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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 Fish Maw Soup ¢ Sea Cucumber
Abalone ¢ Deer Tendon

(Warming and recuperating kidney, replenishing the gate of vitality)
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Sautéed Shredded Beef ® Vegetables ¢ Polyporus

(Invigorating spleen for Diuresis, clearing Turbidity and
lowering Uric Acid, relieving Arthritis & Lumbar pain)
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Sautéed Organic Cauliflower ®* Dendrobium ¢ Astragalus ¢
Tomato ® Spanish Red Shrimp ¢ Pine Nuts

(Nourishing Qi and Yin, regulating blood sugar levels,

enhancing Metabolism)
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