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Inspired by the book Ancient Wisdom, Modern Kitchen, co-authored
Dr. Kwan Fu Kin and Ms. Charlene Tse, Chef Ken Lam blends
Traditional Chinese Medicine with modern nutrition. His “Five
Elements Banquets” — Wood, Fire, Earth, Metal, and Water —
harmonise body and mind through seasonal balance,
enhancing health and wellness.
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Sautéed Pork Cartilage ®* Morinda Root ¢
Eucommia ¢ Dark Vinegar ® Yam
Water Banquet

(Nourishes liver and kidney, strengthens tendons and bones)
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Steamed Fresh Chicken ¢ Yam ¢ Pumpkin ¢ Glutinous Rice
Earth Banquet

(Regulates qi-flow for strengthening the spleen,
regulates the stomach for lowering adverse qi)
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Sautéed Rice Vermicelli ® Shredded Chicken
Clematis Chinensis ® Vegetables ¢ Chives
Wood Banquet

(Dredges channels and dispels wind, reduces swelling and
dissolves nodules, lowers uric acid levels)
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