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Fish Ball Vegetable SoupFish Ball Vegetable SoupFish Ball Vegetable SoupFish Ball Vegetable Soup    

榨菜鱼丸汤榨菜鱼丸汤榨菜鱼丸汤榨菜鱼丸汤    
Serving: 2 

    

    

    

    

    

    

Ingredients:Ingredients:Ingredients:Ingredients:    

14 nos  300 gm Fish Balls 

500 ml  500 gm Water 

1 tsp  5 gm  Soy sauce 

½ tbsp½ tbsp½ tbsp½ tbsp        8 gm8 gm8 gm8 gm        Seafood StockSeafood StockSeafood StockSeafood Stock    

150 gm Chinese mustard greens, rinsed 

thoroughly & cut into smaller pieces 

  20 gm  Anchovies 

A pinch of Chinese salted vegetable (Tung Chye) 

Salt & Pepper to taste 

 

 

 

 

 

 

 

 

 

    

    

    

    

    

    

    

    

MeMeMeMethods:thods:thods:thods:    

1. Prepare a pot with water. Add in anchovies and bring to boil. 

2. After boiled, strain and remove anchovies,  

3. Add fish balls and allow it to cook until fish ball float to surface. 

4. Add in vegetables and follow by salt, Seafood StockSeafood StockSeafood StockSeafood Stock, soy sauce, white 

pepper powder and stir well. 

5. When the fish balls are cooked, dish up and serve with some Chinese 

salted vegetables. 

 

 

 

 

 

 

AdAdAdAdjust according to your preferencejust according to your preferencejust according to your preferencejust according to your preference: You may add in a teaspoon of shallot oil for better taste.  

Recommended stockRecommended stockRecommended stockRecommended stock: Seafood Stock / Seafood Stock – PREMIUM QUALITY 

The recipes found on this website are provided as suggestions only and without charge as part of our service to customers. We are not responsible for the outcome of any recipe you 

try from this website. While we try to review each recipe carefully, you may not always achieve the results desired due to variations in ingredients, cooking temperatures, typos, 

errors, omissions, or individual cooking abilities. Please always use your best judgment when cooking with raw ingredients such as eggs, meat, chicken or fish. 
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