ERERT
APPLE AND LEAN
PORK SOUP

INGREDIENTS

e | ean pork, cut into 2-inch cubes 150g
e Ginger, sliced 20g
e White parts of spring onion 20g
e Apples, cut into pieces with skin intact 200g
e Yellow onion, cut into wedges 80g
e Pitted red dates 20g
SEASONING

e 4 tsp salt

METHOD

1. Fill a pot with water (enough to cover lean
pork). Add ginger and white parts of spring
onion, and bring to a boil.

2. Add lean pork to remove blood and
impurities. Remove lean pork, rinse and drain.

3. Inapot, bring 1.5 litres of water to a boil. Add
lean pork, apples, yellow onion and red dates.
Put on the lid and simmer over medium heat

for 1 hour.
4. Add salt and stir well.
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