Mon an thuoc tir ca qua

Thit c4 qua nac, dé 16c xuong, ché bién chung, hip, ludc, lau déu khoai
khau, it can dung m&d van thom ngon. C4 qua dé hap thu, rat thich hop cho nguoi
gid, tré em, boi bo cho ngudi méi dm ddy. 100g phan dn duge cia ca qua co 21%
dam, rat nhiéu axit amin nhu histidin 02-1,4% chat béo, 77 calori. Ngoai ra con co
nhiéu loai chat khoang (Ca, P, 1, Zn, Fe), cac loai vitamin By, By, E.

C4 qua c6 vi ngot, tinh binh, khong doc. Cé tac dung khur thép, trr phong,
tiéu thiing, thong quan, tu am, sinh tan dich, bo gan xuong tang phu, chira phy nir
huyét kho va sau cac phiu thuat phu khoa it sita, bo khi huyét, ich than trang
duong, dung t6t cho ngudi bi cdc bénh phdi vi ¢o tac dung trir dam, bo phé. Sau
day 1a mot s6 mén an thude tir ca qua:

(1) Chita than hu nhiém md& phu né: ca qua 1 con (250g) bo rudt nu véi
200g dau do cho nhir. An hét 1 lan.

(2) Luong huyét tiéu thiing, trir thap loi thuy: ca qua 1 con (250g), dau do
500g, bi dao 200g, duong phen 30g, nudc via du. TAt ca niu bang Ira to cho so1
roi bot lra ham nhir, dau no. Chia 2 1an an trong ngdy. An ca céi 1an nude. C6 thé
an va hodc an voi com.

(3) Thanh nhiét hoa vi, ti€u thiing: ca qua 1 con (250g), dau do 50g, vo bi
dao 30g. Cho vo bi dao vao bung ca roi nau v6i dau do (da nau chin), sau 30 pht
la dugc. Ngay 2 1an, an cai 1an nudc. An va hodc dn véi com.

(4) An than, ich tri, tiéu thiing: ca qua 1 con (500g), thit lon nac 120g, long
nhan 6g, tdo dé 6 qua, rugu 20g, muoi, hanh, girng. Chién ca, thit lon thai mong,
tao bo hot, nude vira di. Nau nhir, an nong.

(5) Chira tri: ca qua 200g, trat dat quanh ca roi 1ui vao ddng lira. Khi thay dat
kho cting, nit né 1a cé da chin. Boc 16p dat nung & ngoai. Ca 16¢ an véi 14 dap cé 1a
moén an khodi khau.

Khi chita tri, phai an phdi hop 2 vi ndy. Ngoai ra con c6 thé dung thém céc
rau thom khac, chaim mam ném, an vdi banh trang.

Luu y: Khi 1am sach c4 phai nhd bo mat ¢ vi né tanh va c6 thé gay doc.
Chita tri ra mau: ca qua 250g, bach cép 5g, it toi. Nau canh an.

(6) Chira thap nhiét & bang quang, tiéu dit, nong dau ngoc hanh, nudc ticu it
va vang: ca qua 1 con (khoang 500g), gia dau xanh 150g, ca chua 100g, me 70g,
gia vi vira da. Ca loc thit, thai mong udp gia vi, phﬁn dau va xuong lude léy nudc
b6 ba. Qua me hoic 14 me gid nhuyén lay nudc cho vao canh, thém ca chua, gia vi
va thit ca. Nau chin cho gia dd, dn véi com. Ngay an 2 lan trong 1-2 tudn.

(7) B6 nguyén khi, thong tiéu: ca qua 1 con (khoang 400g), dong quy tir 24g,
hong sam 9g, hoai son 30g, sinh hoang ky 30g. Pong quy tu boc trong vai mong,
hong sam thal phlen d6 nudc Vuza du nau Itra nho trong 2 giolaa an du:oc (c6 hoai
son khong ndu lau). Mén nay rat tot cho ngudi sau phau thuét tuyén tién liét, suy
yéu, mét moi, doan hoi, sic mit nhot nhat.



(8) An than, sinh tAn nhuan phé, kién ty, dudng tri, phong chira tham quang
mat, mat ngt, ting huyét ap, chong mit, nhirc dau: ca qua 1 con (500g), tao do 10
qua, tao tay (vo do) 2 qua, gung tuoi 2 lat, gia vi, dau thuc vat. Ca chién gung cho
thom. Tdo tay got bo vo, hot, thai mleng nho. T4o do bo hot. Nau bang ndi dat.
Néu nudc 501 161 cho ca vao, tiép dén tio. Luu ¥ nudc phai ngap cac tha trén. Pay
vung kin, nau 2 tiéng, cho gia vi, an nong.

(9) Dudng huyét chita tiéu ra mau do ty hu: c4 qua 250g thai mong, 14 toi cat
doan ham nhtr, ném gia vi chia 2 lan an trong ngay.

(10) Lao phéi suy nhuoc: ca qua 250g, tao d6 3 qua, gimg tuoi 3 lat. Nau
canh an.

(11) Ngoai ra, ca qua niu vGi dau den bd can thin; nau véi dau xanh, dia cdt
bi tr1 chiing néng am i trong gan xuong (do liem thap)...



