Recipes by Ms. Charmaine CHEUNG

Vegetable Soup

Turn home vegetable leftovers into a

tasty soup.

Ingredients:

Leftover pumpkin skin

Leftover carrot skin

Leftover onion skin

Leftover pumpkin seeds

Ginger and leeks (1 slice per bowl)
Milk (1 cup)

Cream (1 tablespoon)

Sprouts of any kinds of green
Corn

Cheese (a small piece per bowl)

Leftover salad

Method:

1.

2.

Boil pumpkin skin with water and
salt, and separate pumpkin skin to
use later.

Add carrot and onion skin. Boil with
medium heat to use later.

Fry pumpkin seeds, sliced ginger and

leeks.
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4. Season with sea salt.

5. Add pumpkin seed, carrot and onion 6.

skin soup and milk, and blend.

6. After blending, boil with cream,
sprouts and corn.

7. Add cheese.

8. Garnish with salad or any leftover
herbs.
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Food wise tips:

- Leftover lemon and jackfruit seeds -
can be used as utensil holder

- Almond milk or soy bean milk can -

also be used
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Spicy Korean Meat Stew

Using leftover meat for Korean Spicy
Stew.

Soup leftovers match with Korean
cuisine best as Korean food has quite

intense flavors.

Ingredients:

- Leftover onions, carrots (or any
other leftover vegetable)

- Rice wine 150 ml

- 2 tbsp Korean red chili paste

- 1tbsp Korean bean sauce

- 1tbsp soya sauce

- 1/2 tbsp sugar

- Flour

- 1kg leftover meat

- 750ml water

- Leftover Cabbage
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Method:

1. Sauté onions and carrots.

2. Sauce: add rice wine, Korean red
chili paste, bean sauce, soy sauce

and sugar. Mix well.

3. Add flour, sauce and water to onions

and carrots.
4. Add leftover meat and boil.
5. Add cabbage. Serve hot
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