A B B = 78,4} Carbonated Gac Beverage
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Gac-lemon syrup /25 g
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Green lemon slices / 2
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Citron slices / 2
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Making the beverage
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Rinse and slice the lemon and citron into two 2-mm-thick slices

each. Mix the slices with the syrup.
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Mix in the ice and carbonated water.
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Add the mint and serve.

51

Momordica Cochinchinensis
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Immense Developmental Potential
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Besides the seeds, each part of the gac fruit can be used as a
natural, healthy food ingredient. Just like the young leaves
and green-stage fruit, the pulp and aril at different stages of
maturity can be used in making tasty dishes. This special local
fruit, with its mild, refreshing taste and brilliant color, works well
in dishes for those who love natural, healthy food made with the
“3-lows, 1-high concept” (low in sugar, salt, and oil, and high in
fiber). With their appeal to the senses of sight, smell, and taste,
these dishes are sure to be a pleasant surprise to all who try them.
We look forward to these simple recipes serving as a means of
promoting this local, highly nutritious fruit. It can not only add
diversity to home cooking but is also great for use at farms, B&Bs,
and restaurants. Such local delicacy will promote Taitung’s special
indigenous crop industry and will integrate health and cultural
diversity into the local LOHAS industry.
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