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Chinese Yam Crucian Carp Soup

Ingredients

300grams fresh Chinese yam
1 crucian carp

3 sliced ginger

Method

1. Peel fresh Chinese yam and wash thoroughly. Chop into small pieces.

2. Heat up a wok, add some oil and 3 slices of ginger. Fry the fish until both
sides become golden-brown.

3. Add 2 liters of water and bring to a boil. When it shows a milky white
color, add the yam pieces and continue to boil for 30 minutes. Season with
salt and serve.

Efficacy

Chinese Yam strengthens the digestive system, promotes fluid production and
replenishes respiratory function, consolidates kidneys functions. In view of
Chinese medicine, it has the property of sweet and neutral; enter meridians of
kidney, lung and spleen. Crucian Carp has the effect of diuretic and alleviates
edema, enhances Qi and strengthens digestive system. It has the property of
sweet and neutral; enter meridians of spleen, stomach and large intestine.

Tips
Cut the fish and be sure to remove the black membrane inside the cavity.

For 2-3 persons
Time : 1 hour



