
Serves: 4

• 500g winter melon          
• 25g wolfberry             
• 50g white bean            
• 50g red bean       
• 50g raw barley            
• 5 figs      
• 1500ml water
• salt as needed             

Ingredients Method

Winter Melon 
Red Bean Soup 

1. Wash all the ingredients. 
2. Cut winter melon (with skin on) into 

sections. 
3. Place all the ingredients (except wolfberry) 

in 1500ml water and bring to a boil at high 
heat. 

4. Thereafter, place the lid on and simmer for 
2 hours.

5. Add salt as needed to season the soup, 
and serve with a topping of wolfberries. 

Credits to:
Ms Anna Phua
Food Therapy Coach
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