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Kiwifruit Soup

Ingredients

30 grams lily bulb

30 grams sweet and bitter apricot kernel
6 grams Chuan Bei

3-5 snow fungus

200 grams pig shank

4 Kiwifruits

Method

1. Remove hard pedicles of snow fungus, soak till soften and cut into small
pieces. Peel and cut kiwifruits into two halves. Blanch pig shank and cut
into pieces.

2. Wash lily bulb, apricot kernel and Chuan Bei, soak for 15 minutes.

3. Add water and ingredients into the pot. When water boils put in the pig
shank, reduce heat and cook for another 1 to 1.5 hours. Add kiwifruit in
the last 15 minutes. Season with salt and serve.

Efficacy

Kiwifruit root is commonly used as an anti-cancer herb in Chinese medicine.
Kiwifruit can relieve heat and thirst, invigorate stomach and relieve stranguria.
It is rich in vitamins C. Studies have pointed out that kiwifruit has good
anti-cancer effect. This recipe helps to moisten lung and relieve cough,
invigorate spleen and promote appetite, clear away heat and promote salivation.
It is suitable for people with Yin deficiency of lung, dry cough, dry mouth,
gradually thin and other symptoms in lung cancer patients.

Tips
Do not cook kiwifruit for too long, or the vitamins will lose.

For 2-3 persons
Time: 2 hours



