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Cooking Competition

for Renal Patients
“Eat better”

Sunday 20 July 2014

Guest of Honor:
Dr. Ko Wing-man,
Secretary, Food and Health Bureau
HKSAR
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Prawn ball with Tangerine

By Dr. KO Wing Man,
Secretary, Health & Food Bureau, HKSAR

This modified Chaozhou
dish using fresh prawn and
tangerine is a healthy dish,

prepared by steaming
method. The tangerine
sauce is refreshing.

Nutrition tips: Prawn is of low fat, rich in protein,
the tangerine provides vitamin and fibre.
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Dietitian’s advice: The recipe is of high on potassium, should be taken with caution by patients
requiring potassium restriction (such as reduce the portion to be taken), but the recipe is
suitable for patient on CAPD requiring potassium supplement.

*If replace orange by concentrated orange juice and broccoli by red bell pepper, potassium
will be reduced from 370 mg to 190 mg/portion, which will be suitable for patient requires
potassium restriction.




