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Student’s Writing

IF.1 Writing a blog entry introducing a comfort food item with a twisf

Name: Poon Hong Ching, Leanna (1C)
Dish: Mixed seafood cream soup

An Introduction for the Recipe (About 100-120 words)

Cream soup has always been my favourite since | was young. | love the taste of cream soup. | can
eat two to three bowls at a time, but my mum just lets me eat half to one bowl. She said, ‘Cream soup
makes us full, you can't eat other food after eating too much cream soup. Cream soup is usually cooked in
some western restaurants but I seldom go to a western restaurant although I always want to. Then, I had the
idea of making it by myself. Also, | added a lot of seafood to make my own cream soup yummy.

Crab meat 4-5 pieces

Scallops 2-3 pieces

Clams 3-4 pieces

Squid 5-6 pieces

Fish Fillet 1-2 pieces

Shrimps 3-4 pieces

Cream of mushroom 1can

Garlic 1/2 clove

Dry onion 1/3 piece

Seasoning (e.g. salt, sugar, pepper) pinches

Steps:

1. Wash the seafood for about 2 minutes.
Cut the garlic and dry onion into small pieces.
Fry the garlic and dry onion for about 30 seconds.

Fry the mixed seafood for 7 minutes.

o~ W

Pour water to the cream of mushroom then cook it
for 5 minutes.

Pour the mixed seafood into the soup.

Add some seasoning to the soup.

Pour the soup into a bowl and serve.
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Enjoy your soup.
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