parboil the duck & Pork, drained it. After
draining, puttheminto the pot. Add in
Ham,Cordyceps, Antler, Ginger slices, Cooking
Wine & water. Place the pot into the main body &
stew for 2.5 hours.

3) Add Salt for seasoning after stewing.

BENEFITS: This soup clears heat & nourishes
the lung. It strengthens the constitution.
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