Soup with Shork Fin Skirt,
Tianjin Cabbageand Pork
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Ingredients:

Method:

Function:

Application:

640g Tianjin cabbage, 80g shark fin skirt (flash freeze), 12g tanger-
ine peel, 120g Chinese ham, 320g shin of pork, 2 slices of ginger,
small amount of scallion

(1) After the shark fin skirts are defrosted, put them in boil water
with ginger and scallion for a short while.

(2) Wash the Tianjin cabbage and cut them up for later use.

(3) Wash the other ingredients and put them with the shark fin
skirts and Tianjin cabbage into the pot with suitable amount of
water. Boil for about 2 hours. Add salt for seasoning and it is
done.

A tonic for the Yin and for strengthening the body, enhances
appetite and strengthens the spleen, supplement of plastics.

Poor appetite, lean and weak body, weak stomach and poor
absorption, strengthening the bones and muscles.
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Soup with Rockfish, Bay Choy
and Bean Curd
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Ingredients: 6409 rockfish (Shek-kau-kung), 160g bay choy (Chinese cabbage), 3
slices of ginger, 2 blocks of bean curd

Method: (1) Wash the fish after taking away the viscera and scales.

(2) Wash the other ingredients for later use.

(3) Fry the fish with ginger for a while.

(4) Put the fish and ginger into a fish soup bag.

(5) Put the bag and all other ingredients into the pot and boil for

about 45 minutes. Add salt for seasoning and it is done.
Function:  Taste very well, rich in protein, enhances appetite.

Application: Poor appetite, thinness, supplement of protein.
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