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Want to sound like a Lo Hei expert?

Here are some auspicious phrases you can use:
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PAN-SEARED HOKKAIDO
SCALLOP WITH EU YAN SANG
PURE CORDYCEPS

FEERCE
FEARTRGEY)

Ingredients #4%}:

Hokkaido Scallop 350g - 5009
tBETF

Bell Peppers (3 colours) 1509
TEM (38)

Qil for cooking

i DI

Salt & Pepper to taste

B, &AW D

Eu Yan Sang Essence of
Chicken with American Ginseng,
Cordyceps & Huaishan

RICERSREREILISKE
4 bottles
Eu Yan Sang

Pure Cordyceps Capsules
RCEALHEERE

20 capsules
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PAN-FRIED FISH FILLET
WITH EU YAN SANG
LIVA MAX™ CAPSULES

RCEPZSERBR
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Ingredients #1#l:

Red Snapper Fillet (Thinly sliced) ~ 500g

IiEE (B R)

Coriander Leaves for garnish 20g

RE/EBERM

Oil for cooking

i ¥

Salt & Pepper to taste

B, B D
Eu Yan Sang
Liva Max™ Capsules
RICEPZEVRE
8 capsules

EU YAN SANG

BRAISED ABALONE
WITH BROCCOLI
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Ingredients #1%4:

Broccoli 1 cup
=TT

Garlic, diced 4 cloves
ik, ERYE

Oil for cooking

i D
Salt & Pepper to taste
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Eu Yan Sang Honey Red Dates  40g

REE

1 can Eu Yan Sang
Imperial Abalone with
Ginseng & Cordyceps Flower
FRICEHMAZ BERME1E

5 pieces Eu Yan Sang
Dried Mushrooms
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EU YAN SANG

BIRD’S NEST WITH
BLACK GOJI, RED DATES
AND CHINESE ALMONDS

ACERHRKERE
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Eu Yan Sang Chinese Almonds  25g
RCERENILS
Eu Yan Sang Red Dates 259
RIZELE

Eu Yan Sang

Premium Black Wolfberries
(Black Goji)

FRICEEEFRARKE
20g

Eu Yan Sang
Superior Bird's Nest
with Rock Sugar

RIZEEFKERS
7 bottles (70g)
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EU YAN SANG
ABALONE PENG CAI

SEHBLWA
g 159

Shrimp 200 g White Radish 300 g
fF BHE b
Chinese Cabbage 300 g Broccoli 200 g
PN=E =2
Eu Yan Sang Royal Supreme Eu Yan Sang Superior Braised
Abalone Treasure Pot (Peng Cai) Oma Abalone
RIZEHRRERTE RCELIRATEE
Eu Yan Sang Premium Mushrooms  Eu Yan Sang Braised Giant Shellfish 3
RE EERE ARSI
Eu Yan Sang Superior Scallops Eu Yan Sang Pearl Topshells
RCELETFN in Abalone Sauce

{ A TIOIR
Eu Yan Sang Superior Fish Maw
RIZE EERE Eu Yan Sang Organic Barbary

Wolfberry Fruit

Eu Yan Sang Superior Abalone SCEANTERFE (NP

RIZEFERS

Crispy Golden Pillows
IR

Sesame Seeds

Zh

Peanuts

LR

1. Dust the scallop with Eu Yan Sang
Pure Cordyceps Powder (remove capsules).
Sear itin a non-stick pan and set aside.
FRICAEAL REERBTHBEIENE - FFn%
HFEEENK > BERETEISARIE -

2. Deglaze the pan with Eu Yan Sang Essence of
Chicken with American Ginseng, Cordyceps &
Huaishan and season to taste.
BIARICE RS RE#ISHEER - FEAZRLE
HFIRUCHEEIR

3. Sauté the bell peppers for garnishing.
RUREEAEINA - HFVERAKT BRI
BEREFFLER -

4. Dress up the scallop with the bell peppers and
Eu Yan Sang Essence of Chicken with American
Ginseng, Cordyceps & Huaishan sauce drizzled
around it or even have the sauce with rice. Bon Appétit!

FIRATEE AT FRBREGEE » BERTINAT FHRECLCKIREF °

. Method I

1. Dust some Eu Yan Sang Liva Max™ Powder
over the snapper and lightly season with salt

and pepper.
FRICEFZEVRETAE » RS Difs
TSR A EREIR A Z

2. Heat a dash of oil in a frying pan. Place the
snapper in the pan.
DDV & AR ©

3. Add lemon juice over the fish and serve it
with seasonal vegetables.
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4. Garnish with the Coriander leaves. Enjoy!

b - ERHENF LS |

r
o
»

\‘\‘@%
2

1. Cutthe broccoli into bite-sized pieces and
soak them in salted cold water for 10 minutes.
FRA=TETIRRIR - HRATFSHKE 10 5 -

2. Cook the broccoli pieces in boiling water for
5 minutes, drain and plate with the abalone.
FEZTERARKE 5 D FFRAZIESHE
—ERETES -

3. Soak the mushrooms until soft.

RRBETKPEEMR -

4. Drain the mushrooms. Heat some oil in a wok.
Stir fry the garlic until fragrant. Add the mushrooms
and abalone sauce. Simmer the mushrooms over
low heat for 30 minutes.
THTERE - IAFAGH » JTFRKIRSE - A - HinE
FESKERETRIARF - HIMABET/NIEE 30 98 -

5. Pour the cooked sauce over the plated ingredients
and serve.

TR DIHER PRI R MBI -

1. Pour Eu Yan Sang Bird's Nest with Rock Sugar
in a double pot boiler.

ERI-AE E SRR S RIS -

2. Addin Eu Yan Sang Red Dates and Chinese
Almonds.

PIARICELR ~ BEHIES -

3. Simmer for 30 minutes and allow it to cool
for 5-10 minutes.

fER/KIEE 30 % » fAFEREN 5 = 10 D ©

4. When the Bird's Nest is slightly cooled down,
add in Eu Yan Sang Black Wolfberries.
(Note: Do not add in the Black Wolfberries when
the dessert is steaming hot.)
SRELULH, FFIARCERIRE
RZAS > FREIMARATR - )

(UIE: Eiam

5. Allow the colour and flavour of the Black
Wolfberries to seep into the dessert.

BB HEESIREBARKSE -

6. Pour it out and serve it warm or cold.
Enjoy your dessert!

ZfE > FAER S AE R GRh R !

Method f;

1. Add Eu Yan Sang Superior Scallops,
Superior Fish Maw and Premium Mushrooms
into the soup, and slow boil for 2 hours.
FRICELETN, ERBMEEMALS
1ENAR L 27\ ©

2. Place the boiled white radish and chinese
cabbage at the bottom of the pot.

FKEHAE FSABRRE

Next, add the various Eu Yang Sang seafood
products like: Superior Abalone, Superior
Braised Oma Abalone, Braised Giant Shellfish
and Pearl Topshells into the pot.
REBERICE EERMATIEIK -

W RS - RS  SRBIR

TS IDBIARRFHR

4. Add in the mushrooms and shrimp for
embellishment/decoration. Next, pour in the
prepared soup into the pot and boil for
15 minutes at a high temperature. Serve it up!
IAB=ZAEREFR RS - AEBIERIFINIE
BIANGH > KKFR 15 Do - B LS |



