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Purify Blood, Improve Circulation, Tonify Spleen Energy


Nourish Intestines, Treat Constipation, Anemia, Hypertension, Hemorrhoids


Crispy Sweet & Sour Turnip Salad

Therapeutic Uses: Helps to cleanse the blood from toxins. Improves blood circulation. Adjusts vital energy to improve digestion. Facilitates fluid passage to remove toxins. Prevents cancer.

Ingredients:

· ½ pound of turnips

· 2 teaspoons of raw sugar

· 2 teaspoons of vinegar

· 1 teaspoon of salt

· ½ teaspoon of soy sauce

· ¼ tablespoon of ginger slices

· ¼ tablespoon of green onions

· ½ tablespoon of sesame oil

Directions:

1. Peel the turnip and cut into thin slices.

2. Combine salt with turnip slices and let stand for 6 hours.

3. Drain out salt water.

4. Add sugar, vinegar, ginger, green onions, and sesame oil to turnip slices. Mix well.

5. Let stand for another 30 minutes before serving.  Serves 2

This is a delicious non-cook recipe, similar to coleslaw or cucumber salad, which results in a slightly sweet and salty salad with a lot of crunch and just a bit of a warming bite.
Gingered Spinach
Therapeutic Uses:  Facilitates blood circulation. Stimulates the production of stomach fluid. Nourishes the intestines to improve digestion. Treats constipation and excessive thirst due to internal dryness, anemia, hypertension and hemorrhoids.

Ingredients:

· ½ pound of spinach

· 1 tablespoon of ginger juice

· 2 tablespoons of vinegar

· 1 stalk of green onion

· ½ teaspoon of salt

· ½ tablespoon of cornstarch

· 2 tablespoons of vegetable oil

· ½ tablespoon of sesame oil

Directions:

1. Wash spinach and cut it in half down the middle.

2. Cut the green onion into 1-inch chunks.

3. Make sauce by mixing ginger juice, vinegar, salt, cornstarch and a cup of water. Then sprinkle sesame oil over the mixed sauce.

4. Heat vegetable oil in wok over high heat. Slide in green onions and stir-fry for 15 seconds.

5. Slide in spinach and cook for 5 minutes.

6. Pour the sauce over the spinach and continue stir-frying for 1 minute. Serve. Serves 3.

You may purchase bottled ginger juice or make your own. To make ginger juice at home, peel a large slice of fresh ginger, grate it on a hand grater, pack the gratings into a garlic press, and squeeze out the juice.
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