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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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= Double-boiled Silkie Chicken Soup
~ Shrimp & Pork Dumplings ¢ Fo-Ti Root ® Chinese Herbs

Wood Banquet
(Nourishes the kidneys, boosts qi, and
enhances blood circulation for healthy hair)
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Braised Sea Cucumber * Panax Notoginseng ®
Salvia ¢ Herbal Sauce ® Shrimp Roe ¢ Clay Pot
Earth Banquet

(Dissolves Blood Stasis, unblocks meridians, reduces fat,
nourishes the kidneys, unblocks yang and dissipates masses)
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Stewed Slow-braised Oxtail ® Achyranthes Root ¢

Tomato ® Herbal Sauce ¢ Clay Pot
Water Banquet

(Nourishes the kidneys, calms the liver,

coordinating Chong and Conception Vessels)

298

22/1/2026 4:56 PM



