- Rich SeafoodxPork Bone Soup

Carefully selected Ingredients such as Whole Chicken Carcasses, Kombu Keip,
Dried Bonito,Round Herring are simmered for. 8 hours,and they're strained
for 6 hours.Then they're matured for a day.

Finaly Rich Seafood Pork Bone Soup are finished.
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