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Ingredients

Mid-joint chicken wings
10-12pcs

Onion shreds 100g

Marinade
Sea salt 1 tsp

Seasoning sauce 1 tsp
Sugar 1 tbsp

Cornstarch 1 tsp
Dark soy sauce Q tsp

Olive oil 1 tbsp
Tabasco 1 tsp

Ground mixed pepper
as needed
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Cooking method

1 Defrost the chicken wings, mix well with a little lemon
juice, let stand for 5 minutes, rinse thoroughly.

2 Boil a pot of water, scald the chicken wings, add the
marinade, stir well, cool in refrigerator for 1-2 hours.

3 Pre-heat the oven for 2-3 minutes, put the onion shreds
onto the oven tray first, then the chicken wings, bake
for 10-12 minutes.

OúP�� OúP=éÉêëçåë
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N Pay attention to the food condition during baking, as the
heat of the oven is rather strong. If the surface or bottom of
the food is burnt, you may use foil to cover it or switch off the
upper or lower fire immediately.

O As the heat of different ovens may vary, you should find out
the strength of your oven, and adjust the cooking time
accordingly.
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Ingredients

Chicken drumsticks 4-6pcs
Lemon slices 3-4 slices

(for decorationor serve together)

Marinade
Salt QQQQQ tsp, Sugar 2 tsp
Seasoning sauce 1 tsp
Chicken powder QQQQQ tsp

Hoi sin sauce 1 tsp
Egg white 1 pc

Cornstarch 1 tsp
Ground black pepper 1 tsp

Garlic salt QQQQQ tsp, Wine 1 tsp
Olive oil 1 tbsp

Lemon honey water
Lemon juice 1 tsp

Hot water 1 tsp
Honey 1 tbsp
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Cooking method

1 Defrost the chicken thighs, mix well with a little lemon
juice, let stand for 5 minutes, rinse thoroughly, wipe
dry.

2 Stir the marinade well, add the chicken thighs and
mix well, cool in refrigerator for 1-2 hours.

3 Stir the ingredients for wiping the surface well, set
aside.

4 Pre-heat the oven for 2-3 minutes, put the chicken thighs
into the oven for 13-15 minutes.

5 Take out the chicken thighs, poke with a bamboo stick
and no bleeding, wipe with lemon honey water, put
back to oven for 2-3 minutes, and then ready to serve.

8
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To shorten the cooking time, you may cut the thick part of the
chicken thighs with a small knife several times. This will shorten
the marinating and cooking time.
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Roasted Chicken Drumsticks with Lemon Slices
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Ingredients

King prawns 4-6pcs

Marinade
Sea salt QQQQQ tsp

Salt pepper seasoning EEEEE tsp
Wine 1 tsp
Sugar 2 tsp

Seasoning sauce 1 tsp

Serve with
Lemon wedges 3-4pcs
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Cooking method

1 Rinse the king prawn thoroughly, devein, wipe to dry,
set aside.

2 Stir the marinade well, add into the prawns, let stand
for 5 minutes.

3 Pre-heat the oven for 2-3 minutes, put the prawns into
the oven for 8-10 minutes or until done, take out and
serve with the lemon wedges.

OúP�� OúP=éÉêëçåë
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Cut a shallow slit at the back of the prawns, which will make the
prawns get done quicker and flavor being absorbed easier.
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Ingredients

Oysters in shells 4pcs
Bacons 3-4 slices

Chopped onion 30g
Emmenthalar cheese 50g

Seasoning
Sea salt QQQQQ tsp

Ground black pepper 1 tsp
Tabasco 1 tsp
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Cooking method

1 Rinse and wipe the oysters thoroughly, set aside.
2 Mince the smoked bacon, put into the oven until crispy,

about 10 minutes needed, take out and set aside.
3 Make use of the frying oil of the streaky bacon, add

chopped onion, bake for 5 minutes.
4 Add seasoning, chopped bacon and onion to the

oysters, sprinkle the cheese over.
5 Pre-heat the oven for 2-3 minutes, put the oysters into

the oven for 8-10 minutes or until done, then ready to
serve.
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N For ideal effect, the surface needed to be baked until dry

and golden in color.
O You may use instant chopped bacon instead to save time.
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Ingredients

Jade spiral shells 4-8pcs
Coarse salt 1 pack

Sake 1-2 tbsp

Seasoning
Salt pepper seasoning as needed
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Cooking method

1 Wipe and rinse the Jade spiral shells thoroughly, set
aside.

2 Pre-heat the oven for 2-3 minutes, lay a sheet of foil
on the tray, cover with coarse salt, bake until hot.

3 Take out, plunge the Jade spiral shells into the salt, put
back into the oven for 5-8 minutes, take out again
and sprinkle with sake, back to oven for 2-3 minutes.

4 Sprinkle with salt pepper seasoning for flavoring when
serve.

OúQ�� OúQ=éÉêëçåë
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1 Choose fresh Jade spiral shells, otherwise there will be odour

smell and not suitable for consumption.
2 Bake the spiral shells to well done, otherwise stomach upset

may occur.
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Ingredients

Japanese beef 150g
Garlic 2pcs

Olive oil 1-2 tbsp

Marinade
Seasoning sauce 1 tsp

Bovril 1 tsp
Japanese sauce for BBQ meat 1 tsp

Sugar 1 tsp
Cornstarch 1 tsp
Olive oil 1 tbsp
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Cooking method

1 Rinse the garlic thoroughly, cut into thin slices, set aside.
2 Stir the marinade well, coat the beef, let stand for 5

minutes.
3 Pre-heat the oven for 2-3 minutes, put garlic slices

and beef onto the tray, sprinkle with olive oil, bake
for 5-6 minutes, switch off the oven, let stand for 1-2
minutes, then ready to serve.

OúQ�� OúQ=éÉêëçåë
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When choosing the beef, pick the one with more fat and the fat
being evenly distributed, then the baked beef will be tender and
smooth.
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Roasted Japanese Beef with Garlic
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Ingredients

American potatoes (medium) 2pcs
Broccoli 50g

Cheddar cheese 4 slices
Instant chopped bacon 1-2 tbsp

Seasoning
Stock 1 cup

Salt EEEEE tsp
Pepper as needed
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Cooking method

1 Rinse the American potatoes thoroughly, put in water
and boil for 15 minutes until the potato is 80% done,
cut open and set aside.

2 Scald the broccoli in the soup stock for 3-4 minutes,
rinse with cold water, set aside.

3 Pre-heat the oven for 2-3 minutes, put the potatoes
onto the oven tray, then add broccoli, cheese and
chopped bacon according to the sequence, bake for
8-10 minutes, then ready to serve.

OúQ�� OúQ=éÉêëçåë
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1 To make the potato tastier, you may prick the whole potato
with a fork, wrap it with foil and bake in the oven until done.
This may takes longer time, but the taste will be richer.

2 You may also put the broccoli in the bowl with the seasoning,
cover with foil, put into oven and bake for 10 minutes.
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Ingredients

New potatoes 3-4pcs
Bacon slices 2 slices

Onion 50g
Mozzarella cheese

(Pizza cheese) 100g
Spring onion 1 pc

Seasoning
Garlic salt Q tsp
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Cooking method

1 Cook the new potatoes for 8 minutes or bake in oven
for 10 minutes, until about 80% done, take out and
cut open, remove the flesh carefully to make a bowl-
like shape.

2 Mince the bacon, bake until crispy. Rinse the spring
onion thoroughly and dice. Mince the onion.

3 Pre-heat the oven for 2-3 minutes, add garlic salt,
chopped bacon, spring onion dice and chopped
onion onto the potato peels, sprinkle with grated
cheese, bake for 5 minutes until the cheese melts and
in golden color, then ready to serve.

OúQ�� OúQ=éÉêëçåë
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Ready to serve potato peels are available in the market also, but
DIY potato peels are more tasty.
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Ingredients

Pork sausages 4-6pcs
New potatoes 2-3pcs

Oil 1-2 tsp

Seasoning for the
new potatoes

Chopped parsley 10g
Garlic salt 1 tsp

Butter 50g

Sweet osmanthus
honey sauce

Honey / maltose 1 tbsp
Hot water 1 tsp

Sweet osmanthus
sugar 1 tsp

Lemon juice 1 tsp
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Cooking method

1 Rinse the potatoes thoroughly and cut into wedges,
mix with seasoning, put into the pre-heated oven and
bake for 8-10 minutes or until done.

2 Stir the sweet osmanthus honey sauce well, set aside.
3 Pre-heat the oven for 2-3 minutes, put the oil-coated

sausages into the oven for 10-12 minutes or until done.
4 Take out the pork sausages, wipe with sweet osmanthus

honey sauce, put back into the oven and bake for
3-5 minutes until crispy.

OúQ�� OúQ=éÉêëçåë
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Sweet osmanthus honey sauce contains sugar which will be
easily get burnt, so be careful with the strength of the oven and
prevent get burnt.
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Ingredients

Cuttlefish paste 100g
Taro 200g

Margarine /
Solid lard 50g

Wheat starch 1-2 tbsp
Melt butter 50g

(wipe the surface)

Seasoning for
cuttlefish paste

Salt Q tsp
Sugar Q tsp

Cornstarch 1 tsp
Egg white 1 pc

Pepper as needed
Sesame oil as needed

Seasoning for taro
Salt Q tsp

Five-spice powder Q tsp
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Cooking method

1 Mix the cuttlefish paste with the seasoning well, put
into the refrigerator to cool for 30 minutes, set aside.

2 Peel the taro, steam to done over high heat for 10-15
minutes, take out the taro, mix with the seasoning and
vegetable oil when it is hot, mash into taro paste.

3 Divide the cuttlefish paste into 10 portions, and also
the taro paste into 10 portions, wrap each portion of
cuttlefish paste with a portion of taro paste and make
into a box-shape.

4 Pre-heat the oven for 2-3 minutes, wipe each taro box
with melted butter and bake for 10-15 minutes until
done, then ready to serve.

OúQ�� OúQ=éÉêëçåë
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You may change the fillings as you like.
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Ingredients

Green, yellow and
red pepper 100g

Fresh black
mushrooms 3-4pcs

Eggplant 1-2pcs
Any vegetables 50g
Minced garlic 1 tsp

Olive oil / melted butter 1 tbsp

Seasoning
Teriyaki sauce (any flavor) 1 tsp

Garlic salt 1 tsp
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Cooking method

1 Rinse the vegetables thoroughly, cut into pieces.
2 Put the vegetable pieces on a foil, add minced garlic

and olive oil, seal.
3 Pre-heat the oven for 2-3 minutes, put the vegetables

into the oven for 8-10 minutes, take out, then add the
seasoning, and is ready to serve.

OúQ�� OúQ=éÉêëçåë
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You may roast the green, yellow and red peppers in the oven to
soft or burn on the surface, remove the peel, and serve with
balsamic vinegar, peppercorn and olive oil together.



28

��

cáääç�� !R�
�� RM�
�� RM�
�� RM�
�� OM�
�� OM�

�� !�O��
�� !OJP��

��
�QQQQQ�� !N��

��N��
�N��
�N��

�� !"
�� !

��
��N�� !"P��

Ingredients

Fillo pastry 5pcs
Shrimp dices 50g

Lean pork dices 50g
Squid dices 50g

Celery dices 20g
Carrot slices 20g

Minced ginger and
garlic 2 tsp

Melted butter 2-3 tbsp

Marinade
Salt Q tsp, Sugar 1 tsp

Cornstarch 1 tsp
Wine 1 tsp

Oil 1 tsp
Pepper as needed

Sesame oil as needed

Sauce
Cornstarch 1 tsp

Stock 3 tbsp
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Cooking method

1 Mix the shrimp and squid dices with Q of the marinade,
stir well; mix the remaining marinade with the lean
pork dices, stir well. Scald the two mixtures separately,
set aside.

2 Add oil to a heated wok, fry the minced ginger and
garlic until fragrant, add the lean pork dices, shrimp
and squid dices, fry until well done, add the vegetable
dices and sauce, fry until sauce thickens.

3 Pre-heat the oven for 2-3 minutes, wipe each Fillo
pastry with butter at the same time, stack together
and put on the mould, put into the oven and bake
until golden in color and crispy.

4 Put the seafood mixtures into the puff pastry, and ready
to serve.

OúQ�� OúQ=éÉêëçåë
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Ingredients

Australian big brown
mushrooms 2pcs

Minced pork 100g
Red pepper powder

as needed (for dressing)
Chopped parsley

as needed (for dressing)

Marinade
Salt Q tsp

Sugar 1 tsp
Soy sauce 1 tsp

Egg 1 pc
Cornstarch 1 tsp

Oil 1 tsp
Minced garlic 1 tsp
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Cooking method

1 Mix the minced pork with marinade well, put into the
refrigerator to cool for 30 minutes.

2 Rinse and wipe the big mushrooms thoroughly, stuff
with the minced pork, sprinkle the surface with red
pepper powder.

3 Pre-heat the oven for 2-3 minutes, put into the oven
and bake for 15-18 minutes or until done.

OúQ�� OúQ=éÉêëçåë
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1 Rinse the mushrooms only before use, soaking not
recommended, otherwise the mushrooms will rot.

2 You may use fish, chicken or lamb meat to replace the pork,
the effect is same good.
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Ingredients

Mackerel pieces 2-4pcs
(about 300g)

Peking onion 50g
Oil 1 tbsp

Marinade
Sea salt 1 tsp

Pepper as needed
Lemon juice 2 tsp
Cornstarch 1 tsp

Sauce for
wiping the surface

Eel sauce 1 tbsp
Bovril 1 tsp

Mirin (sweet sake) 2 tsp
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Cooking method

1 Rinse the mackerels thoroughly, wipe dry, set aside.
2 Mix the marinade well, wipe onto the mackerels.
3 Rinse the Peking onion thoroughly, cut into big pieces.
4 Pre-heat the oven for 2-3 minutes, put the spring onion

onto the oven tray, then the mackerels, bake for 10-
15 minutes after sprinkle with oil.

5 Take out the mackerels, wipe the well-mixed sauce
onto the surface, put back into the oven and bake
until golden in color, then ready to serve.
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Putting the onion on the bottom can prevent the fish pieces being
stuck onto the bottom and get burnt. Meanwhile, the fragrance
released by the spring onion in the process of baking can be
absorbed by the fish, and induce appetite.
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Ingredients

Grey mullet 1 pc
(about 450g)
Tomato 150g
Onion 100g

Olive oil 1-2 tbsp

Marinade
Sea salt 1 tsp

Lemon juice 1 tsp
Sugar 1 tsp

Pepper as needed
Thyme 3-4pcs (put into the
fish maw in whole piece)

Serve with
Lime wedges 2-3

Salt pepper seasoning
as needed

Ground black pepper
as needed
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Cooking method

1 Rinse the tomato and onion thoroughly separately,
and dice.

2 Rinse the grey mullet thoroughly, wipe the body to
dry.

3 Mix the marinade well, wipe onto the fish, put the
thyme into the fish maw.

4 Pre-heat the oven for 2-3 minutes, put the tomato and
onion dices onto the oven tray, sprinkle with olive oil,
then put in the grey mullet, bake for 15-20 minutes
until well done.
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1 Grey mullet contains high content of oil and is suitable for
baking.

2 If the fish is too big, you may cut the fish into several pieces
to make baking more convenient. However, the taste may
vary a little bit.
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Ingredients

Taiwan abalones 6-8pcs

Coriander water
Coriander roots 2-3pcs

Water W cup

Sauce
Coriander water 2 tbsp
Chicken powder Q tsp
Seasoning sauce Q tsp

Sugar 1 tsp
Japanese sauce 1 tbsp

Mirin (sweet sake) 1 tbsp

��

N �� !"#$%&'()*OJP�� !"

O �� !"#$%&'()*
P �� !"#$%&'()
Q �� !OJP�� !"#$%&'&RJS�

�� !"#$%�&'()*+,-.

Cooking method

1 Put the ingredients of coriander water into a pot, cook
until reduce to volume of 2-3 tablespoons.

2 Put the sauce ingredients into the pot, cook to boil, set
aside.

3 Rinse and wipe the Taiwan abalones thoroughly, set
aside.

4 Pre-heat the oven for 2-3 minutes, put the Taiwan
abalones into the oven and bake for 5-6 minutes,
take out and wipe with the sauce, put back into the
oven and bake until well done.
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Bacteria usually aggregate at the edges of the abalones, so
toothbrush must be used to wipe and rinse thoroughly.
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King Prawn with Garlic Butter
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Ingredients

King prawns 3-4pcs

Seasoning
Sea salt Q tsp

Sugar Q tsp
Pepper as needed

Garlic dressing
Deep-fried minced

garlic 1 tbsp
Minced garlic 1 tsp

Butter 20g
Mayonnaise 2 tbsp

Mustard 1 tsp
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Cooking method

1 Devein the king prawn and rinse thoroughly, cut open
the back, add seasoning, stir well, let stand for 5
minutes.

2 Stir the garlic dressing well, stuff onto the king prawn.
3 Pre-heat the oven for 2-3 minutes, put the king prawn

into the oven and bake for 10-15 minutes or until
done, then ready to serve.
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To have a better effect, you may shallow-fry the king prawn first
before stuffing with garlic dressing, and put back to the oven.
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Ingredients

Lamb chops 2-4pcs
Olive oil 1 tbsp

Topping ingredients
Rosemary a bundle

Thyme a bundle
Chopped parsley 1 tbsp

Minced Garlic 2 tsp
Butter 1 tbsp

Ground cracker 50g

Marinade
Japanese sauce 1 tbsp

Garlic salt 1 tsp
Sugar 1 tsp

Cornstarch 1 tsp
Olive oil 1 tbsp

Serve with
English style mustard
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Cooking method

1 Defrost the lamb chops, add the marinade, let stand
for 5-10 minutes.

2 Rinse the herbs for topping thoroughly, shred, add
other ingredients, stir well, wipe on the lamb chops.

3 Slightly pan-fry the lamb chops in a wok, put onto the
oven tray.

4 Pre-heat the oven for 2-3 minutes, put the lamb chops
into the oven and bake for 12-15 minutes to well
done.
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1 If there are no fresh herbs, dried herbs can be used to replace,

the taste may vary, but the effect is not bad.
2 Slightly shallow-fry the lamb chops in advance. This can

help to fix the meat texture of the surface and keep the meat
juice inside.
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Roasted Steak with Sesame Sauce
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Ingredients

Sirloin steaks 2pcs
(about 300g)

Sesame 1-2 tbsp

Marinade
Japanese sauce 1-2 tbsp

Soy sauce 1 tsp
Sesame sauce 1 tsp

Mirin (sweet sake) 2 tsp
Tabasco 1 tsp
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Cooking method

1 Soak the sesame for 30 minutes, drain to dry.
2 Chop the Sirloin steaks to tenderize with a cleaver,

add marinade and let stand for 15 minutes.
3 Stick the steaks with sesame, shallow-fry slightly in a

wok.
4 Pre-heat the oven for 2-3 minutes, put the steaks into

the oven and bake for 15-18 minutes until well done.
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Soak the sesame before bake can avoid burning.
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Ingredients

Pork ribs 600g
Onion 100g
Celery 50g
Carrot 50g

Marinade
Sea salt 1 tsp

Sugar 2 tsp
Wine 1 tsp

Cornstarch 1 tsp
Seafood sauce 1 tsp

Ketchup 2 tsp
Tabasco 1 tsp

Honey 2 tsp
Ground black pepper 1 tbsp

Mixed herbs 1 tsp
Olive oil 1 tbsp
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Cooking method

1 Rinse the onion thoroughly, cut into rings; rinse the
celery and carrot thoroughly, cut into pieces.

2 Stir the marinade well, set aside.
3 Defrost the pork ribs, cut lines on the surface, rinse

thoroughly, wipe to dry, spread on the marinade, let
stand for 30 minutes.

4 Pre-heat the oven for 2-3 minutes, put the onion, celery
sticks, carrot sticks and pork ribs into the oven
according to the sequence, bake 20-25 minutes to
well done.
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The marinade for baking food, especially meat will be rather
sweet because this will make the texture tenderer and color
brighter.
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Roasted Pork Belly with Black Vinegar Honey Sauce
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Ingredients

Pork belly 300g
(after used cook soup)

Oil 1-2 tbsp

Black vinegar
honey sauce

Black vinegar 1 tbsp
Honey 1 tbsp

Seasoning sauce 2 tsp
Sugar 1 tsp

Dark soy sauce 1 tsp
Mirin (sweet sake) 2 tsp
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Cooking method

1 Cut the boiled pork belly into small pieces.
2 Stir the black vinegar honey sauce well, put in a pot

and cook to boil, add the pork belly, let stand for 20
minutes.

3 Pre-heat the oven for 2-3 minutes, pour the oil over the
pork belly and bake for 10-15 minutes, then ready to
serve.
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The advantage of using pork which has been used to boil soup
is that you can use the ingredient to its maximum and the meat
texture is tenderer, adding some flavor will be fine enough. This
is fast, convenient, time-saving and work-saving.
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Ingredients

Puff pastry Q package
Egg 1pc

Ketchup pasta
Pasta 150g (cooked)

Mixed vegetable dices 2-3 tbsp
(scalded)

Minced pork 50g (scalded)
Minced garlic 2 tsp

Seasoning for pasta
Ketchup 1 tbsp

Ground black pepper 1 tsp
Sugar 1 tsp

Salt Q tsp
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Cooking method

1 Add oil to a heated wok, fry minced garlic until
fragrant, add ingredients of ketchup pasta and stir-fry
well, add seasoning and mix well.

2 Grind the pastry thin to about 3 mm thickness, cut 2
pieces according to the size of the mould, put 1 piece
onto the mould to shape and prick holes on it, while
another piece reserved for covering the surface.

3 Pre-heat the oven for 2-3 minutes, put the pastry in the
mould into the oven first and bake for 5-8 minutes,
take out and add the ketchup pasta into the mould of
pastry, then cover it with another piece of pastry, and
brush with whisked egg, then prick holes on it, put
back into the oven and bake until golden in color.
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Prick holes on the pastry can prevent the pastry swelling unevenly.
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Ingredients

Instant penne pasta
1 package

Salmon 200g
Thousand island dressing

3 tbsp
Mozzarella cheese

(Pizza cheese) 100g

Seasoning
Ground black pepper

as needed
Mixed herbs 1 tsp
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Cooking method

1 Cook the instant penne pasta according to the
instructions on the package.

2 Slice the salmon, mix well with the thousand island
dressing, then stir well with the penne pasta and the
seasoning, put the mozzarella cheese on the surface.

3 Pre-heat the oven for 2-3 minutes, put the penne pasta
into the oven and bake for 10 minutes until the surface
golden in color, then ready to serve.
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Salmon can be replaced by canned tuna.
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Ingredients

Tomato 1-2pcs
Colorful rice Q bowl

Assorted fresh mushrooms 50g
Pine nuts 1-2 tbsp

Bacon 2 slices
Mint 1-2pcs (for dressing)

Seasoning
Salt Q tsp

Sugar Q tsp
Japanese sauce 1 tbsp
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Cooking method

1 Mince the bacon; toast the pine nuts; rinse the assorted
mushrooms thoroughly, and mince.

2 Fry the bacon in a heated wok until fragrant, add the
assorted mushroom dices, colorful rice and pine nuts,
stir-fry well, add seasoning and mix well.

3 Scoop out the tomato, put the fried rice into it.
4 Pre-heat the oven for 2-3 minutes, put the tomato into

the oven for 10 minutes, then ready to serve.
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Tomatoes can be replaced by green, yellow and red peppers,
effect is similar but different taste.
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Ingredients

Fresh squid 1pc
Pumpkin 200g

Instant Japanese
red bean rice QQQQQ bowl

Cream 50 ml

Seasoning
Salt EEEEE tsp

Pepper as needed
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Cooking method

1 Put the pumpkin and water into a pot together, cook
until mushy, add the seasoning and cream, stir well to
thicken.

2 Stir the red bean rice and pumpkin mush well, wait to
cool.

3 Rinse the squid thoroughly, keep in whole, scald to
80% done, stuff with pumpkin red bean rice.

4 Pre-heat the oven for 2-3 minutes, put the squid with
rice into the oven for 10 minutes, then ready to serve.
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Press hard when stuffing the rice. This will make cutting open
easier.
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Ingredients

French bread 1pc
Crab roe as needed

(for dressing)

Herb butter
Minced garlic 2 tsp

Butter 50g
Ground mixed herbs 20g

Mixed fruit salad
Mixed fruits 100g
Mayonnaise 100g

Condensed milk 1 tsp
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Cooking method

1 Slice the French bread; mix the herb butter well.
2 Stir the ingredients of the mixed fruit salad well, put in

the refrigerator to cool for 1 hour, set aside.
3 Spread the herb butter onto the French bread.
4 Pre-heat the oven for 3-5 minutes, put the herb butter

French bread into the oven for 5-8 minutes until golden
yellow.

5 Take out, put mixed fruit salad on the surface, then
ready to serve.
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1 Cool the ingredients of the mixed fruit salad first, and mix

only when it is time to serve, the effect will be better.
2 Serve the herb butter French bread hot, otherwise the bread

will become stiff when cool and not delicious any more.
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Ingredients

Sandwich bread 2-4 slices
Raisins 50g

Peach dices 50g
Honey 1-2 tsp
Water WWWWW cup

Melted butter 50g
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Cooking method

1 Cut the edges of the sandwich bread, set aside.
2 Put the raisins and water in a pot together and cook

until dry, add peach dices and honey, stir well.
3 Wipe some melted butter onto the mould, put in the

sandwich bread, then add the honey raisins and
peach dices, cover with another piece of bread, press
hard.

4 Pre-heat the oven for 3-5 minutes, put the bread into
the oven and toast for 5-8 minutes, then ready to serve.

NúO�� NúO=éÉêëçåë
NMúNR�� NMúNR=ãáåìíÉë



��

�� NJO�
�� !NJO�

��NJO��
��N�
��N�

��
�� !

�� !"

Ingredients

Hot dog bread 1-2pcs
Pork sausage 1-2pcs

Honey 1-2 tsp
Cucumber 1pc

Tomato 1pc

Sauce
Ketchup as needed

Hot dog sauce as needed
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Cooking method

1 Pre-heat the oven for 3-5 minutes, put in the pork
sausage and bake for 10-12 minutes or until crispy,
take out and wipe with the honey, put back into the
oven and bake for 1-2 minutes.

2 Rinse the cucumber and tomato thoroughly, slice.
3 Pre-heat the oven for 3-5 minutes, cut open the hot

dog bread, put into the oven to bake hot, take out
and put on the tomato slices, cucumber slices and
pork sausage according to the sequence, put back
into the oven and bake for 3-5 miuntes.

4 Add the sauce when serve.
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Any kind of sausages can be used, but fresh meat sausages will
be better in taste.
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Ingredients

Sandwich bread 2-4 slices
Egg 2pcs

Butter 50g

Serve with
Raisins 20g
Syrup 50g
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Cooking method

1 Remove the edges of the sandwiches, cut into 2.5cm x
2.5cm large, set aside.

2 Whisk the eggs, add in the bread pieces, set aside.
3 Pre-heat the oven for 3-5 minutes, spread the butter

onto the oven tray, then put the egg-covered bread
onto the oven tray and bake for 3-5 minutes, turn over
and bake for another 3-5 minutes or until golden
yellow.

4 Serve with raisins and syrup when eat.
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The raisins can be replaced by any kind of dried fruits.
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Ingredients

Pastry 1 package
Egg 1pc (whisk, and
wipe on the surface)

Banana and mixed
berries paste

Banana 1pc
Mixed berries

(blueberries, strawberries and
blackberries) 100g

Sugar 20g
Water 100g

Thickening
Cornstarch 1 tbsp

Water 2 tbsp
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Cooking method

1 Mash the banana into puree, set aside.
2 Put the mixed berries, sugar and water into a pot

together and cook in medium heat for 5 minutes, add
the sauce and cook until thickens, then add in the
banana, stir well.

3 Let the pastry stand until soft, grind into rectangle shape
in about 5 mm thickness, wipe with banana mixed
berries paste, roll and cut into pieces, put onto the
oven tray.

4 Pre-heat the oven for 3-5 minutes, put in the pastry
rolls, wipe with whisked egg onto the surface, bake
for 10-12 minutes.
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If the color of the surface or bottom of the pastry turns pretty
dark, switch off the upper fire or lower fire, otherwise the pastry
will get scorched.
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Ingredients

Puff pastry 1 package
Egg 1pc (wipe on the surface)

Coarse sugar as needed
Sweet cream 100 ml
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Cooking method

1 Whisk the egg; whip the sweet cream, set aside.
2 Let the pastry stand until soft, roll to about 5 mm thick

and rectangular shape of 8cm x 2cm large, wrap
onto the mould of horn.

3 Wipe the horn roll with whisked egg and sprinkle
with coarse sugar, put onto the oven tray already laid
with a greaseproof paper.

4 Pre-heat the oven for 3-5 minutes, put in the cow horn
roll and bake for 10-12 minutes or until crispy, take
out and cool, add cream.
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If the surface of the horn seems to be burnt, cover it with a piece
of foil to protect it from the fire, but the fire cannot be switched
off. It is because the heat cannot be too weak for baking pastry.
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Ingredients

Butter 90g
Sugar 60g

Egg 1pc
Cake flour 130g

Almond powder 20g

Dressing
Egg white 1 tsp

Sugar powder 100g
Edible colouring a little

Almond grains
as needed (toasted)
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Cooking method

1 Whip the butter and sugar to pale white, add egg
white, cake flour and almond powder, stir well into a
dough, wrap with the cling wrap, wait 10-15 minutes.

2 Divide the dough into small pieces of dough of
15-20g, rub into flat and circular shape with hollow
in the middle (ring-like shape), put onto the oven tray
already laid with parchment paper, put into the
refrigerator to cool for 5-10 minutes.

3 Pre-heat the oven for 3-5 minutes, put in the cookies,
bake at 190� for15-20 minutes.

4 Stir the egg white and sugar powder well, add the
pigment, stir well, wipe onto the cookies; stick the
almond grains onto the cookies.

OúQ�� OúQ=éÉêëçåë
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2 kinds of heat can be used to bake the cookies. Use 190� for
10-15 minutes first, then switch to 160�-170� low heat to
bake to dry. Better effect will be obtained.
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Ingredients

QQ powder 125g
Vegetable oil 12g

Butter 30g (let stand until soft)
Egg 12g

Water 107g
Cheese powder 25g
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Cooking method

1 Stir the QQ powder, vegetable oil and butter well.
2 Add egg and water, stir into dough, then add cheese

powder and stir well, put into the squeezing bag and
squeeze onto the oven tray.

3 Pre-heat the oven, put in the QQ cheese ball, bake at
200� upper fire and 160� bottom fire for 10-20
minutes, then ready to serve.

OúQ�� OúQ=éÉêëçåë
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N When stirring the dough, first stir in low speed for 1 minute,

then add egg and water and stir for 1 minute, then stir in
medium speed for 1.5 minutes.

O The stirring procedure of the dough is the key to success.
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Ingredients

Butter 60g (let stand until soft)
Sugar 20g

Egg yolk Q Q Q Q Q pc
Cake flour 60g
Bread flour 60g

Raising flour
(baking powder) EEEEE tsp

Whole grain of almond
as needed (toasted)

Chocolate sauce
Chocolate 100g

Whipping cream 10g
Butter 5g

��

N �� !"#$%&'()*+,-./)0
��

O �� !"#$%&'()*+,-
P �� !"#$%&'()*'+,-./0
�� 

Q �� !"#$%&'()P�� !"#$

��PM�� !"#$%&' ()N��

��

R �� !PJR�� !"#$ %NTM��

NRJOM�� !" #$%&'( )*+,

�� !"

Cooking method

1 Put the chocolate and whipping cream over hot water
to boil to melt, add butter and stir well, set aside.

2 Whip the butter and sugar until soft, add whisked
egg, stir well.

3 Sieve the flour ingredients together, mix with the butter
mixture, rub into dough.

4 Put the dough onto the greaseproof paper, grind to 3
mm thick, put into the refrigerator to cool for 30
minutes, take out and mould into circular shape, make
one of the pieces hollow in the middle.

5 Pre-heat the oven for 3-5 minutes, put in the cracker,
bake at 170� for 15-20 minutes, wait to cool, pour
in chocolate sauce, add almond for decoration.

OúQ�� OúQ=éÉêëçåë
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Ingredients

Shortening 150g
Sugar 50g

Egg 1pc
Cheese powder 15g

Milk powder 30g
Cake flour 220g

Pineapple pastry filling 540g
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Cooking method

1 Stir the shortening and sugar together until pale yellow
color, add the egg in several times, stir well.

2 Sieve the powder material together, mix into the
shortening mixture and stir well, rub into dough.

3 Divide the dough into 18 portions, each weighs about
30g, wrap in the filling, put into the pineapple mould,
press flat.

4 Pre-heat the oven, put the molded dough onto the
oven tray and bake at 180� for 10 minutes or to
golden yellow, turn over and bake for 8 minutes, then
ready to serve.

OúQ�� OúQ=éÉêëçåë
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There are many kinds of fruit filling available in the market, you
can choose according to your preference.
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Ingredients

Dry yeast 3g
Sugar 3g

Water 110g
Bread flour 100g

Cake flour 70g
Cheese powder 30g

Salt 2g
Egg 1pc (wipe on the surface)
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Cooking method

1 Put the dry yeast, sugar and water into a bowl together,
wait for 2 minutes.

2 Sieve all flour material together into the yeast water,
rub into dough, wrap with cling wrap, set aside for 1
hour.

3 Divide the dough into 20 pieces, rub thin into stick
shape, put onto the oven tray and let ferment to 2
times bigger.

4 Pre-heat the oven for 3-5 minutes, bake at 160� for
20 minutes or until crispy and golden brown, then
ready to serve.

QúR �� QúR=éÉêëçåë
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No matter the dough is shaped or not, it must be covered with
cling wrap to prevent the surface from turning dry.
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Ingredients

Butter 60g
Sugar 60g

Cake flour 60g
Bread flour 70g

Raising flour
(baking powder) QQQQQ tsp

Egg 1pc
Pumpkin 80g

Milk 50g
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Cooking method

1 Steam the pumpkin to done in high heat, mash into
puree, set aside.

2 Stir the butter and sugar to milky white, add egg and
stir well, pour in milk and pumpkin mash and stir well.

3 Sieve the flour ingredients together into pumpkin mash
mixture, stir well, pour into the paper cup.

4 Pre-heat the oven for 3-5 minutes, put in the muffins,
bake at 160� for 15-20 minutes, then ready to serve.

QúS�� QúS=éÉêëçåë
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The already stirred flour paste need to be put into the oven as
soon as possible, otherwise the effect of the products will be
affected.



80

��

��
�� !NMM�
�� !"#O�

��P�
�N�

�SQ�
��Q�

��
��P��

�� !PM�
��OJP�� !"
�� !"NMM�

Ingredients

Dough
Bread flour 100g

Yeast 2g
Sugar 3g

Salt 1g
Water 64g

Butter 4g

Filling
Ketchup 3 tbsp

Salami 30g
Pineapple 2-3 slices (dice)
Mozzarella cheese 100g
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Cooking method

1 Mix the dough ingredients together first, add water
and rub into dough, then add butter and rub to smooth,
wrap with cling wrap, set aside and let ferment for
40 minutes.

2 Grind the dough into circular shape, put onto the plate,
poke with holes, and let ferment again for 15 minutes.

3 Pre-heat the oven for 3-5 minutes, put in the pizza
and bake for 5-8 minutes, take out.

4 Put on the ketchup, salami, pineapple and cheese
according to the sequence, put back into the oven
and bake for 10 -12 minutes or until golden yellow,
then ready to serve.
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Ferment the dough twice. This will make the pizza more tender
and obtain better effect.

80



81

�� !"#
Pineapple and Sausage Pizza



82

�� !"
Baked Sago Pudding



83

��

��SM�
�UM�
��O�

�� OM�
��OM�

��QRM�
��QM�
��OR�

Ingredients

Sago 60g
Sugar 80g

Egg yolk 2pcs
Custard powder 20g

Cornstarch 20g
Water 450g

Butter 40g
Milk 25g

��

N �� !"#$"%&'
O �� !"#!$%&'(&)*+
P �� !"#$%&'(')*+,-./0
�� !"#$%&'()*+,-./01

Q �� !PJR�� !"#$%&'NVM��

NMJNR�� !"#

Cooking method

1 Soak the sago to soft, drain to dry, set aside.
2 Stir the egg yolk, milk, custard powder and cornstarch

well.
3 Boil the water, add milk, sugar, sago and egg yolk

mixture together, boil to well done, pour into the small
baking pot which has been spread with melted butter.

4 Pre-heat the oven for 3-5 minutes, put in the sago
pudding and bake at 190� for 10-15 minutes, then
ready to serve.
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You may add lotus seed paste or red bean paste as filling.
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Ingredients

Milk 350 ml
Fresh cream 80g

Sugar 80g
Egg 4pcs

Caramel
Sugar 150g

Hot water a little
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Cooking method

1 Melt the sugar in a wok at a low heat, add hot water
when the color begins to turn brown, continue to cook
until the temperature reaches 105�.

2 Heat the milk, cream and sugar together until the sugar
melts, but not to boiling.

3 Switch off the fire, add the whisked egg and stir well,
filter, put in the baking pot which contains the caramel.

4 Pre-heat the oven for 3-5 minutes, put the caramel
milk onto the oven tray, add water, bake at 150�
for 35-45 minutes until firm.
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Adjust the cooking time according to the oven size.
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Ingredients

Bottom of the tart
Butter 90g (let stand until soft)

Sugar 45g
Egg QQQQQ pc

Cake flour 150g

Apple filling
Green apple 1pc (dice)

Raisins a little
Ground walnut a little

Cinnamon powder 1 tsp
Sugar 15g

Wipe on the surface with
Egg 1pc (whisked)

��

N �� !"#$%&'()*+,*-./0
�� !"

O �� !"#$%&'("#)$ *+,-
�� !"#$%&'()NR�� 

P ��Q�� !"#$%O�� !"#$

�� !�"#$%

Q �� !"#$%&'()%*+,-%./
�� 

R �� !PJR�� !"#$%&OMJOR�� 

�� 

Cooking method

1 Add sugar to a heated wok, add apple dices, cook
for a while, wait to cool, add other ingredients, stir
well.

2 Stir the butter and sugar well, add the whisked egg,
stir well, rub with the cake flour into dough, put into
refrigerator and cool for 15 minutes.

3 Take out Q of the dough, grind flat to about 2 mm
thick, put onto the tart mould, then add the apple
filling.

4 Grind the remaining dough to flat, cut into long strips,
put on the top of the tart, wipe with the whisked egg.

5 Pre-heat the oven for 3-5 minutes, put in the apple tart
and bake for 20-25 minutes, then ready to serve.

QúS�� QúS=éÉêëçåë
OMúOR�� OMúOR=ãáåìíÉë

��qáéë

�� !"#$%&'()*+,-./01
You can make use of the remaining dough to decorate the tart's
surface according to your preference.
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