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oA : Ingredients:

EERES 1% Steamed sea cuoumber 1o
e oo 953 ot ok 95
pEd: 17248 Oniien 1/2
BE 1002 (£2%) | Ey 100g oppro. 2)
# 3k Gorlic 3 elices
i wa Chopped spring anion Little
g 235 Curry paste Itp
g X7 1125 R Curry powder /21
@ 34T Salt I
" V4R Supee A
¥ 145 Com flour 1/41p
itk 1VaEE Ground white pepger 1/81p
2k 11245 Waler 1/2awp
e 1145 Chicken stock 1/4wp
ik -

1. FRERAEAINEE AL 12T - AR (BN S) B2 -

2 BEMERIONER -

3 BEEDOAAERED - 143RELE - BUBHAIT SR - MRS - LU EeEE
P

4, IARVEE  BEFR - MAMERENNEREE  BTIERE  AENARAH
SR MTREEY  HEICHIFNAT FIE -

Directions:

1. H}tzue the park and marinote with 1,/2 teaspoon of salt, sugar and corn flour (mixed with o little woter) for
1/2hour.

2. Dice the sea cucumber and onion,

3. Beat the eqgs with white pepper. 1,/4 teospoon of o, chicken stock and water, Sieve the egg mixture and
then pour into o plate. Cover with tin foil or plostic wrap. Steam over medium heat for B minutes.

4. Heat oil in o wok. Stir-fry the garlic. Add the curry paste and powder and stir-fry uniil fragrant. Put in the
anion ond cook unfil solt, Add in the pork and sea cucumber and stirfry until cooked. Lostly odd in the
spring onion ond mix well. Dish onto the steamed egg and serve.

RO . BEHOANR EERRIE  FABRRE -
FER ) S A R L - R R — R -

Tips: Caver the egg mixture with tin fail or plostic wrop, or the steamed egg will have o rough texture.
The steaming time depends on the equipment you use. you use o steam oven it will take longer.
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1. BB E—BAN -
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Directions;

1. Cut eah fish maw into 4 pieces.

2. Peal, slice and blanch the pumpkin.

3. Soak the dried scollop undil soft. Remove the side musele and teor oport info very thin strips. Slice the mushrooms.
Sauk the dried shrimps for 1,/2 hour ond drain. Soak the vermicelli unfil soft,

4, Put the fish mow, pumpkin and vermicelli on o plote,

5. Heot oil in o wok, Stirfry the fermented soyo beans, gurlic, mushrooms, scellop stips ond dried shrimps. Ploce on fop of
the fish maw, pumpkin and vermicelli. Steam for 10 minues. Pour over the cooked ofl ond bladk bean saute fo serve,

RENE : mA4ARRK  TARERENEASEY -
BIFERAAREM - REEL  EEEE
Tips: Blonch the pumpkin or it will toke o long fime 1o steam until soft,
Itis better to use Jopanese pumpkins as they contain less water and have o tender fexture,
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Dates and Heterophylly Falsestarwort RootsJea
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R OALR 3780
AWB 5290/
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HH : Ingredients:

CERERWAFEERS21-23%) 2% Sonked South Pocific seo curumber [21-23 pe per catty) 2
A 10/ Lean pork 10 toels
— i AL 2855  Dried Chinese yom 8.5
#i{—H 22% Hedge prinsepin nut ol
[ER i 205 Gordon enryole seed 2y
B%E 20% Cooked gordon enryale seed Ny
AAEE 1752 Pilose osiobell oot 115
AT ESEN 5% Viikd polygonotum macropedium root 15
THESERE KL Turkich dried fig In
HERERT 555 Dried bobury wolfberry 550
PR ET 1h Dried tangerine peel 1
7k 1581 Viter 15 bowls
ik :

1. BEEEET  BER BEFTER -
2. Mgk -

3. BRETHEEHHENAAERISSE  BER MBI TRRTERE 1208
EARRRE = EIRE

Directions:

1. Rinse oll ingredients. Cut the figs ond polygonatum macropedium roat into pieces,

2. Blonch the pork.

3. Bring oll ingredients, except the babury wolfberries, to boil over high heat for 15 minutes. Turn o
medium-low heot and simmer for 1 hour. Add in the bobury wolfberries and continue 1o simmer for anather
1,/2 hour. Season with salt.

RN : MEERIOG - ATNAREE -
NFEFSERES  RBERSTEIMESESR -
Tips: If you prefer o sweeter toste, you may odd o corrot o the ingredients.

If you do not woni the seo curumbers to be dissolved into the soup, put them into the soup 15 minutes before
your odd in the babury wolfberries.

#HH Ingredients:

- 1] 25057 BAER 2 | Greenbeon 250y Dried Jupanese seoweed 2

£k 0m RE 21t | Dried jobsteors seed 309 Common rue 2 bunches
WREMB0Z B 407 Driad ujon whie lousseed By Racksugor 0y
B/ 28 K 128 Dried seoweed 2pc Woter 12 wps
i -

1. BEHT - B EFRFI0THE 8 - EFREFRZVNG -
2. BT - £8K - B RENKUAAREREI SR - BEPDAE

o — 1 172005 ©
= Y = . HE haratioak: 3. BMEANKFERAE20 5 SEER M BI0TH - S BITNET AR -
2 & 3 - ngredients: iy )
I:fa_ = #)ﬂ R, M 3 SERBILBMN a% | snim fish maw {small} dpe Diredions:
toteamed|Fish Maw with Pumpkin andve | % jt:ﬁﬁiﬂ(s} 1§ Hokkaido dried g{gllup {SlTIﬂI“ 1pt 1. hmymbmmudm&d:hm{u!lmmmdmﬂmh phbusmismdmkful hous.
= S, CDRITRABERERES) 18 Steamed dried mushroom (medium) 1pt 2. Bring green beons, jobstears seeds, seoweeds, common rue ond water to boil aver high heat for 30 minutes.
3 1= Pumpkin 230g Turn to medium-low heot and simmer far 1 1,/2 hours
(=718 230% Dried shrimp g 3. Bring the white lotus seeds and rack sugor 1o boil for 20 minutes. Turn off the heat, leave the lid on ond rest
ﬁ‘.‘ﬁ% 507 Vermicelli 50g for 30 minutes. Add lotus seeds to the sweet soup and serve.
2 7% Femenled soyo beon Ty BN SR UABRBRE B - WMASSEAREFHE - TR
i ) 158 Minced garlic 11bsp EEEE -
SRR RH(HE) Zéfﬁ Taiwanese organic black bean souce 21bsp AR - HE - BOSENTY -
%‘H 1;;:— ;:U'Wd oil :I:I?’P Tips: The lotus seeds are sweelened ofter cooked with rock sugor. If you think the sweel soup is nol sweel
E ine &

enough after odding the lotus seeds, you may odd extra rock sugar fo the sweet soup and boil uniil melied.
This sweet soup can clear internal heol, remove toxin ond is good for the heort.

HH Ingredients:

HEHUE 100 BE —DPF Seededdriedsmallred dales 10 Dried tongerine peel 1
[k 6k k58 Dried jujubes b Woler 5 wps
AFE BR Heterophylly folsestarwort root 8 g

ik
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2. FREMEEREER L EER - A A BAS T EED R -

Directions:

1. Sonk the dried tongerine peel until soft. Scrop off the white pith and rinse well.

2. Rinse all other dry ingredients and bring them, together with the water, 1o bail over high heat. Turn to
medium-low heat and simmer for 45 minutes.

WINEE - MOERRE  mMERABREERS -
Tips: It is hetter o use smaller red dates for stronger toste ond better medicinal effects.
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