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ERRMELREERNE  BEAMEMEMMH  BEREKEAR &=
ANEEEE A A/ MeBAI N EARE  hHENEEEHA -
VA HERES  HHEFEBALIAFHFFLESEE - AIR - X4
RERANKEBREERE - BRI HEFX

—REVEUER SR MKERE R EBHOEM - 31 20 £ 30 7 BRI MA
Hipti#t - 8 FRRETRKEBE  FRAREREENESES  <HEHA
BERD - FELMAED » FiltRKORES IR -

RRESMEEERNER  ZEXOMEERT —RAEERZA B
A2  HREWHEEMBIARFEE R NRER BB EME
BREIEED - KERRETRE - A EFROEE R AR ERMEKRS

FRAAE  —MREZFEAIA 10-30% EH o

By - B 100% @ 7K 65% » B8 2% - $EFFER 2%

HoE - B AMELEMBEREE  MESAH20E 300 @ EEEER
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Spiral Bread
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1. SEEM BB (FhRIN) - DMER 3-5 DEEBH - P REH 34 58 -

2. FABIKR -

MASF R 1-2 08 - BREBH7-90E  BEEEEMTRTE
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Strawberry Uanish FPan de Mie
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Lhristmas Wreath Uanish
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4R 0.7-1 72

K1-2 %

b 3




| S |

@

ok

LEERIARAKD  SEMEEAM S RABER (FHk%
AN RBIMABERIK  LUEREBR 6-8 98 - P =R
1-2 88 - B - WE - FEEKE 1098 -
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L RUKERGAT R - BMESEEORYN - BERMEEL - RBEERAZE 14cm x

37cm YIEME BHAE—EE  BUK6 & (BIFLH2cmx35cm) (E8-11) -

-

¢ ;

FABEEIE 40 35-45 DiE (BB E 28T © )2E 70-80%) -
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o RTEANERSBARK  EERRTHEEAIR EOERER

| @B mE 0 Jeidey) |

@



| S e |

A

ML Ingredients

HABEH 50 7% 50 g Japanese glutinous rice flour
K (ZR) 507 50 g water (in room temperature)

{#15% Method

1. BAAEMBREBRA @+ 5 3 KEAK - BiEBEHEKE - 2KE
F10-12 % » RE -

2. B—HBUK AENA BEREHBERFREEREA - RAHBRK
AZEERE - B - BUEEAOKER -

N

. Put the Japanese glutinous rice flour in a bowl, add water
separately in 3 times, stir well and mix into a dough. Divide into
10-12 g each portion, round it into a ball.

2. Boil a pot of hot water, tun to low heat, flatten and press in

the center. Put them in the pot to cook until they floats, take it

out, place in iced water for later use.

TZBAERE

ML Ingredients

RRTZMEEI 150 7% 150 g frozen strawberries
FBERE45 = 45 g sugar

{t5% Method

1. FBEMHBARA B AgE  BE AR BEREMR -
2. MARHENIER AREAKBEERD  FRETNRSER
% o

1. Put all the ingredients in the saucepan. Cook over low heat
and stir continuously until thicken.

2. Place in the sterilized bottle and cover with the cling wrap. Let
it cool and store it in the refrigerator.

rs P

o BERENE AR BRENNKFT RRET
LR E BB EN AT o

c ARERESTZ  DERRERERE  BRHE
SE—E2HNART -

e Put a drop of jam in the water when cooking until
thicken. The jam sinks and solidifies, it is ready to
use.

e |t is recommended to store in the refrigerator within
a week, because the jam contains not much sugar
and the preservation time is short.

| —3EmEES 3 €0 Je1dey)d |



