HE A IE7
.. CORDYCEPS FLOWER
AND CHICKEN SOUP

INGREDIENTS

e 1 skinless chicken drumstick
e bg cordyceps flowers

e 2 honey dates

2 dried figs

Salt to taste

METHOD

1. Blanch chicken drumstick for 5 minutes.

2. Soak cordyceps flowers to soften. Rinse
honey dates and dried figs. Set aside.

3. Put all Ingredients (except salt) into a thermal
cup and pour in enough boiling water to cover
ingredients. Cover the thermal cup to preheat
for 3 minutes.

4. Pour away water and add a new batch of
boiling water to cover ingredients.

5. Cover and allow to rest for 3 hours.

6. Before serving, add salt to season.
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Recipe from:
Nourishing Soups for Kids

Helps moisten the throat, improve cardiovascular disease,
anti-aging and reduce fatigue.
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