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Rice Cooker Water Chestnut Cake
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Pork Bone Soup with Bei Qi and Dang Shen
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Sweet Treats and Snacks

Osmanthus and Goji Berry Jelly

Utensil: a small pot
Yield: 3 to 4 servings
*refer to p.28 for the steps

INGREDIENTS

@ 5 g dried osmanthus

@ 300 ml boiling hot water (divided into 3
parts: a. 150 ml, b. 50 ml, c. 100 ml)

® 10 g dried goji berries

@ 50 ml water at room temperature

(® 18 g gelatine powder

® 60 g rock sugar

METHOD

1.Soak @ dried osmanthus in water briefly. Use
a teaspoon to skim off those flowers that float
on top and use them for this recipe. Discard
those that sink to the bottom (fig a). Transfer

the osmanthus into a cup. Add @a 150 ml of

boiling water. Cover the lid and leave it for 20
minutes for the flavour to infuse (fig b).
.Rinse the 3 goji berries. Put them into a bow|
and add @b 50 ml of boiling water. Cover
with lid and leave them for 10 minutes.
.Strain the osmanthus tea from step 1 and goji
berry tea from step 2 together. Set aside the
liquid (fig ), the osmanthus and goji berries
separately for later use.

4.1n a small pot, add @ water at room
temperature and ® gelatine powder (fig d).
Mix well and add @c 100 ml of boiling water
and ® rock sugar. Turn on low heat and
cook until the sugar and gelatine dissolves
completely. Pour in the osmanthus and goji
berry tea from step 3. Mix well. Pour into a
flat-bottomed glass container (fig e).

5.Sprinkle some goji berries and osmanthus on
top. Cover the lid or cover with cling film.
Refrigerate for overnight. Slice and serve.

Rice Cooker Water Chestnut Cake

Utensil: rice cooker
Yield: 4 to 6 servings
*refer to p.32 for the steps

INGREDIENTS

@ 20 to 22 water chestnuts
@ 150 g rock sugar

3 100 g light brown sugar

@ 180 g water chestnut starch
® 1 litre water

METHOD

1.Rinse the @ water chestnuts. Peel and slice
them. Soak them in drinking water to prevent
them from browning (fig a).

2.1n a mixing bowl, add half of the ® water to
the @ water chestnut starch. Mix well. Sieve
the mixture once (fig b).

3.In a pot, pour in the rest of the water (500 ml).
Add @ rock sugar and @ light brown sugar.
Cook over low heat and keep stirring the
mixture to avoid burning it.

4. Stir the sieved water chestnut starch slurry from
step 2 to mix well. Pour half of the slurry into
the syrup from step 3. Whisk until well mixed
and lump free. Keep whisking until the mixture
starts to thicken (fig c). Turn off the heat.

5.Whisk in the remaining water chestnut starch
slurry to mix well quickly (fig d). Add 2/3 of
the water chestnuts from step 1. Mix well.

6.Brush a coat of oil on the inner pot of the rice
cooker. Pour in the batter from step 5.

7.Turn on the rice cooker in “white rice”
cooking mode. Let it finish the cycle and turn
it on once more. It takes about 60 minutes
to cook through (fig e). Test for doneness by
inserting a bamboo skewer at the centre of the
water chestnut cake. If it comes out clean, the
cake is done. Let it sit in the inner pot with
lid. Leave it to cool. You may serve straight,
but it tastes even better if you slice it and pan-
fry it before serving.




