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Deep-fried Pork Rib Soup with Gac

M #} Ingredients

A % F /1300 2w
Green-stage gac pulp / 300 g
¥ % /300 2 &
Deep-fried pork ribs / 300¢g
/3%

Ginger / 3 slices

% 4 /10 &

Shiitake mushrooms / 10

-k /2000 = =

Water / 2000 mL
S J % {& 7 % Directions
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1. :kyg;(%i%—ipt LFis B g Y A EAE T o
Remove the skin and seeds, and dice the pulp. Soak the
mushrooms until they are soft.

2. #4453 & fheokmr T oS LR E R
TE o
Put all the ingredients into a rice cooker with the 2,000 mL

water inside the pot and 1 C water outside the pot . Cook until
the button pops up.

LA mARARTT o
Add condiments before serving.

Salt / 5¢g
Fip/ 15 £
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Rice wine / 15 mL ‘
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A @é 2 Salted Duck Eggs with Gac # 4k 5 & Directions

1. AEE 7 PXFTRICET BT K o
Cut the gac pulp into slices, blanch, strain, and set aside. Mince
the garlic and ginger.

M #t Ingredients 2 BB E NS IR S o e r ARG R b Bed o
o 2 BR CmAELY TR
= o\
% J % F /300 = s Cook the yolks in a frying pan on high heat until they release
Green-stage gac pulp / 300 g their scent. Add the gac, continuing to fry and mix thoroughly.
i3/ 2 37 Then add the egg whites, garlic, and ginger. Stir fry.
Salted duck eggs / 2
=1 e /525
Garlic / 1 clove Ginger/5 g
2 Sz 3 »H [N = g
AERBHEEE S % 1k 7 ‘¢ Directions

Vegetarian Lion’s Mane Mushroom Soup with Gac

LABES+ 2242 510

# #F Ingredients CE MHE SR Sr
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r— — — — — ar— — T 0 0 = = 1 | %
e s e AR5 A k2,000 2 L o mUe |
AR F RE /300 25 1) shiitake I V}\; ’ | ' Remove the skin and seeds, and dice the pulp. Rinse the shiitake '
| ‘ ater / 2000 mL \ . \
 Green-stage gac pulp / 3009 | mushrooms /5 | | . mushrooms and jujubes. |
| JEEEE /100 2 2 D EI3E 1 ER/SH 2. #F Gtk A R4 MR Lk BRI
| Lion’s mane mushroom /100 g || Ginger / 3 slices! Red jujubes /S | O HEA AT Lo :
e T T | AN —
: . J | Put all the ingredients into a rice cooker with the 1,800 mL
) s . | water inside the pot and 1 C water outside the pot. Cook until |
F % #£ Condiments /525 0 K /15 = = ‘ the button pops up, and then add the condiments while it’s still |
' Salt / 5¢ | Rice wine / 15 mL | hot. Serve. \
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'+ Directions
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