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PREFACE 1

y first book Chinese Desserts is mainly about Chinese and Taiwan
I\/l desserts and the second book, Chinese Cooking for Beginners is
very popular for the easy and detailed cooking method. This book collects
desserts in both traditional classic types and also new hit types in Hong Kong
and the main theme of editing is focus on the making method which is easy

for readers to handle.

In Hong Kong, this metropolis, no matter Chinese, western styles of dessert
or even Thai one are very popular. Besides, Hong Kong people love desserts
that make various kinds of desserts promptly hit. For me, mentioning about

desserts will make me think about the related places to enjoy them.

This book is a cooperation between my friend, Mindy and I. Mindy is devoted
in making confectionary and keen on improving the technique of making
cakes. She often shares her experiences and skill online that makes her gets
praises from her friends. Besides, she has her own confectionary business but
keeps on exploring the art of making cakes and the selection of ingredients.
About me, after years of improving skills, | finally found out some simple
methods of making home-made confectionary to edit this book. As usual,
Mindy and | want to dedicate simplified and easy-to-do receipes to all users
so that even for beginners can handle it. Through the book, you can learn
how to prepare different kinds of desserts for your loved one and feel the

love and happiness.

Lilian Cheng
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PREFACE 2

| n early Oct of 2003, it was a turning point of my cooking life. Lilian, my
mentor, also my buddy and | cooperated to make a DIY chestnut cream

cake. The cake was so nice and then it drove me into a addictive situation.

During that period of time, | have been driven in a crazy condition,
making different kinds of desserts like mousse, cookies, chocolate,
pudding and ice cream etc...all day long. When | encountered difficulties,
I will try best to find ways to solve them and sometime | desperately
sought experts to teach me. | feared no failure and | will remake five times
or ten times if the aroma, smoothness was not good enough. Waking up
at the middle of the night for making cakes was almost routine pattern.
Repeated practicing was my mission so as to achieve satisfaction. My
freaky behaviour scared my husband who then stopped me stepping into

the kitchen.....

After persistent practices, | understand that importance of a reliable,
practical tool book and this is the motivation of editing this book “Timeless
Popular Desserts in Hong Kong”. With the help of my good friend, Wai
Fong, every dessert in this book deploys our hearty effort and enthusiasm

and is dedicated to all of you. Do not hesitate. Go make one now.

N indy WOu
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Stepping into the workshop for popular desserts in Hong Kong

KEIRE
BAKED TYPES

MM RS
Crispy Caramel Angel Cake

XAZLER

American Cheese Cake

AENERER

Chocolate Banana Cake

MREATRERS

Lamington Cakes

DARE

Warm Chocolate Cakes

e+
Brownies

WFER
Cup Cakes

EREMEES T

Caramel Coffee Cheese Sticks
RN RE SRt

Maple Syrup Scones

EAMRCIE

Biscotti

BEIERSIRAEK

Fig, Golden Raisins and Oat Sticks
IR T RO

Oat, Raisins and Macadamia Nut Cookies

REEME
Crispy Egg Yolk Cookies

Z i

Sesame Cookies

10

12

14

16

18

20

22

24

26

28

30

32

34

36

LERG IHT 38
Jumbo Chocolate Cookie
& TS 40

Rich Custard Puff

Al HEJE

PAN-FRIED AND DEEP-FRIED TYPES

M IS4 2 BF 42
Doraemon Red Bean Cakes

R S BRIEEL 44
Fresh Fruits and Cream Pancakes

Bk 46
Butter Waffles

A IR 48
Pan-fried Pumpkin Rice Cakes
BRIBERAR 50
Pan-fried Glutinous Rice with Eight Treasures
TKIEEER 52
Chinese Styled Donuts

BHEE 54
Banana Fritters

RAFE 56
Candied Yam

EREBERASE 58
Peach Bun with Lotus Seed Paste

AR IEZ kS 60
Sesame Pudding

Custard Malay Cake



TARTER 64
Mung Bean Paste Layered Cake

TREBARAKR 66
Black and White Glutinous Rice with Mango
EZ A, 68
Sesame Rice Balls with Sweet Ginger Soup
ETRNE 70
Loutus Seeds and Walnut Sweet Soup
RELETER 72
Jishengcha with Lotus Seeds and Egg

55 RIEE 74
Malay Cha Cha

EABCH 76
Egg White and Almond Sweet Soup

BORE FRAR TR 78
Water Chestnuts and Mung Beans Sweet Soup
BT BREEIEK 80
Bean Curd Sheets with Gingko and Eggs Sweet Soup
SETRIAKK 82
Ginseng Root with Longan and Corn Soup
BERA 83
Siraitia Tea

TBRRIK 84

Icing Ching Po Leung Soup

AR

COLD TYPES

MOTERER 86
Mango Cake

RN & R AT 88
Durian and Coconut Mousse

BREMNER / EEEHK 90
Home-made Passion Fruit / Blueberries Ice Cream

ESkRRST 92
Blueberries and Cream Cheese

RADKER (BAMMYEE +8f) 94
Tiramisu

HIYIR 96
Lychee Panna Cotta

BRTRME 98
Mango Pudding

N il 100
Serradura

BB 102
YuanYang Coffee Pudding

PNBE AR 104
Coffee Panna Cotta

FA B ERRE 106
Thai Coconut Sago Pudding

T EER 108
Coconut and Yellow Split Pea Pudding
ERERETER 110
Royal Osmanthus Pudding

BB FHETHE 112
Coconut Pudding with Swallow's Nest and Medlar Seeds
UNCE ISR 114
Crystalline Assorted Beans Jelly

& IBRHE 116
Dual-colour Glutinous Rice Balls
BRRRYIR 118

Fresh Fruits with Black Boba Balls

BUERTH RIS 120

Details in Cooking Techniques
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] 1 0 SRR 12094
E 1 E mEER  SNEFEREE
AN\ Y L E B 5 mv M Production Time: 120 min

Crispy Caramel Angel Cake I Utensil: 8" chiffon cake mould

Mindy Bt

ERERAEEN  EREE  FOYTES  AREETEAS - RENEQSSENK ERBHEE - (S
RIERER - OREE - BEEMERER - ARESH - PRSI - REARES - A —REECHE |
This Crispy Caramel Angel Cake seems very simple but it is a perfectly matched one, soft and fine egg white chiffon
cake coated by freshly made cream, with crispy caramel bites. Really have a drive to make one now, especially for the
crispy caramel which can go with different food or drinks like ice cream, pudding or coffee.



TTIRASR1205% » fTRFHSM1205% VAV T 1 el
120g sweet cream (whisked)

K190 GBER) » k3 13K2 - ABH3{H 90g soft flour (sifted), 1 tsp baking powder
B80T - Fm405 - BE73805 (HNEk) 3 egg yolk, 80g sugar, 40g vegetable oil
REAGME - BEST 2R R R b fhAp 1 FE 2L 80g heated milk, 6 egg white

2 tsp lemon juice or Y4 tartar powder

" 5 SEBL ;
WIE1005 - Kk 2BR - Hok6052 100g sugar, 2 tbsp water, 60g hot water

WHE1005% » EIFE25 100g sugar, 25g malt sugar
K25 » I 5H 25g water, 5g baking soda

507

EFER:

m%ﬁﬁﬂ%%ﬁ@’MA@ﬁmﬁ~%%~%E&§%—ﬁ#§ﬁ%ﬁ-ﬁ%o

2. BEAMBET (Sfb)) FBHERITE 23X NARE4LR  BITERES  BIEEAD3X
%@%Aﬁ%tﬂ%%m¢'ﬂWﬁﬁin%mm'@Aﬁﬂ'ﬁaﬁﬂﬁwmcmﬁﬁ¢ﬁm%
D8 o MIBERAILEK - BUR

FRE . BUREMPAKE ém¢Auﬁ34 g —EREEETE  BIEREZEBRE

ABUK - BEIERT - BEANHRER

EREE L4XLEREHADS 2 —MAREA + EXBEEA -

RGN - O KRBTSR RERABLSHE  BRERS  AERERRGERHEN - I

BUMMARITE - AARRRFBHYS  EERATEHER  BeEE  FRESRFRENEEL -

SEERURE - BEBREEFH o

Eg%iﬁﬁwﬁ¥’ﬁ¢ﬁﬁtﬁﬁuﬁ ERER  EREKLHRE  BABERE  EREL
SN °

Method
Chiffon cake:
1. Stir all flour, 40g sugar, milk, vegetable oil and egg yolk until combine.

2. Whisk egg white lemon juice (or tartar powder) by a mixing bowl, add in 40g sugar in 3 additions, stir until
stiff peak. Fold egg white into (1) batter by 3 additions and mix. Pour into mould and bake at preheated
oven at 170°C for 35 min. When baked, remove from mould and cool.

Caramel solution: add sugar into water and boil by medium heat for 3-4 min. Lightly shake the pot. When
caramel turns to brown colour, add in hot water and lightly shake the pot. Remove from and cool.
Caramel cream: put 4 tsp of caramel solution into Y4 whisked cream, chill in the fridge.

Crispy caramel: put sugar, water and malt sugar in a pot and boil by medium heat for 5 min. Lightly shake to
combine. When solution turns to tea colour, remove from heat. Add in baking soda and stir to combine with
a wooden spoon. When the caramel solution froths and turns lighter colour, pour on a baking tray lined with
baking paper. Gently crush after cool.

Assembly: cut the cake into half horizontally, spread caramel cream in between to combine again. Spread
sweet cream on top and chill in the fridge. Serve with crispy caramel.

N~
*

345874
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American Cheese Cake

Mindy B
EXSTERRERENREE - #RMEBTRSMENS 5K - ARERAURY - NI - RAMER
ME - FEEMEIERERE - STWREBNNE - BHAMMK -

The American’s Cheese Cake of Mandarin Hotel is very famous. It is subtle with simple ingredients but it can brings
fine smooth texture, cheese flavour. After tasting different versions, I still perceive that the one of Mandarin is the best.



0 BUUERSRY ¢ 609 EE
SHBENEE (BEAR) Butter and some flour mRE  sHERGHE

(for brushing mould) M Production Time: 60 min
7 Utensil: 8" round mould

ZE7005% - EEEL 7009 cheese (room temperature)
WHE1605% 160g sugar

EEE 45 160 72 160g unsalted butter
BE2405 2409 egg

200g sour cream
% =B 200 5 409 sugar

WHE40R

pr

ik i

STER:

1. R AR s - BEEEY o FlmfRak g - ot e

2. BZTANREBITZ RS - DXMEEHRT - BNAFRERES  FHEER  TRE FERHEE - )
BHREMARNZER -

3. EFEAZ160CHIRIET - RA09EE Bl - BUR ©

BRE . ERSERNDERS

Ae  PEREFREKEDHRNER L - BN/ NHE#ER o

N~
*

Method i
Cheese Cake: *g;,.*
1. Grease the mould with butter and sprinkle with some flour. Melt butter over hot water.
2. Whisk cheese and sugar until smooth, add in egg by several additions and mix to combine. Again add in
butter and mix, pour into the mould. Lift up the mould and light hit the table so as to release the bubbles
in batter.
3. Bake at the preheated oven at 160°C for 40 min. When baked, remove and cool.
Topping: mix sour cream and sugar.
Assembly: pour the topping over the cake and chill in the fridge for 6 hours.
Cook's Tips ##iig z

1. ERZIHREBRFINER  MRAEHH  —TE2REE  MHEARRELEEIL - TEHITAX - BRg

EER—EITEE  2THHETHAR -

2. JERBRE  REIEERE 5 -

3. MBS LERDERFERE - SHRDRRE - AEBZET - FRREEEFN - RIITE -

1. Itis better to use hand whisk. If you use electrical one, turn to slow speed to mix up all ingredients. Do not whisk too
long as air will go in which affects the softness of the cake.

2. When the temperature of the oven is overheated, lower the temperature.

3. After baked for 40 min, the cake still is not cooked completely and the core has not been solidified. Leave it in room
temperature and let the heat of the cake continue to make the cake done. 13
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BUVERSE - 2.5/MBF
RA . s ERHHE
Production Time: 2.5 hr

Chocolate Banana Cake Utensil: 8" round mould

Mindy Bty

AR EARE CHELTER  FURTEA  CBNEACARELER - K NNEREEBEAS
HERREMBZRAM o

This dessert is renowned for its simplicity and it hovers top one two on the favourite dessert list. Chocolate perfectly
matches with caramel banana and you will know it is an unusual dessert after having a bite.



K P80  RFEEH 11058 » B3
WFEI0 T 4IA 1005 (ER#1L)
RITH 22 A A¥ 255 @ 413807

BE4E (6005%) @ 51305 » 4H1005%
WiENR  ABRF3%  ME10R

THESER2205% R 605 @ #5305

80g chocolate, 110g soft flour, 3 egg

90g sugar, 100g butter (room temperature)
12 tsp baking soda, 2 tbsp cocoa powder
80g milk

4 banana, sliced (600g), 30g lemon juice
100g butter, 90g sugar
39 gelatine leaf (soaked in ice water), 10g Rum

2209 cream, whisked, 60g chopped chocolate

30g milk

Kb H#E1255 K ZEE1505%

1259 chopped chocolate, 150g whipped cream
15T EM2RR ey -

15¢g butter, 2 tsp honey

WuE

KEHER:

1. BEYR  KEARKNERL  ABABARKEE : A e KD ERITH 2 RIES - 8 -

2. MR EAES AN - AEDBURIMARE - #9  HFALDBME - BEAED
G ERULERRF  REHAKRL SN BEEBERZE170CHIRE - 457409 ﬁ

BFEH  BHHRER  MADHESTHNEE  BRABNT-89E - MADE - FEELMERE -

MATRE - BEA - IABRBREHAICRER -

KREHRE  BHME - AKE DB WREHAITROATE - BUKBEER -

Ko DMEE OATERME - MAKRS O RFHES - BRAZERE - WRER -

k=g

1IE—RERZR RS NEE  WENBER  BELS—AEN B8N LERR  BREZERHS
EWERENEE  BARBEL0DEUER -

2. OKAEEVH RS - BUEBZR b o R E S SRR | MEKARETE - AIREE R o

Method
Chocolate cake:
1. Melt chocolate over hot water. Sieve cocoa powder, soft flour and baking soda separately and set aside.

2. Cream butter and sugar until light yellow, add in cocoa powder and fold in egg by several additions and
stir to combine. Fold in half portion of flour as well as %2 portion of milk and combine, again repeat this
process and stir well. Finally add in chocolate, mix and pour into the mould and bake at preheated oven at
170°C for 40 min.

Banana filling: melt the butter and add in banana mixed with lemon juice, cook by medium heat for 7-8
min. Add in sugar and cook bananas until fully absorb caramel, pour rum and off the heat. Dissolve gelatine
leaf in mixture and cool. Set aside.

Chocolate cream: boil milk and stir in chocolate, cool. Fold in whisked cream and chill in the fridge. Set aside.
Chocolate sauce: heat whipped cream and add in chocolate, melted butter and honey. Cool and set aside.
Assembly:

1. Spread chocolate cream upon a piece of cake and place half portion of banana filling. Cover it by another
piece of cake. Repeat the above steps and spread chocolate cream on entire cake. Chill it in the fridge
around 30 min.

2. Remove cake from fridge, place on wire rack and spread chocolate sauce evenly on it. Chill in the fridge
again.

N~
*

341874
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Lamington Cakes




L (A)

KAFEEH) 5552 - SATEE) 5552
WHE40% - R 1KR

##L (B)

FE (K)51@ #3100
DRS00 EREM

## (C)
ER (X)5f8 » PHE605

Ingredients (A)
559 soft flour, 559 strong flour
409 sugar, 1 tsp baking powder

Ingredients (B)
5 large egg yolk, 100g milk
50g salad oil, some vanilla essence

Ingredients (C)

5 large egg white, 60g sugar

2 tsp lemon juice or Vs tsp tartar
powder

ST 2 RS b fthkD 1 2R

120g chocolate (62% cocoa)
120g whipped cream

60g milk

20g unsalted butter

120g shredded coconut

62% Kt 1205
HEEE1203 - BEA605
WEEEH20E  MAE120E N

ok

B

1. EBME (A) BBE - REIEME (B) MEDME - BigiE (B)
BV E S EINAMEL (A) RS o

2. MK (C) MEBMEBTSAMMMITE - 5 =R IMAREE - &1
EEAES  HRATESRESE (1) ORI ZOREHS - A
BREIEE o

3. BIBFERZE170T » MEREMIRI5-4008 - HBERER  BEEY
FXIER BEAFF »

SEOE ARRMEDNAZHEEEA - BAKRTIREBRHE

TERE R o

AE  BEAFERERAS IE - Zh LM% - BeEkfETER - ERK

A—HHIEBT OMMBAEERT -

Method

Cake:

1. Sift ingredients (A). Heat milk of ingredients (B) and then put all (B)
ingredients into (A) and mix to even.

2. Whisk egg white of ingredients (C) with lemon juice or tartar powder,
add in sugar by 3 additions and whisk until stiff peak. Again use a whisk
to mix in (1) batter by 3 additins. Pour onto a mould.

3. Preheat the even to 170°C and bake the cake for 35-40 min. When
baked, remove the cake from mould and cool. Cut the cake in cubes.
Chocolate topping: boil whipped cream and milk to very hot, pour into

chocolate with butter and mix to even. Cool.

Assembly: stick the cakes with chocolate sauce and shredded coconut and
chill in the fridge for setting.

W RUERSR - 90438
mRA OIS EREE
& Production Time: 90 min
I Utensil: 9" square cake mould

Mindy Bty

00 00000000000 OCOOGSTS
B EARBEE NN B
RRIBERE - 62% W ERYE
Bl R d hmilss - —
AR mO&H - it
EFERNRROE - B
R —EE— - R
BB EAEREAIMA
18 AR —BEERE
CEELMMELEN -

I highly recommend this
Lamington Cake which in
62% chocolate from France
with shredded coconut
and soft chiffon cake. You
definitely cannot be satisfied
by tasting one piece only.
If you are not satisfied with
those in coffee shop, you
have to try to make one
based on this receipe which
can give you unexpected

good result.
0000000006000 OCOCFOGNGS

N~
*
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SUERTTE © 309388 (T BIFRKIERE )

e 4%

Production Time: 30 min (not include chilling time)
Yield: 4 pcs

Warm Chocolate Cakes




BN Mindy 85w

DARBRAG RN EEH
e REEREZMMIE
ERERAS NEREAL
A& BRE T B b
BOEABEAST - K&
ﬂiﬁﬂﬂ\&%ﬁ R[]
 BERET BN
YE?‘*E’JEU mEAT A
RHRMER - RFEER
RENER -

Warm chocolate cake is

FRSTRAIR » L5 Zsl scoops of \gnillk;a\ ikc'e crean;
S . AR ome sugar (for baking cup
@*Eﬁf ek Some butter (for baking cup)
FREE - FRA Some icing sugar (for dusting)

FEMEE - R

100g bitter sweet chocolate

EHSRE D (70% AR HEE) YD (e LG

100g unsalted butter
100$ 1 thsp Rum
EEE4 1005 50g sugar

B 1SR WHE505 2 large eggs

REBE2E - AEEZ2E 2 large egg yolk the most favourite dessert
e ",.,, Y2 tsp vanilla essence for chocolate fans. Once | .
EREH L ARE - KA 305 K 30g soft flour have ordered this dessert ’?k
inafamous cake shop RS
but the cake turned into a i
solid chocolate cake. It was
#E found out that the baking
J Sh . EE LFDUE o time was over because of
1. ”%Wﬁtq:fﬂa _ﬁétﬁ/ﬁ% . overwhelmed customers.
2. K AREHRAME B B MATRE - B8 - In order to keep good
3. BE EE IRSHBDE-RTRER MAKENRRES o oPpelies we then enjoyed
RgE AMEFAY - H5 BIARMP L8 m  BkiERD 2/J\H~;° e eeceeceecseneean
4, ﬁhﬁi‘ﬁiﬁt 200C * MAERRL 12088 - BAERB LR -
T EERESRER  AREE |
pi
Method
1. Grease the baking cups with butter and sprinkle with sugar. i
2. Melt chocolate and butter over hot water and stir to combine, add in
rum and set aside.
3. Whisk egg, egg yolk, vanilla oil and sugar until thickened, add in chocolate
mixture and mix. Sift soft flour onto the egg mixture and combine. Pour
into baking cups about 4 full and chill in the fridge at least 2 hours.
4. Preheat the oven to 200°C and bake for 12 min, remove the mould and dust
with icing sugar. Serve hot and with vanilla ice cream. It's fantastic.
qp
:
SIH

Cook's Tips #iiisE

1. RENFETRLRBRSETES - BRETR  BEREEE -

2 ERABHESYEILRERY  RESHER - f%%ﬁEEMﬁEmF BEEEE - —FRKIHA -
3. AR - BTSSR - DERELE - +oBE
1
2
3

. Be aware of the temperature control, it is the key of making the fluid chocolate filling.
. The number of cakes baked affects the baking time, you can grasp the time control after several trails.

. You can prepare the batter beforehead and keep it in the fridge. Then you can make this dessert whenever you like,
especially treating your friend. 19
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Brownies




40g soft flour

10g cocoa powder

1 tsp baking powder

2009 chocolate (melted over hot
water)

EAFAERD 4052

A AB10%

R 1R

R H2005% @ kR

0 RUERERY 904 EE
WER 18EREFME
& Production Time: 90 min

@ Utensil: 18cm square mould

BN Mindy g5t

4551005 ¢ (Z58) B4k 100g butter (room temperature) | SO
b7 21 o T, . ¢
ABE2(E 653?592295 o RERELABEGRIA o
WHE65 o BEIRUNHE - BARLY o
some salt . = °
P 1 tbsp Rum / Disaronno Amaretto [l '?& ' Tﬁ_f\ﬁﬂﬁ%ﬁé%?ﬁg e
B/ B1E 185 (almond wine) . BREAH  THECHSE
i (=] === = °
H1003 » )RR 100g chopped walnut cB-TEIRBEHEN |
- o —EMKENMAABHEH o
T E”%ﬁﬁ’]ﬁiﬁiﬁ& xe |m
B ¢ R-EALEERE © s
! T A b 7 ¢ Itis said that the famous : i
1. RENBRRAEAHESDS) » brownies of an international N
2 BE ERMITSIAR (TRIE0S)  MAKRSHHRGRR  © hotel are sld by inches, 3
OF - B s EHE o ¢ some comment that it is
Rl - BF95) - REH Et% » great while some comment ¢
3. MEEMELBE - MAXE NARHEUNTREZMRLB%E - ¢ that it is bad. No matter it <
4. BREDVEMBNRBEMEOHAT - HTRE BB o 0 oo noL bk |
5. MERKKBERE  ERERE160CHIRIE - BA5078 - 7 ¢ follow my instruction and &
HHE o o purchase chocolate and ¢
. cocoa powder in better o
o lity, you surely reverse )
Method o dua . "
1. Mix melted chocolate and butter to combine. ; .g.o?d'r.ev.va.rcis.. ececsenn o
2. Whisk egg, sugar and salt until sugar is dissolved (no need to achieve i
stiff peak), add in chocolate butter solution and Rum. Keep stirring until
even and with shine.
3. Sift all flour onto chocolate solution and stir to combine until no flour
shown.
4. Pour the chocolate batter onto the mould lined with baking paper. Level
the top with sprinkle with chopped walnut.
5. Place in the preheated oven at 160°C and bake over a pan of water for
50 min. Remove when baked.
qp
K's Tips #iies %
Cook's Tips it S
1. I EIE L - HEGARIB ARG - KBRS0 DECL RS - LIERAGNMRASLEREENE T84
PN
2. BRORRE - BUKRER T RERYE - ERTASRE - AIARREEE
3. P ACiz B R IR S SRR |
1. Secret of baking good brownies depend on the baking heat, it is sufficient to bake with a pan of water for 50 min.
When baked, the remaining heat makes the cake just cooked and will not be too dry.
2. Cool the cakes and chill in the fridge until hardened, then cut and will not mash them.

3. Leave the cakes in room temperature for a while and serve. 21
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0 BUERRRE © 459088

B2 9fE6cm iR
0 (2 00% AR | 2 e e re
W& 1005 Some salt empapere
ST 2 egg, beaten
THBE 2 180g soft flour BMindy godis
1 H °
K AREER 180 52 1(/)20’:%1?ﬁ(kmg B C RFPERBEHEAL . °
W ey © NEEE S ; °
zij;}wzz Ya tsp vanilla essence : ii;g;ﬁi;ﬂﬁ%z N
£175100 . E:0)
ERE W RS . BE G -BNAERT IO .
2 cups icing sugar o BITINFE RBEEFT
Y4 tsp vanilla essence CRTER-EE BRE
B2 BEREH R 80 hot water CHELEEH WE-H L =
= . 509 butter : $%EJZ>EEJ:EJEH% . §E .
*3“7}(80?6 LF)E‘ (:l:/lm) 50% 1809 Crisco shortening ° n” 7 N © ™
Crisco E#83H 180 52 ¢ ONE - RIER--BEM .
. BEE - ERmBE-E= o
o BT RAERT | :
R ¢ Cup cakes prevail in the :
& » town. Eyed at different |
HFER: < variety and design of cup :
1 DI ERERERITRTE  SRRNARE - GRuE o @k which make me feel ¢
= A « excited as they are so cute!l ¢
HET - i \ . Getready to make one E
2. MABIENHE) - AR IMACE TR - 5T5) BEIALREF - 2 now? Just need to prepare ¢
BHEMBEVMEZ2BE AL - » cup cakes and about icing ¢
g o . sugar which depends on b
3. ERWEAGRENOTR BEEBERAT0CHIBE BH205E 1 o favourite fwvour lke © | -
HIERAUR . chocolate, coffee and : o
ER4ESHE . green tea or even sprinkle o
s o e NN - . . » cocoa powder or chocolate o
1. ﬁ?&aﬁﬁﬁ*ﬁ@ ’ ﬂﬂ)\%”ﬁs’i)ﬂﬂ TEJ:'//\ ﬁﬂ%@%ﬁj}ﬁ%ﬂ%%ﬁ : bits. A‘|)| depends on your ©
AN 5 R E] AT S INBER B AT o * imagination and you can -
2. BE - MASHREBTAT TEHEAMS - FIATFEPYE - £ o Mmake your unique and fun
Ta:%gﬁﬁuﬁpﬁjzt%ﬁfﬁ ° :.C:IF:(.:aI:e.S.....O... ...:
Method
Cup Cakes:
1. Cream butter, sugar, salt and vanilla essence until light and soft. Add
in egg by several additions but make sure the mixture is completely qp
combine before adding in next addition. g
2. Stir %3 milk and add in sifted flour and mix to combine. Repeat this step
until all has been stir to combine.
3. Pour batter into the paper cup mould around 70% full. Place in the pre-
heated oven and bake for 20 min. Remove and cool.
Original Butter Icing:
1. Dissolve icing sugar in hot water and add in vanilla essence, and cool. If
you prefer chocolate or coffee flavour, you can add 1 tbsp cocoa powder
or coffee powder.
2. Then, add in butter and crisco and cream until light. Put into a piping o

bag and use different piping tubes to decorate different decoration.
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Caramel Coffee Cheese Sticks




EALEE80 80g digestive biscuits
25g walnut
k255 40g butter

45H405%
500g cream cheese (room tem-

EEST (Z8) 5005 PRI
. 1009 sugar, 60g espresso coffee
BHE10038 - BRI 60% el

- e 2 eggs, 2 egg yolk
HE2ME - EE21E 20g caramel sauce

EREE205 - WILEE 105 | 10g Kahlua (coffee wine)

#E

K -

1. BB EBICERE SRS - B KRS 00 mREVKAR -
2. EEA R4 - OB LA -

3. BFBESIEMAHAIBARES - BAKKEE  BEEF -
4. BETERZ150TRERS-1098E - BULHER -

S SINDREITERY  —BBRIT —EHRFTNARE EE -
FORMIEE - EREERMEEE - HOBREAME -

HE B LEAYETRE160THIRIE - HUR40-4598 @ HUR
TKFERIRG /NS - UMK o IR - BIE A B EFEREE - IREE AT -

Method

Base:

1. Crush biscuits in a plastic bag with rolling pin. Bake and crop walnuts.
Melt butter over hot water.

2. Grease the mould and dust with flour.

3. Put all the base ingredients into the mould and use a wooden spoon to
press firm but make sure achieving even thickness.

4. Bake at the pre-heated oven at 150°C for 8-10 min. Remove and set
aside.

Cheese Sticks: cream cheese and sugar until smooth. While beating the
cheese mixture, add in egg, egg yolk, espresso coffee and coffee wine in
order and stir to combine. Pour it over the cake base.

Assembly: bake the caramel cheese mixture at preheated oven at 160°C
for 40-45 min. When baked, cool then chill in the fridge for 6 hours. Cut
into stripes and served with caramel sauce which enhances the taste.

Cook's Tips #iiisE

W Z/ERSR - 90 934

NEE D THAERER1E

M Production Time: 90 min

W Utensil: 7" square cake mould

BN Mindy g5t
REMERT  BREL
BEMEARRAEER
ME ? BT AT HEIER
0 B LBERAGT
DR BREEREG
ARleRT  BREEn
B |

| really forget the origin of
this cheese sticks whether
from Japan or Taiwan. But
the fact is it is very popular
in town. If you make this
cheese cakeinsquare
shape, then cut into stripes
and pack by individual
clear bag with some nice
decoration. It could be a
good idea for making a gift!

MBER REAEL - AIAEMCERSAEE - SRFEMERMCER A8 AEET
fEne |

ESE  kEh o MASHLES

Is coffee your cup of tea? If not, you can change the flavour from coffee wine, Kahlua to Grand Marnier while turning

syrup and espresso to lemon juice, blueberries or even chocolate...up to your mood.
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Maple Syrup Scones




KFEER 2305 » 38105 2309 soft flour

WiEo5E , BT 10g baking powder
S 25g sugar, some salt

755 759 butter

IR 285 (49365%) 2 tbsp maple syrup (about 36g)

REEE1205 120g whipped cream

&1 78 (AR EH)80HE 80g go_lden raisins, soaked to
soft in hot water

BT A little milk
mERS 8 A little maple syrup

Wk

1. RESHER - 285 DRENESS B mIEKBERE - K18
KX BEREYN AR - AFRIEEMREE AR -

2. BRERFLSRYS  NMASRENIESER  BIARRT
EHERHE - BkE15-3008 -

&g?@ﬂﬁ'E&7225E+ IR N BB ZAR B

447 o

4. EEEERE - AER230TH15-18 08 - HIER - EAESE
BF LS EARK -

Method

1. Sift soft flour, baking powder, sugar and salt. Take butter from fridge and
cut into 1cm x Tcm cubes and knead with flour mixture forming bread
crumbs.

2. Mix maple syrup and cream together and add in butter mixture and
knead together. Add in golden raisins and knead into a dough. Chill in
the fridge for 15-30 min.

3. Take out the dough and press as 2-2.5 cm thick, then cut into consistent
triangle shape and brush with milk.

4. Bake at the preheated oven at 230°C for 15-18 min. Remove and brush
with maple syrup while hot. This can enhance the unique aroma.

Cook's Tips #ifiisE

W BUUERRRT - 6090 EE

m e 8

B Production Time: 60 min
M Yield: 8 pcs

BN Mindy g5t
00 00000000000 OCOOGSTS
ETARYEHENEAR
ﬁ?? RREERE - EREOR
EEERE B
WW%%’$%§%§E@
+5Ha0 |
This is not the British scones
from the Peninsular Hotel
but a low-sugar and low-
fat one but entire scone is
covered with maple syrup
fragrance. It is very delicious
even without jam.
0000000006000 OCOCFOGNGS

1. L EFHERARERD - REMR TEL - 89S BAEERE -

2. BRRSAEMENL - BERNTOMEEIBMRY  ORERE - ARSI =AVIAT  ETERE -

1. Pout the kneaded dough into a plastic bag and press under a cutting board until in even thickness. Chill in the fridge

and set aside.

2. Traditional scones are cut by round mould. Scones baked from leftover dough will be more stiff. Therefore, triangular or

rectangular scones will not make too much leftover.

:\é
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Biscotti



45k (Z£58) 1005
WHE140%
REE2E

R AHEERD 400 52
B 1LERL
BB 255
MEERE10052
HEFORE60T

100g butter (room temperature)

1409 sugar

2 large eggs

400g soft flour

1% tsp baking powder

2 tbsp Disaronno Amaretto
(almond wine)

100g cashew nuts (roasted,
crushed)

60g pistachio nuts (roasted,
crushed)

N

&

CBEEEECTERT 180T HRERIE 20-25 088 -

CERAREITE . DBIRMARRITE - BMARCE - #5 -
CMABSREATER - BH - B BRERFORE - F2REA
HERKAEAE o

CEREY D200 MARBRA - BHEK23EX X 10EXRNEFR

XS - ORI /N o

EBEE2SHE
BEE - BERERASIR 24  MECHEMYIOM L - BIRA
BRE15-2008 EMESEBHE - HERFR A=A -

Method

1.

Cream butter and sugar until light. Add in eggs by several additions and
beat, then add in almond wine and stir to combine.

. Add in sifted soft flour, self-raising flour, salt, cashew nuts and pistachio

nuts and knead into a dough.

. Divide the dough into 2 portions and put into plastic bags. Each knead

into a 23 x 10 cm rectangular dough and chill in the fridge for an hour.

. Remove the dough from fridge and bake at the preheated oven at 180°C

for 20-25 min until the colour turning to golden. Remove and cool. Cut
into 12 stripes. Re-bake the sticks with cut end facing upward for 15-20
min until both ends turned golden. Cool at the wire rack and serve.

W RUERRR © 60938

mHE

244

@ Production Time: 60 min
1 Yield: 24 pcs

BN Mindy g5t

EEBEL Biscotti - BT
HHORE2HBEN - R
BENEHMBEET - &
EBiscottiRAZM - ©=
BERBRENST - ER
FEEH SN - RESTF
% #HroeE RERE
RE—% EAFEREE
7]mT RIF—{E A ETARE
CRUBTFIE | ERRE
1_ TRIEER - BT—R
REBRRC - REAA
EH-
If you want to taste biscotti
in Hong Kong, it will be
available in five-star hotels
or only in those American’s
chain café. Actually, biscotti
is very easy to make and it is
something always available
at my home. The reason
is it is a nice biscuit to be
with milk, tea and coffee
no matter it is for breakfast,
tea or whenever you like.
Besides, it can be kept in
room temperature for one
month if you bake it a bit
dryer. The ingredients can
be in various choices too
like almond, cashew nuts
or even macadamia nuts.
There should be one fit you.

;‘é
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Fig, Golden Raisins and Oat Sticks




o OBMERSR 60568
M 3005 300g rolled oat T HE1E12Rt
1608 160g brown sugar I Production Time: 60 min

: 1609 butter I Yield: 1 pound 12 oz
416052 Y tsp cinnamon powder

A 1R | . -
R T s
& 4m I B 80 5 80g golden raisins L EADREMERE - Bk
TiRF80% B B8 FERIFES
SELFIERRAR T AR MR - BN
RIER B | R B X
B FREBRTSE |
Make oat sticks and simply

take two pieces in hand for
breakfast when you rush

8E
1. RRFERBKRE - BELFHH -
2. EEAR FERARAET WA o

::mk

. ey, o e Gl by - N =

3. EMREMBEARE - MASRIHHS  BABAS )% forbuses MTR classes 3| §
BT B EL . or meeting. Healthy an
éjiﬁ‘,“n;\ J;Ef(;f] » - convenient and do not need

4. BEEBTERV100 CHIRIEF - HIRAI25-300 8 @ EERCEBEEH(E to buy them in supermarkets.

BRE - REEDFEETHR B RBR BAFM . feeeceecniciiiiaes

Method

1. Soak golden raisins in hot water until soft. Drain well and set aside.

2. Line the cake mould with baking paper and brush with butter.

3. Melt butter and brown sugar by low heat, add in other ingredients and
pour onto the mould. Press firm by a spoon with even thickness.

4. Bake at preheated oven at 190°C for 25-30 min. Turn off the heat when H
the biscuits turns to golden colour. Keep the biscuits in the oven and E
cool. Remove and cut into stripes. Serve. i

qp
S

Cook's Tips #ifiisE

BRI ERARESH "Rolled Oat” » BATHRERN - B BAE - BEMAER - TEEZ HRAMNHE
BRARTCMESEY - MTIRBHOMRT -

Purchase larger size “Rolled Oat” as it has undergone pressing and rolling process which in stiffer texture and fit for

making oat sticks. Do not purchase instant oats or quick oats as they will turn tender and can not achieve the satisfied
result. 31
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b .‘ Oat Raisins and l\4acadam|a Nut Cookie




45010052
#4058
=60
#E12052
%450 72

KAREEH 13052
WITHD Va2 RL
ETEREFET0R
HEHERFSEMETOR
§¥1350 52

% CAEA)

100g butter

409 icing sugar

60g brown sugar

1209 oat

50g shredded coconut

1309 soft flour

Ya tsp baking soda

70g dry golden raisins

70g cashew nuts / walnut
(roasted, crushed)

50g milk

Some oat, for topping

8E

1.
2.
3.

BIASERCENE - DR 24 F ) BERR - L AR

RIRIBETERZ190T » B-FENF - MAVKRE - FZL -

R4 - ENNERITEES -

IOAERAR - B - EEAED RTHHS  BMARTEZRERZ
RS -

(&

LASN)

 ECTERRE - ROISDBEREEE - HERBRGR  BRA

@R ARSI T ROCHT T ©

Method

1.

Preheat the oven at 190°C. Rinse the raisin and soak in the hot water.
Drain well.

. Whisk butter, icing sugar and brown sugar to smooth.
. Add in shredded coconut, oat, soft flour and baking soda and mix

together, add in raisins and cashew nut or walnut, and mix.

. Pour milk into the mixture and knead into dough. Divide it into 24

portions and press flat and coat with oat (beyond the ingredients list).

. Pour the mixture onto a try and bake at preheated oven for 15 min or

until golden yellow. Put on the wire rack for and cooling.

W SRR - 405368
oHE1EsRt

& Production Time: 40 min
i Yield: 1 pound 8 oz

Mindy Bbv)E

¢ BRMEARGEE - EH
— % & 2 F| Dollars Hk i -
84 A Neiman Marcus
Mall ) Café iz i ki3 -
FEME - FT7250%LE
TEERE  AHERL -
AMAEER - HERH S
BTG IMAKERER
B4 - RZFEIRZEAI O - hn
ERBMRFEEES I
BA0 - 2 AYEME -

Thereisastoryabout
this US cookie. It is said a
mother and her daughter
wenttoacaféinthe
Neiman Marcus Mall of
Dallars. They ate this cookie
and enjoyed so much.
Finally they used U$250 to
buy the receipe and share all
the public. | use the receipe
as sample with eliminating
chocolate, reducing sugar
quantity and adding a great
deal of oat and shredded
coconut. With the addition
of tender raisins, the texture
then becomes chewy and
rich in fiber. This cookie is
really yummy and high fiber.
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Crispy Egg Yolk Cookies
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W EERRE C 455EE
A3 452005 200g margarine B8 18Rt
I 50 2 50g icing sugar I Production Time: 45 min

- . 2 egg yolk (large, cooked) i Yield: 1 pound 4 oz
BHRAREE2E 130g soft flour

kkW\l .
{RARZERS 130 52 70g corn starch Mlﬂdy BEVNE

§i¥ﬁ70% 1/4tspvanllla essence 00 0000000000 0C0OCOOGIOGIOGTS
el S VES S D EmERREONBELE |
O BHER FMPRNER |
. FmEET  MEmkfEE
o HEF CAREAWEE - A
WoE . DEMAMOR THHAE |
o . N o .
1. RIERITETE - s B- TR AR AR S
E ek d o e
- e e I : = B ° s
2. EAE@@W%E&KH)E%ETTQ ] \ ‘ T ERLEEK - BEEEY . ﬁ
3. R ANEAAER - EMRE - ARINEFHT - AEHENKEEE - ¢ BlcnR EEREMERE o |u
ALy == A N = = Ny
4. HOREME - IBAREBAIER - HAKRE 1554 - P RIRT - BRENLF |
o PN 4T == )
5. EERME 60T 0/ RN 182058 iR RER . | BR BARETERES o
° AN o :
Method E When it comes to talk E
1. Cream butter and sugar until light and fluffy. : aboullt.the.rec:nt gOEd sale ¢
2. Add in mashed egg yolk and vanilla essence and mix together. N ictoig nlcfslc::ge?rk;glo:gn?c; :
3. _Sift soft flour, corn starch and salt in the egg mixture gently, and knead  _ the historic Danish Butter :
into dough. . Cookies but teddy bear
4. Put the dough into a piping bag and pipe into your favourite shape, chill ¢ cookies. Teddy bear cookies § -
in the fridge for 15 min. Tisa lovely cookies as it will B
5. Bake at the preheated oven at 160°C for 18-20 min. Remove and cool at < melt in your mouth and . ko
wire rack « you do not need to chew | i
' - it. In my receipe above, | *
: add in cooked egg yolk as o
o it brings special egg flavour ¢
. to cookies. Besides, it is e
o definitely enjoyable to sip o
. a cup of tea with this soft :
. cookie enriched with egg «
« and butter flavour for the |
< afternoon. .
000000000000 0C0OCOCCOGOGSS
qp
%
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Sesame Cookies uction Time: 30 min (not include chilling time)

20z
v




110g butter (room temperature)
50g icing sugar

2 tsp milk

10g sesame paste

30g almond powder

1509 soft flour

3 tbsp Japan black sesame

3 tbsp Japan white sesame
Some sugar (for topping)

4d (FiB)110%
#5057

B2 AR
ZhinE105%

TILM30%
REZERD 150 52
HARRZ iR 3B R
BARRZR3 SR
Wi (REA) B

873

1. FHIMENITERER . 2XFE - MAZHE  SHEACHTS
REIMAESER K E - 525 - EEE -

2. FEXBER 2 BK X4 BRMRITEE - MREAETE LM - kM2

Nz

3. Butidmig - Fi’%ﬁ?ﬁ&t@#ﬁ YR8 ZAKER » HEEE B MR
FRER L FTERTRHNFEAERR

4. BBEFEEE 170(:5%)@ RBE1508E - WERRFR  KABHA
BRIFET o

Method

1. Cream butter and icing sugar until light and turn to light yellow. Add in
sesame paste, milk and almond powder and mix to even. Again stir in
soft flour, black and white sesame and knead into a dough.

2. Knead the dough into a 2 x 4 cm rectangular shape and use cardboard
to fix the shape. Chill in the fridge for 2 hours.

3. Take out the dough and sprinkle with some sugar and cut into 8mm
thick. Put on the baking tray lined with baking paper. Leave some place
for the dough to prove.

4. Bake at the preheated oven at 170°C for 15 min. When baked, remove
and cool on the wire rack. Store in the vacuum container.

BN Mindy g5t

ERHFALER - FEEH
EREERAENE EE
TRBFETRE LR —
RIREHE - RN
TR FEREZMERE M
HT  RETEFORAM
ARRKATERKK - FTA
ERT  MUAZmMERA
KRR - BEROHTRE
MRS - 2B B E =AY
B REER - ORI
—EEAA
Idonotknowwhich
celebrity makes this tin of
cookies and only know
this person owns a dainty
cake shop in Kowloon City.
Among different flavours
of this shop's assorted
cookies, | love sesame and
tangerine peel cookie the
most and that is the reason
I choose this cookie for
demonstration. Due to my
family do not like the taste
of tangerine peel, | then
skip this ingredient and
replace by sesame paste and
Japanese sesame and the
product made is relatively
crunchy and neat. It is said
that sesame can nourish
skin and hair. You must try
this amazing cookie then.
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Jumbo Chocolate Cookie
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H3h (Z58)708E 709 butter (room temperature)

. 409 sugar
%540% 40g brown sugar
EHEA0R 1 egg

HE1E Y2 tsp vanilla essence

EESERLRD 160g soft flour

A 1 tsp baking soda
Wt 1 100g chocolate bites

FRIT R 1 3R 100g macadamia nut (roasted,
ANMERE DH1005 crushed)

HEEHRRE1005%

i

1. BRIEFEHZE180T ©

2. B - BENRERITER®  BegX -

3. NIRMAREREEZEH  FAAITETERE °

4. HABBINESHED  FITH RERKA N BEEZDRA
WEFREL  BY - MK ECEENFM - BE15-185E -
B RAR « (Er] 54 o

Method
1. Preheat the oven to 180°C.

2. Cream butter, sugar and brown sugar to pale colour and light.

3. Add in egg and vanilla essence by 3 additions and mix to combine for
each adding.

4. Fold in sifted soft flour, baking soda, crushed macadamia nut and
chocolate bites and mix together, place on the baking paper and press
flat. You may make your favourite pattern. Bake for 15-18 min. Cool on
wire rack and decorate.

Cook's Tips #ifiisE

0 RUERERY © 3043 EE

o HhE 1|

[ Production Time: 30 min
7 Yield: 1 pc

Mindy 8k
BEEENBE R —EE
MM ELE KR E - BT
REEKAL HE EEE
BOFa - RERAFNA
REHE - +HER5| -

I have seen a 9" wide mega
cookie in a hotel, which has
colourful chocolate made
blessing word on top. Many
passers-by were attracted
by it and took a look at it.

EEERHT  MEENFERS  EUNBTIRELEAEE - REANERMEHEEOMMAA -

It is very easy to make this mega cookie and you can use different cake mould to make your favourite cookie pattern.
Wrap the cookie with a large ribbon for decoration and you can present this as kind of gift which is so neat and cute.

1.
2. MR MATH L RREERS - (FR—EEHENEREY  BEET -
1.
2.
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Rich Custard Puff
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45 () 605 60g butter, soft
B/ B 120 T Some salt, 120 ml water

90g sifted flour, 2 eggs

EF S5 0052 - HE21E

2 egg yolk, 80g sugar

EE2ME - WHES0R 30g corn starach, 2 tbsp water
T30 0 BEK2EE 240 ml milk

2402 - EESTH VKR

Ya tsp vanilla essence
180 ml whisked whipped cream

TR SRR 180 FH

8E

1.

i EABKRNRARZF MBI - KRB A AR R
BRY B AARESERHEEERRE  GAERARTR -

BB 2 ZEEHIANER - BRI ESRERERS -

HECHI - BRZEFR/ K RERERR L BEARER
FHIRK -

CHABTEHR2I0THRER - F008EET2RA A 170CH

R15HEZSEE B - AIRFO - WERSHERELM - Bt

1Ny
=" \ﬁ °

- EMRAKAS  LEREDEBHEREE - MATHKHES - 4+

PHEARE  IAZER  #5 - AERARH - BUE - 57

B ESAHNEZNRE  FHEHAZESHREE - HAER

EHEEERLRT  SREBLERES  HMERMER -

Method

1.

Place butter, salt and water in a pot and cook, stir in flour vigorously
when butter mixture brings to full rolling boil, make sure butter is
melted. Remove from heat and use a wooden spoon to stir until it is
clear. Put in a metal bowl and cool.

. Whisk the egg and pour it into the dough by 3 additions. Make sure

eggs are absolutely absorbed before adding next addition and beat to
mix by a whisk each time. When the mixture becomes a thick batter, use
a spoon to make balls and place on greased baking tray. Leave room for
expanding.

. Put into the preheated oven at 210°C and bake for 20 min until fully

expanded. Reduce the heat to 170°C and bake for 15 min more until
golden. Remove and cut one end. Re-bake for 5 min until dry. Remove
and cool.

. Dissolve corn starch in water. Cream egg yolk and sugar until light yellow

and add in corn starch solution and mix together. Boil milk in a pot and
add in egg yolk mixture and mix together. Pour into the pot and bring to
boil. Off heat and let cool.

. Use a whisk to beat the custard to smooth and fold in vanilla essence

and cream. Then put into a piping bag and squeeze into puff. Dust with
icing sugar for decoration and can be served with fresh fruits.

W SRR - 605368
mHE: 8@

B Production Time: 60 min
M Yield: 8 pcs

Lilian Biv)iE
.‘........‘.......3
BRBENEXN B KK
B ST REENS
T8 ERMRHROZ RS
FER S skE R
F - REBARBRERN
JEbread Papa’ s3| AR%
TRAKMAEE - HAK
ERNNES - gRIER
- BRES SAEHE-

Shape of traditional puff
can be different like large,
small, long or round and
will have different naming.
The kinds we normally
encounter in cake shops are
chocolate or sweet cream
puff. In recent years, there
came a Japanese chain puff
shop, named Bread Papa’s
which provide various kind
of puff flavour. This interest
the public especially for its
freshly made quality.
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Doraemon Red Bean Cake




W BERSR - 405088

mihE e )
0 120g flour M Production Time: 40 min S
iy, :
ij‘ﬁj ZOEEE 1 tsp baking powder M Yield: 6 pes %
RS 3RR Y2 tsp baking soda
> s =] o
WRATH L 7R 1% tbsp sugar Lilian B5v)vE

WHE 1R85 1 thsp hpney
ZE15% 50 ml milk

- 50 ml water
41350 = F e
BRKIS0ZFH 2 tbsp melted butter
#HE1E

AR5

EHRE—EPHEAY
— T ERENNR -
MRFIBRELT D 7
BEENSHEHBLE - R
X/ARED

This hot cake is originated
from the favourite snake of
a cartoon figure - Doraemon.
This kind of stuffed hot
cakes is available in many
cakes shops in Hong Kong
and many kids love it.

1 Japanese tinned red bean purée
3 thsp water
3 tbsp corn starch

BRAT T 81
EK3BE  TH 3B N

uE

R

1. 588 BITH RIITHRESERTS - FRFE—N - AR - 25 - 44 BKREATBRRD
W REHEAFBAR  F1095E -

2. BABSRFREED FAIKNGEHNE  BANZERERGEERL  RES—BEHIZAR
B BRIS— AR -

ATDEE  ZENEBKAR  MAZPANT - BRNRREZER - f55 D60 ER -

N~
*

e MR E 20 - BRAKEE 2 T8t -
Method
Hot cakes:
1. Sift flour, baking powder and baking soda into a bowl. Make a well in centre and add in sugar, honey, milk,
water and egg. Stir all ingredients into batter and fold in melted butter. Leave it for 10 min.
2. Gently heat a pan and pour a big spoonful of batter on it. Gently fry until frothed. Turn over the hot cake
and fry until cooked. Remove and fry another.
Red bean filling: dissolve corn starch in water and stir in red bean puree to even. Boil the mixture until
thickened. Leave it cool and divide into six portions.
Assembly: stuff red bean filling between two hot cakes and here comes the popular Doraemon red bean cakes. T
%

Cook's Tips #ifisE

1. ATOEZAHAIARHERART  ERATRERBEA - hTHFEK -

2. HARE - TRATEERARA

3. BRIBERFURREABEARZ - 100 k¥ - BAGERL - Al RERS R EERRS| -
. Chill the leftover red bean filling into the fridge. Re-heat before serving.

. Pan fry two hot cake at the same time.

. Switch off the heat when the cake is frothed. Leave it for 10 seconds and turn it over. Turn on the heat and continue to
fry. This brings tender texture and attractive color. 43
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Fresh Fruits and Cream Pancakes
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80g flour

1 thsp custard powder
1% thsp sugar

1egg

150 ml milk

150 ml water

805
HIM1EE
WHE 1SR
HE118
FEII150 2 F
EK150ZF

200 ml whisked whipped cream
2 tbsp sifted icing sugar

Some banana or mango

2 tbsp baked almond slices
Some chocolate

TR S BR 200 =2 F
ER MR 25R
BEEIH 2SR
KEHEEE

18E

1. BEBS - S REKHS o

2. FEMYANE T — A AR - REF N MADRRF 0
K REBHKBNMR - BMARTIKAES - BEEE -

3. BANBEAFIEE  BERKL T OTAEENST  EE LIR(@EE
BRI NRIE IR - BUL - 5% - RARERER -

4 RBRHABBRK - AKEER  EHRAKRE - BABR &
R BRREACH RS NENE  BRER -

Method

1. Whisk egg and add in milk and water to even.

2. Sift flour and custard powder into a bowl. Make a well in centre and add
in sugar and half portion of water. Use a whisk to whisk the mixture into
batter. Stir in balance water until even and sift the batter.

3. Gently heat and grease a pan with a little oil. Add in suitable quantity
batter and spread evenly on the pan. Turn to medium low heat to fry
pan cake until cooked. Remove and allow to cool. Cover by paper and
set it aside.

4. Fold icing sugar into whipping cream and chill it in the fridge. Place a
piece of pan cake on a large plate and spread fresh fruits and cream on
it. Roll up and serve with baked almond slices and chocolate paste.

0 BUMERERE : 3090 EE
nHE 8

[ Production Time: 30 min
7 Yield: 8 pcs

Lilian B52VNE
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. Some people cannot tell the
- difference of pan cake and
_ hot cake. How to know it?
. Easy...the thick one is hot
- cake and can serve with
_ butter and syrup while the
~ thin one is pan cake. While
< enjoying buffet in hotels,
_ fruit pan cake is my first
. choice of dessert and there
« are various kinds of fruits
~ and crunchy nuts to serve
 with. For mango pan cake
+ which is available in many
. cake shops but mostly
. stuffed with non-daily
« cream. Actually, it is easy to
. make it yourself. But | will
© use ice cream to replace
« fresh cream and taste is not
. bad.
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Butter Waffles




W RUERE : 30348
5 (AAR) 505 50g melted butter mHE 4R
80g sour cream M Production Time: 30 min
2=
Ei;;% oo 809 egg M Yield: 4 pcs
*HE80 5 200 milk

#1200 5% 200g soft flour Mindy B50hE

01

R AAZED 200 52 25g sugar
BideEky e EEE - 5 ABEAR

Some salt A B A
B4R Some butter for brushing x - EREER T 7B

BT B RO B LS
S (RBAEA) BE {78 ARMBBERE—F
WA RER - HBEA
BESE - SRNMAEER

ik DAL FIR BRIEER - Hd
THHROHE  MATES
G ISR B[RS o _
1. ﬂiﬂﬂﬁ*ﬁj E)’ﬁ&m HZ@% IMABEBHE A \ BE - 1558 FORNEROMG -
2. T TR BEREDHS  DBURMASE (1) F - =28 TR AEHE BT
B AREGREENTO 1/ - BEEH  —ORELSY
. PREBENE - RERTATN - MHRLRAHA2E il
4 BRBHRE  FEER  BARE  BI0-020BEREEENE 0
HBLT o In Hong Kong, many people
have already tasted waffles
no matter it is kind of local
MethOd . ) one with butter, peanut
1. Sift the flour, sugar and salt and add in yeast. Set aside. butter, condensed milk
2. Mix butter, sour cream, egg and milk. Add in flour by a few additions and sugar or that prevailed -
and mix to even. Use cling film to cover it for an hour. Belgium butter waffles and »

of course there are lots of
waffle lovers. This time,
let me introduce Belgium
one with less butter but
going with sour cream.
Hmm...inner part is tender
but outer part is crunchy,
spreading with honey,
chocolate paste, vanilla ice
cream, fresh strawberries
and blueberries......... that's
what high tea, go for a bite.

3. Batter is ready while frothing, size is triple as original.

4. Pre-heat waffle machine and brush with butter. Pour batter on it and
bake for 10-12 min.

341874
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Pan-fried Pumpkin Rice Cakes




W BERSR © 3049048

FARPI 80 52 80g pumpkin CRVE 10 )
WiE 185 1 tbsp sugar M Production Time: 30 min %
b4 BBy 1 tsp oil M Yield: 8 pcs e
0 1 R 2 tbsp rice flour
KR 257 90g glutinous rice flour Lil N
ilian Bh0vINEE
BHIB 03 AN
80g red bean purée REANBEEFARAHR
S R BEROR £
AL 2805 ARE

Many peoplelike to
. make dessert made up of
i glutinous rice powder, being

1.?iﬁgégéwgﬁ’Wﬁﬁmﬁm%ﬁmﬁﬁéﬁ%’ﬂﬁ' ey 1ot soft and
Eray) XA ©
2. FVARBINE i HOKBH REGBABEES - REEABT
KD - ER—OETIME - B -
3 MIEDER - Hkst - BE -
4 PR HRBER  SHEATY EREN ERFHEET-
5. A TEEBENS L - THlEMETATEALN15E -
RABEANHE - AEHERESAI- 2P BEMASES - Rt -
RUHEREZ M - PO CLRER -

Method

1. Skin and remove seeds of pumpkin and cut into thick slices. Place it on
a metal plate for steaming around 10 min until softened. Remove, drain
well and mash into purée.

2. Add in sugar, oil, rice flour and half portion of glutinous rice flour whilst
pumpkin is hot. Mix all ingredients to combine. Fold in balance glutinous
flour and knead until forming a clear dough. Set it aside.

3. Roll the red bean purée and cut into 8 portions. Knead into balls.

4. Roll the dough and cut into 8 portions. Stuff one red bean purée into
each and knead into balls. Gently press to flat.

5. Heat the pan with 3 tbsp oil and pan-fry rice cake with lid cover. Pan-fry
the rice cake with lid covered for 1 min by medium heat. Turn over the
cake and pan-fry 1 min too. Remove the lid and continue to pan-fry for
1-2 min until golden. When cooked, remove and absorb excess oil. Dish
up and serve whilst hot.

N~
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Cook's Tips #ifiisE
HATR MR X BB TR AR RN REEEH UERA - MR AEEA TARATHENR @2 FRbE -
When pan-frying the rice cakes, pay attention to the temperature. It cannot be too high. Remember to cover by a lid to

ensure the cakes are heated. Then remove the lid to pan-fry continuously, otherwise, the surface will not turn crispy but
oily.
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;an—fried Glutinous Rice with Eight Treasures




300g glutinous rice

1509 red bean purée

2 tbsp pine nut

2 dried apricot

2 tbsp raisins

2 tbsp dried longan pulp
1 tbsp osmanthus sugar
1 tsp lard

Some osmanthus sugar

&K 30052 (87%)
AZH1505 (47)
WFi-2i8%
ERR 28/

RFE25R
TR 25
BT 1SR
Fom1%R
RELEE

8E

1 RREE - RKRE4NEERE o

2. ISYWEY  BRAME - BRTFEZITARRKORE - A -

3. FOKREKIRHUREA - UAKNZE307 8 - BUL - RAHEAREH -
R T MR TREMR -

4. BRBRBROKMD - BRAREABEER - H—0RKR - 5L

2P Br—IRKkREE  BREABRY - BRSHY B -
5. \ERARAERR AR FEENHNEMASEERR L

B BMDIEEICHR  EAEK -
Method

1. Rinse the glutinous rice and soak in the water for 4 hours.

2. Press the red bean purée, chop the apricots and rinse all together with
raisins by hot water. Set aside.

3. Drain glutinous rice and put it in a shallow bowl and steam by high heat
by 30 min. Remove and fold in lard, osmanthus sugar and mixed fruit
whilst hot.

4. Divide the glutinous rice into two portions. Place one portion over a
shallow pot covered with glide cline and put red bean purée on top.
Again place balance glutinous rice on top and cover by glide cline. Press
to form cake shape. Set aside.

5. Treasures Rice can be steamed or pan-fried until both sides turning
golden. Chop the cake into pieces and serve with osmanthus sugar
which enhances the flavour.

W BUERER - 50 48
mHE6A

& Production Time: 50 min
@ Serving: 6

Lilian BiAvNE
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. Glutinous rice with eight
© treasures is an indispensable
. food forthe meal of
. Shanghai’s family reunion,
© representing reunion of
~ family. This kind of dessert
. can be found in Shanghai
« grocery and is easy to treat
~ simply by steaming. “Eight
. treasures” usually consist of
« lotus seed, raisins and those
~ colourful sweetened cherry
* ingredients. If you want to
- make it yourself, you can
. choose your favourite fresh
. in gradients. It is kind of
« great dessert in winter time
~ to share with your family.

B

N~
*

345874

51



Chinese Styled Donuts




583 10058

EE R

B 1202 F
FAREREEA15%

RARY bIKEL
HE 3 1E

100g flour

16 tsp salt

120 ml water

15¢ lard or Crisco shortening
Y tsp ammonia powder

3 eggs

Some sugar

8E

1.
2.

5.

X EEERER - B o
o B K MRANEARR - HARERR @ BEVMARARN
FAMRERH - BEA - BEBHR—ANE - BAEBARA -

CHEBRS  5RKBETMAMER - AT BT ESRENERRH - B
ERHKB SIS

R MEVE - BME8RRNERITAETER B RRA/ KT -

TR - DREBAEERALE®E  PRERGESED -
o EERFRFGIORBAALL -
B BARR FOHE - FIRER o

Method

1.
2.

Sift flour and salt. Set aside.

Boil lard and water in a pot by low heat until dissolved. Turn to high heat
and stir in ammonia powder and flour until combine. Remove from heat
and stir to form dough. Move to a metal pot and set aside.

. Whisk eggs and add in the dough by 5 additions. Stir the mixture by low

speed until forming batter.

. Heat half pot of oil. Use two greased metal spoons to make balls

in lychee size and put the balls in the pot. Deep fry the egg balls by
medium heat and balls will self-roll, expand and turn to golden colour.
Remove while almost split.

. Roll on the sugar and serve.

Cook's Tips #ifisd

0 BUMERERE - 205048
NHE 124

[ Production Time: 20 min
7 Yield: 12 pcs

Lilian B52VNE
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. Some people misunderstand
- this dessert is egg buns,
. however, it 5 brings no
. egg smell. The one that
- introduced now should be
. named as Chinese Styled
- Donuts as it has rich egg
- smell and tender texture.
. How to make the buns
- expand rely on egg fluid
- and ammonia powder. But
. pay attention to the qqahty
. used, if excess, it brings
. strange flavour.

°

RWZRELER  hAEREEHED  IRETHBARRITHRE - AR ETHE -

Ammonia powder is usually for making dim-sum and can be found in bakery shops. If you cannot find this powder, you
can replace it by baking powder the effect is not bad.

B
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Banana Fritters




W BUERRRT - 209368
HHE 4N

- : - M Production Time: 20 min
NG F S 2 skinned, semi-ripe banana = Serving: 4

RS 2 tbsp flour
Eﬁ 7 N=N=|
HHp 258 1 tsp roasted black sesame

W& RZ SRR Some ice cubes, some ice water |_I|Ian BEOVINGE
;7k*ﬁ@§’;7k7k@§ :00000---000000.-.

BHBER BHBEERILA
e EEENILRE
—EAEEE - HERZE
E SRR MR E D
Mg BTAEAH o

Apple fritters and banana
fritters is a unique northern
dessert. You can taste it
in a local restaurant called
Peking Garden Restaurant.
Actually, you can replace
the fruit filling by potato or
yam and the taste is pretty
good and not too sweet.

90g flour
35 90 2 1 thsp corn starch

YA 4328 Y tsp baking soda
E1ER 2 thsp egg white
FRITHD Vo ZERE 60 ml ice water
HER25%
;7J<7K60%}|' 1 tbSp oil
1509 sugar
o 60 ml water
4m 15

WHE150 %

BKB0EF

&

1. EZBO MR ESAED - FREARARKKEDENE - B

2. BREK IR - BIRE LIS - B4 EWF - MARTEEEEE B - B -

3. ANERREBMHRER  HMEAERE  LREBAESTHE EERBESEE - ARKFE—
REBEEKT - ERBUAZEEEEEHNERENS ERB IR AKK - FEBEE - K
CIFRR Gy

4. BLEZESH  BRER -

Method

1. Sift three kinds of flour in a large bowl. Lightly fold in egg white and ice water, mix to smooth batter. Set aside.

2. Cut banana into thick pieces, sprinkle with flour and dip with batter. Deep fry until light golden. Remove
and drain.

3. Use a small pot to boil syrup ingredients and do not stir by medium heat for 5-7 min until turning to
golden colour. Use a chopstick to dip a drop of syrup into water. If it turns to hardened, dip all fried banana
with syrup and put into ice water. Once syrup is hardened, remove to a greased plate.

4. Sprinkle sesame on top for decoration and serve hot.

Cook's Tips #ifiisd

1. BBRARREZTEBBORERER - BEMNG  BRARRE LG - BEERBARREE  ZRRFEK
PRCARZKSBERB bR (4 7505 -

2. BRIBER FREERKOK  GRITEGEAEE— MO TR -

1. The key point of making this dessert is the temperature and time of making syrup. If processing time is too short, syrup

is too thin and cannot make stretchy syrup effect. But if the time is too long, the syrup is overcooked with bitter taste.
It is a good method to test syrup effect by water.

2. Speed up the dipping process in syrup and followed with ice water, otherwise, banana will cool and stick together.
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Candied Yam



0 RUERFRE - 2068
RETEEME Half yam W HE 46N
BEE1205 ;(Z)O%S:VZ:; : ;rodlucti(;nsTime: 20 min
. - erving: 4-
JBKS0ZF g

B

BN Lilian B0vpzE
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1. FEERHE - B 120606 EX x 2EKMEI - A TSNS
2. AR A MTEHIF6-80  AERARER2MEE . B GESAERE.
& B o REAFERRELE -

Thiscandiedyamisa
renowned Chiu Chow's
dessert. A traditional
Chiu Chow's restaurant in
Kowloon City is good at
making this dessert but very
expensive. With the help
of this receipe, all of us can
try to make this delicious
dessert by yourself.

3. FIB - BB—E1 KR  IVKRAENENE 685 « HBTR
HEE  ASRESRAR - AR AEEEE KR HREE -
EREET -

4 FREMABBABDEL  RERYI4HFETHELRAS
B - L BRI -

Method

1. Skin the yam and rinse. Cut it into 12 pieces (6 x 2 cm thick).

2. Heat 2 cups of oil in a pot, deep-fry yam for 6-8 min until skin is
hardened and light gold. Take out.

3. Heat 1 tsp of oil in another pot, add in water, sugar and boil by low heat
for 6-8 min. Stir occasionally until extreme frothed. Dip a drop of syrup
into cold water for hardness testing. If it is hard, done.

4. Put yam into syrup and turn off the heat. Stir fry yam quickly for 3-4 min
until coated by white sugar grains. Dish up and serve hot.

N~
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Cook's Tips #ifisd

1. BEAESFE  FEFERERERIE - KFAFEPOBUKBRCEE -

2. RAMEFYE  EERKERIERRE  MRLEREE <AL ERERE AR - LBTERY - BIATZESR
RAVEMBEBEERKIDNE - IGTEFIE LR RIER

1. Choose large yam especially that is Thailand origin with better quality. Choose the middle part as it is the most softened

part.

2. It is amazing that no stirring of sugar makes hardened syrup, conversely, stirring allow air to go in which turns syrup
back to sugar grains form which is crispy.
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Peach Bun with Lotus SeedBaste

p.



320052 » JEITRR 2Va 252
EH 118 hWHES0=
FOM3TER  BIN40ZFH
BRI A0ZF

2009 flour

2Yx tsp baking powder
1 egg white, 50g sugar
3 tsp lard, 40 ml milk
40 ml water

HEZR 24057

2409 white lotus seed paste
6 salted duck egg yolks

5 5 7 6 18

HABREIHR

Some red food colouring
Some water

BRDEF

18E
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Method

1.

Sift flour and baking powder in a bowl. Make a well in centre and add
in egg white, sugar, lard, milk and water. Lightly fold all ingredients into
batter. Add in flour and knead into a dough. Cover with cloth for 40
min.

. Rinse salted duck egg yolks and rinse well, divide the lotus paste into 6

portions. Each stuff with a piece of egg yolk, then knead to a ball.

. Divide the dough into 6 portions and sprinkle with some flour. Use a

rolling pin to knead into a 12 x 5 ¢cm paste, roll it up to form cylinder,
then fold up to form a square and press flat. Again knead into 6 cm
squares. The rim needs to be thinner. Stuff with lotus seed paste and
knead to seal. Trim excess dough to form bottom part.

. Knead the top of dough upward to form pointed peach shape and place

the bun on bun paper. Put all buns on steamer and steam by high heat
for 5 min. Then, use chopstick tip to press the dough from bottom to
top, forming peach shape. Continue to steam for 15 min. Open the lid
for every 5 min to avoid splitting surface due to overheat.

. Use a brush to spread some red colouring on bun top for decoration.

0 BUERRRT - 90 936
mHhE 6@

% Production Time: 90 min
7 Yield: 6 pcs

Lilian BkivvsE
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—EMEE .

Usually, you can taste this
peach bunin birthday
banquet. However, it seems
there is a change after
launching of mega-peach
bun with entire salted duck
egg yolk by East Ocean
Seafood Restaurant. People
are attracted by different
modified cute designs like a
mega-peach bun contains
small buns inside. Truly,
it will be more precious if
the bun is made by myself.
so, just follow the easy-to-
make recipe and make one
yourself.
0000000000060 0OCOCVCS
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Sesame Pudding




EE (PE) 12057
5Bk 600 = F
EEM1305%

Bk 250 = FF
K¥E200 5

120g roasted black sesame
600 ml water
130g water chestnut powder

250ml water
200g rock sugar
2 tsp sesame oil

=29z E S

8%
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Method

1.

Use a sieve to rinse black sesame to remove dirt and drain well. Toast on
a dry wok without oil by medium heat for 8 min until fragrant.

. Put sesame and half portion of water into a blender and blend until

smooth. Add in balance water then blend and sift.

. Mix water chestnut powder and 250 ml water to batter and sift.
. Mix and heat rock sugar, sesame oil and sesame paste until the sugar

dissolved, stir occasionally. Remove from heat and stir in water chestnut
batter and mix to combine.

. Pour the mixture into on a 20 cm greased cake pan and steam over high

heat for 60 min. Slice after cool and serve.

W UERER - 90 4B
mHE 164

B Production Time: 90 min
M Yield: 16 pcs

Lilian B5vNE
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Sesame sweetsoup in
market is normally made
of sesame powder and it
is difficult to taste freshly
blended one and hence
sesame cake. | know
thatthereis astorein
Shamshuipowhichis
famous for its conventional
steaming cakes especially
the sesame cake which is
made from fresh blended
sesame paste which brings
rich and smooth flavour.
Follow my easy method
enhancesthesesame
fragrance but pay attention
to the process of rinse and
roasting.
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Custard Malay Cake




1505 » i 155%
BM15%  FTH15%R
W=  E151205%
RYI605% - BT 3{E
FRITHD Ya Z8 2L
AT 2 FRb

EK2BRE

150g flour, 15g milk powder

15g corn starch, 159 custard powder
90g sugar, 120g evaporated milk
60g condensed milk, 3 eggs

Y4 tsp baking soda

2 tsp baking powder

2 tbsp water, 60g melted butter
30g corn oil

HRA R 605

FEKM305%

#E
H18205% - AE¥ 2052
#3205 » K250 = FH
BRY3 (RT) 803
RHER (Y1) 318

1 egg, 309 sugar

20g custard powder, 20g flour

20g milk powder

250 ml boiling water

80g condensed milk

3 cooked salted duck egg yolks,
diced
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Method

1. Sift flour, milk powder, corn starch and custard powder into a big bowl.

. Egg custard :

Add in sugar, evaporated milk, condensed milk and egg, whisk by fast
speed by whisk for 5 min until smooth. Set aside for 30 min.

. Dissolve baking soda and baking powder in water, add in flour batter to

even. Stir in melted butter to combine and divide into 3 portions.

. Pour 1 portion of batter to greased tray which is cover by baking paper.

Steam over water by high heat for 10 min. Remove and repeat the steps
for balance 2 portions of batter.

put egg custard ingredients on a bowl and use a whisk to
make all ingredients to smooth. Pour hot water into egg sauce and stir
to combine. Remove back to the pot to boil. Stir occasionally. Remove
and fold in condensed milk and salty diced egg yolks.

. Spread custard filling evenly on two pieces of cakes whilst hot. Fold to 3

layers and allow to cool. Cut it up and re-heat before serve.

W RUERE - 60 38R
mHE 164

& Production Time: 60 min
¥ Yield: 16 pcs

Lilian BsvNE
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It is said that this cake is
originated from originated
from Fook Yuen Seafood
Restaurant and is welcome
by public. I do love to taste
it, however, the making
method is complicated.
After examining, | simplify
the making steps and the
result is satisfied. If you still
think the process is not
simple enough, you can
skip the egg custard portion
and turn this dessert into
popular cup malay cake.
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Mung Bean Paste Layered Cake




EXEET 805
SRIK200Z F
WHE1605%

EE Y, KR
EK400ZF
#2E 200 = F
RER 25075
BT LR

80g peeled mung bean
200 ml boiling water
1609 sugar

s tsp salt

400 ml| water

200 ml coconut milk
250g tapioca starch

15 tsp pandan leave juice
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Method

1.

Rinse mung beans and soak in water for 4 hours. Drain and put on a
shallow bowl and steam for 20 min. Cover and set aside.

. Boil sugar, salt in water until dissolved. Remove and add in coconut milk

and mix to even.

. Place tapioca starch in a large bowl and add in warm coconut milk

mixture and mix into batter. Sift.

. Pour 270 ml coconut batter and mung beans into a blender and blend

into bean paste. Sift until smooth. Divide into three portions.

. Mix balance coconut batter with pandan leave juice. Divide into 4

portions.

. Prepare a 20 cm greased cake pan. Fill in one portion of green batter in

the pan and steam for 6 min. Pour one portion of bean paste on top and
re-steam for 6 min. Repeat this step until pouring the final layer of green
batter. Continue to steam for 10 min. Remove the pan and cool. Cut
into pieces.

Cook's Tips #iiisE

0 RUERER - 80 3 EE

0 HE 184

% Production Time: 80 min
[ Yield: 18 pcs

Lilian BsvNE

ZATEETERMEET
HEOREMEAE - REE
FEENMEETS - HE
AZA=EDFH - FAAIN
AT RRE - MR
BAAREN RMELUM - SR
FRBYELE -

Thai’s layered cake mainly
uses pandan leave juice
to make 2 tones of green
colour and the making
methodissimilarto
Indonesia’s layered cake.
Usually it is three- colour-
layer for Indonesia one
while the Thai one will add
in mung bean flavour. Both
are made up of tapioca
flour and coconut milk with
chewy and smooth texture.

RPN TERERER DN - BRBERRT - BERREAEE ) FEY  ARZMHAREAERT  HERA -

Before cutting into pieces, make sure the cake has been cooled. Otherwise, it is difficult to cut. Suggest to use cling firm
to cover knife and cut straightly. Then wrap each piece by cling film for convenient serving.
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Black and White Glutinous Rice with Ma




240g white glutinous rice,
soaked

240g black glutinous rice, soaked

2 pandan leaves

230 ml boiling water

200 ml coconut milk

4 tbsp sugar

Ya tsp salt

3 mango

Some coconut milk

FAEK 2405
BEK 24057
WEE2 5

T 230 =T

5% 200 = F
WiE4BE
EEV R
TR3ME
WeE S

#E

1. 2 ABKEBRFRIZKANE - K RERL -

2. IHEHE  BUEBN - MBERBRREKIOZEARAEIBHE &
EWBE -

3. ?‘gjﬁ%ﬁﬁm&’fﬁw C BREOKINEK 2002 A R 35 768 - K195
TR

4. 5% - WEMEHS - SRWG - E—HEBRRBE A NZRE KR

BIRAKRD BIBERER L -
5. ERFAFER - HETBREUE - ATEM MR - SRR

Method
1. Rinse black and white glutinous rice and soak in water for 4 hours. Drain
and steam over plate.

2. Chop up pandan leaves and place on a shallow bowl with white glutinous
rice and 30 ml boiling water, and steam for 35 min. Remove leaves.

3. Place chopped pandan leaves on a shallow bowl with black glutinous
rice and 200 ml boiling water, and steam for 35 min. Remove leaves.

4. Mix coconut milk, sugar and salt, divide into 2 portions. Put one portion
into a pot and cooked with white glutinous rice for absorbing flavour.
Dish up. Repeat up the same step to cook black glutinous rice. Then dish
up on the same plate and set next to white glutinous rice.

5. Cut the mango into half, take the flesh and set next to rice. Serve with
coconut milk to enhance the fragrance.

Cook's Tips #ifis&

W BUERER - 50 48
mMHE 6N

I Production Time: 50 min
% Serving: 6

Lilian BsvNE

AHRIIRERECEN 6
RAER— (B RATARERIE
e RORE TR AR AR
RtHCE  LERER
Ko HRAER - MATIREE
FIR GBS — BB E -

Sometimes, | cannot
resist having mango with
glutinous rice even | was full
after having meal in Thai
restaurant. As glutinous
rice matches perfectly with
mango, pandan leaves give
this dessert a kind of special
light fragrance and black
glutinous rice is also a kind
of delicious and healthy
grain too.

1. ETRERZRKRATERR -
2. KRHRRHBRBE K - RIFEMES 2 KEHE -
3. NBKEHRRREMMETAIZM -

1. It can be saved time to steam both kinds of rice at the same time by putting them into two different layers.

2. Whilst steaming, it is better to stir once and leave it covered by lid for a while after steaming. This helps rice fully cook.

3. Glutinous rice should be reheated after kept in fridge.

B
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Sesame Rice Balls with Sweet Ginger Soup




1 BUERSR - 60 974E
g 8A )
Sz e - 200g glutinous rice powder I Production Time: 60 min e
E*& ZEOO?E ) Iﬁ*mfﬂ- 40 ml boiling water, 90 ml water [ FENVIVR: %
BROEH - HARMEE Some glutinous rice powder
Lilian BivveE
EEEE (WE) 60D 0 B 125 60g black sesame, roasted Jooreensensenenncer
BECOS - FEH50S 1 tbsp fried glutinous rice powder %$ﬁ7#1%%ﬁﬁﬁﬁzﬁ
60g icing sugar, 50g lard ah o AR D REE
#wOAEARRHEBRY
. - 1% - BCEARRSN - TE
JBE7K600ZF 600 ml water E}fﬂfj/ﬁ};@f;ﬂ;ﬂg R HHZVE_\I
g1 1 piece of slab brown sugar HE B 38 2 ot B TS -
Eal 4slice of ginger BT - B oIt P -
2 BBEKIE - TEEERNS =
BrRamignsBE - 8 i
fisiE LAOZIE - ZEH AT o T
BH  BSMRERER DA  BNEGRIRES - Ame - mp o FEo ISR BER
MEKRE  BEABASEES - B - 20T - BEEER - 0 S | :/m !
W RN = t
ok RN 3K 10D i o0 ot ook o sl
B ball, it will trigger different

1. I RAR AT - BAKHRZE - AR KERA
MHSREENE - RIEERANEE AT AL B EFHER -

2. BEER  2HS T BHER  BA-KEBME  EEKAT -

3. BRI TAFUREBAREFE  BRAAERE  BER
B - AR R o

Method

Filling : blend black sesame to fine, add in balance ingredients and mix
to even. Divide into 2 portions and wrap into roll by cling firm. Chill in the
fridge until hardened. Remove and cut into small cubes. Re-chill again.

Ginger soup : Boil slab sugar, ginger and water for 10 min.

Rice balls:

1. Put Y glutinous rice powder in a large bow. Pour boiling water in it and
stir to form dough. Add in balance water and glutinous rice powder to
form soft dough. Sprinkle some glutinous rice powder and knead until
clear. Use cloth to cover and set aside.

2. Roll the dough then cut into pieces and press flat. Stuff one cube of
sesame paste and knead into ball.

3. Bring water to boil and put all balls in it. Boil by medium heat until
floated. Keep on boiling for a while until cooked. Drain and remove on a
bowl. Serve with hot ginger sugar soup.

Cook's Tips ifiisd

comments from gourmets.
People will be desperate
for trying a smooth and
chewy rice ball even though
the sweet soup shop is far
away. | have tried a famous
one located in North Point,
their rice ball filling will
add in lard so as to provide
very smooth fluid texture.
Although taste is good
but it is not suitable for
frequent tasting. This is
also a traditional dessert,
symbolizing unite of family,
and that is so warm.

BARET  ATERUKEE - BB RURKAERRE A EA -

Keep excess rice balls in freezer and re-boil before serve straightly. Then wrap each piece by cling film for convenient

serving.
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Loutus Seeds and Walnut Sweet Soup




90g lotus seeds
2409 walnut
60g rice, soaked

HEF90%
A 240 52
K (ZE)60%
7EX 1500 2 FH
KHE150 5
TEPBIOEFH

1500 ml water
1509 rock sugar
90 ml evaporated milk

8%

1. BETFHF TRARKE157E - BAEHFRENR - ML - A
FEFBPDILBTRETER - B8 -

2. BIARHRRKARR - BIRGE - WK HBEATEEES
BE - AERERD o

3. KIRIKAI 4/ - BRoK - BAZBKA K b B KB H A E R 8% -

4. BTRKBRENIES - AKBAMEANRI0DEEEFRE - WA
BIRHARIE  BUPARERNERS - RRETHED -

5. RIKHATEY) - HIRIRE R £ -

Method

1. Rinse lotus seeds and bring to boil for 15 min. Turn off the heat with
lid covered until cool. Remove and use toothpick to push through the
middle part and get rid the core. Set aside.

2. Put walnut in half pot of water and bring to boil. Remove, drain it well
and deep fry in warm oil until light yellow. Absorb excess oil.

3. Soak rice in water for 4 hours. Drain and put it in the blender for
blending with walnut and one third of water until smooth.

4. Bring balance water, lotus seeds, rock sugar to boil by medium heat for
10 min until lotus seeds become softened. Turn off the heat and fold in
walnut paste. Boil by medium heat until thickened. Stir occasionally.

5. Add in evaporated milk. Serve.

W BUERE c 30348
mHE:8A

& Production Time: 30 min
@ Serving: 8

Lilian BsvNE

i R IR IEH — R E £ 4&
ARERE ORRE) - BHR
FEREKINAC R - Bk
B RFLEETER 20
WE BIETFROS
X BETNVESE LE
EETHREAO RED
o HE—RRRZKY -
REERMAMLE  BNL
ALBBH  RIEKE R
ERGORES - ERTER
EREKETRE - RER
IFFRAER 8ES] - &
RmENET R EDRA
e |

There is an old sweet soup
ship located in Sai Wan,
famous forits almond
cream, lotus seed and
walnut cream, loranthaceae
egg tea and sesame cream.
After several decades, there
are still many fans craved
for its lotus seed soup. The
truth is the success of one
business relies on the quality
of ingredients chosen and
hearty effort. This will keep
the heart of the customers.
Actually it is not difficult
to home-made delicious
sweet soup, just follow
instruction and choose fresh
ingredients.
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Jishengcha with Lotus Seeds a




200g Jishengcha (loranthaceae)
1209 lotus seeds

RHFE2007%
HET1205%
F %2005
BIK3E5AFH
FEEE8E

200g slab sugar
3.5L water
8 boiled eggs

fisE

1. BETHFE  MARBKALERI15HE - BA - EtFFE1508
RAFETHR LEFHHEDL &8 -

zi;i#%%%'E*-ﬁﬁsﬁﬂﬂ%*mﬁwuﬁkﬁ%m
ﬁ\, o

3. BELR  MEFHEKARRZL0DE

4 BHEE  BERTER  RFEKERET  BE - FERER
NHEZEI0NE BN ZTBEEEZIAKEME -

Method

1. Rinse lotus seeds and put into a pot of water for boil for 15 min. Turn off
the heat and cover by lid for 15 min. Remove and use toothpick to push
the core of the lotus seeds. Set aside.

2. Rinse the Jishengcha and drain well. Put it in a pot of 3.5 liters water and
boil by medium heat for 20 min.

3. Remove the eggs shell and put the eggs into the Jishengcha liquid for
boiling for 40 min.

4. Remove the eggs and sift the Jishengcha. Again re-boil the Jishengcha,
lotus seeds and slab sugar for 30 min. Turn off the heat and let the eggs
to soak further and serve.

W UERER - 80 4B
LRVE-SE: PN

B Production Time: 80 min
W Serving: 8

Lilian B5vNE

RISTEETERESH
BRARTSEETRHRE
RORE)  ©HXRKER
BRBHMAER BT
RRIFFAK - ETREM
BT o SARBRE
ZERE  RPEE - RE
PRIZRE  BAER
FESRE - REARTH
—&# RERTEEAE
TEMBE KA - T
SRR - SR o
Asmentioned at the
previous lotus seeds and
walnut cream, this tea
reminds me to think of that
old sweet soup shop at
Sheungwan. It's tastes rich,
sweet and the eggs absorb
the unique flavour and is
welcome by public. | have
been there again to taste
this tea and practice, and
now | can grasp the way to
make and note that this tea
helps health. So why not to
do it yourself?
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Malay Cha Cha




EK35DFH 3.5 liters water

3005 300g yam, cubed
80g chick peas

=ZANE80R 1209 red beans
AL 1205 120g kidney peas

AET 1205 100g black-eyed beans

= 60g sago
Efﬁ 10052 200g slab sugar
F2K60 5 Some coconut milk

FHE2005% Some evaporated milk
R EE
eiEE

Wk

1. 4112 S RBEIRIKE/ B o

2. A =AT RATHARKRER - AT IENERI0DE - A
FHENRABSBERIONE  RENBESBERIONEEEEE
DERH o

3. KR KEDE - MABYVERHS  BEFBE100EEZFFER -

4%éﬁﬁ%@-ﬁ%&ﬁﬂt%vﬂMAWﬁ&%mﬁﬁ'%%%
Z|A| o

Method

1. Soak kidney beans and black-eyed beans in water for half an hour.

2. Put chick peas and red beans in a pot of water and bring to boil, turn to
medium heat and boil for 30 min. Add in cubed yam and kidney peas
and boil for 30 min. Then add in black-eyed beans to boil for 30 min
until all beans are softened.

3. Soak sage in water 5 min and put into cha cha and sitr. Cover by lid for
10 min to make semi-transparent sago.

4. Keep boiling and add in slab sugar until dissolved. Taste the sweetness.
This sweet soup can be served with coconut milk and evaporated milk.
Serve hot or cold.

Cook's Tips #iiigE

0 RUERFE - 1009 €8

D HE 10N

I Production Time: 100 min
I Serving: 10

Lilian BsvNE

BRI LL AT IDIRE K
ZEEBEHEESS  RE
MERK  LERAEZR
BERRERE - BIAR
5 HESRERK - HE
T R AR
NEVEERERKE  BE
BEINBMnTEN - <
NG

The flavour and nutrient of
Malay cha cha is richer than
red bean soup. Intensive
flavour of beans and
softness of kidney peas and
black-eyed beans together
with the coconut milk bring
exotic Malay style. You
can taste this sweet soup
in a local sweet soup shop
located in Yaumatei. For
me, | love its smooth texture
of yam.
0000000000060 0OCOCVCS

BASERHME - ERRER  REFOVRFTE - OB - SRRTZE -

Some people will put all the beans and boil at one time. But | suggest putting them in sequences and the beans to be in

complete form and softened.
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Egg White and Almond Sweet Soup




0 BERSR - 205088

KB 150% 150g almonds mHE:5A )
%605 60g bitter almonds I Production Time: 20 min Zﬁf
o 1 liter water I Serving: 5 i
BKADFH :
B L\ 80g sugar
WiE80 60 ml milk it NP
o S Lilian BivveE
EH31E BERLERERDR - A
KBRRREREHR  BH
BEOBLCR - AHREL
ik REBRERRES  BRA
1A ERERRAK NS B MERRARERRAEE o BE - ERRERREIOR
e BMBTBKBESME Bt AEAEEACT AL o BREE M REXD
BEMA o EERERNACRRER s
AL . XgR - REMFIMT & .
2. EREEHT - HH o B - i

3. DA MBRAARNER  BRETREH - MABRNEE -

Almond cansoothe

GV coughing and is regarded

4 BHRHEAEAZRE  FRgEGE o as kind of supplement
for beauty. How to make

Method smooth almond tea? Sifting

by cloth is better than sieve
but the costing is higher.
I have tried corn starch to
make the tea thickened but
the one made by Maxim
Restaurantis snowy in
colour and tastes smooth.
The secret is they use egg
white for the thickening
and the effect is very good.
0000000000060 0OCOCVCS

1. Wash almonds and bitter almonds and soak in water for an hour. Drain
well, add half portion of water and put into the blender for blending
until smooth. Add in balance water and blend again until smooth. Pour
into a container and use a cloth to squeeze the almond out and discard
the almond ingredients.

2. Light beat the egg white. Set aside.

3. Boil the almond liquid by medium heat until cooked. Stir occasionally.
Add in sugar and milk until boiled. Turn off the heat.

4. Stir in white egg until thickened. Remove and serve hot.

345874

Cook's Tips #iiisE

BCEERACSR  EXTEARTAEKESR  BEACHRERANHAZD EATEREM B EETH
BRBR AR -

When you make egg white and almond tea, do not make egg white lump. When the almond tea is boiled, remove and it
is time to stir in egg white. This will bring silky texture. 77
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Water Chestnuts and Mung Beans Sweet Soup




EXKET 1605 160g peeled mung beans
S, 120 5 120g qingxin balls
J AY

S 6 pcs of water chestnuts
SR 6L 1509 rock sugar

KHE150 52 1 liter boiling water
w1 AFH 2 tbsp water chestnut powder
%ﬂ%%\Zf%EL 100 ml water
EK100ZF
80g corn starch
150 ml boiling water

£8805%
RIK150ZFH

(83

1. DA BRKEALRS - BHERANE  SHEZRF - UK
REEY - 2RI B EENBS - BRERBFON - B -

2. ?g%?%iﬁfiii% RN - REK - BURBRARKE 1606 -

3. BEHALIS  BEHRBKAKHR - BRNERS -

4. PKERURKARR - MARE - BOAREEHHR5DE @ (R1RT
AB BRI ME B - FEARHHIR - £ - S BZ RS -

Method

1. Qingxin Ball: pour boiling water into corn starch and stir as cooked
dough. Knead until clear and roll by a rolling pin until flat. Divide it into
small cubes. Sprinkle with corn starch and become gingxin balls. Set
aside.

2. Rinse mung beans and soak in water for an hour. Drain well. Put on a
plate and steam over water for 15 min. Set aside.

3. Cut water chestnut into pieces. Dissolve water chestnut powder into
water and sift.

4. Boil rock sugar in water until dissolved and add in mung beans, gingxin
balls and water chestnut for further boiling for 5 min. Fold in water
chestnut liquid and stir until thickened. Remove and serve cold or hot.

Cook's Tips #ifisd

W UERE - 60 8B
ERVE-SN VN

I Production Time: 60 min
M Serving: 6

Lilian v
000000000000 0COCGOCOISTS
BEOAGIREEREER
ERRHE  REAZEE
NEREKFHRIERE B
HHHhiE o

This sweet soup is a typical
ChiuChow’'ssummer
dessert. Many people like to
taste it in a sweet soup ship

located in Kowloon City.
0000000000060 0OCOCVCS

1. LA AERNEEEERR -

2. BEBUOARERIZENEK - EEARGLHNE - ARES)  EELRERHIERRES  SNAWDY S8 -

BORE  TAEE  BALT LERRORE) - EBERMERE -

1. Qingxin balls is available in Chiu Chowese grocery shops.

2. Itis said that this balls is made up of tapioca flour which turns to transparent after cooked and with chewy texture.
However, some suppliers will add in borax, which is harmful to health, for prolonging the expiry. If you make it yourself,

the way is easy and more healthier although the texture is less chewy.
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Bean Curd Sheets with Gingko and Eggs Sweet Soup
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HRA (EFK) 15057
FEEK60E 60g barley

150g gingko, remove shell

120g bean curd sheet

BT1205% 4 liters of boiling water
T4 DT 2009 rock sugar
7kEE200 % 6 cooked egg, remove shell

ERAHE6E

8E

1.

BRAMDEBRKALRSNE  BAHEINK  REEL  FE
AR ER o

CBRERK - EARARAFBABRARR - LWRALRI0NE -

3. BITEEDE - MABRKAEER 157  BREIEREBHD

AEAPTRR

CKEBARE - BRBENABAAABR 5P RERM RN - B

REEAIZA -

Method

1.

Boil gingko with some water for 5 min. Peel the skin while hot, cut half
and then remove the core. Rinse the barley and set aside.

. Boil a pot of water, put gingko and barley in it and bring to boil. Turn the

heat to medium and boil for 30 min.

. Tear bean curd sheets in shreds and rinse. Add into the gingko soup for

further boiling about 15 min. Do not covered by lid completely whilst
boiling and remember to leave some space to avoid overflowing.

. Rinse rock sugar and put into the bean curd soup with eggs. Boil again

for 15 min until bean curd dissolved. Test the sweetness and serve.

Cook's Tips HiffisE

W UERER - 80 4B
LRVE-SN VN

B Production Time: 80 min
W Serving: 6

Lilian v

AT B F R B —HE
AEKE - WEERARR
MBS REIHELT =
R EN B R B ERIE
K FNEFEIEEN - B
REE - RRBR - /T8
KWKRE - NTERARR
FPEMEK - BEFPIh
B EREMVBERHME -
Notlong age, | passed
though an old sweet soup
shop andtherewasa
granny who was removing
the shell of gingko. That
reminded me the one made
by my mom. Actually this
was a very popular dessert
after dinner in the 70-80°.

1.

BRABHARZ  *AERAR  KEEATHER  B100E 0 UEBAZREEARA - ERERTH

T o

BMEREALERESN - FALRTAL -

. People do not like to get rid the shell of gingko and prefer to buy the one without shell. The flavour is certainly less rich

but convenient. Vacumn packed fresh ginko is more convenient, but the quality is not ensured.

. Choose those bean curd sheet with shine and crispy, otherwise, it can not be melted while boiling.
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2%405 » BR21F
JLRI603E - BRI AT
7K4E 100-150 52

409 ginseng root, 2 corns
60g longan, 3 liters of water
100-150g rock sugar

#E

1. MR R R -

2 ENBKUARNEE - EHARLI0HE °

3. TKIERAE - SKREEATEA -

4. RELE  TRRTA  AJRIEHESE - REKIRET  TBE
REENAH o

Method

1. Rinse all ingredients and place in a pot.

2. Pour water in the pot and bring to boil by high heat. Turn to medium
heat and boil for 30 min.

3. Dissolve rock sugar into the soup. Test the sweetness and switch off the
heat.

4. Discard the ingredients or serve with the soup. For the ginseng soup,
serve whilst hot or cold. It will be more delicious after chilled.

Cook's Tips #ifiisE
SETHRBEANTH LN - MAFKRITAE - FFHK -

Ginseng can enhance the immune system and corn and longan add the sweetness.

Mindly B

—ERUTRES| - 0%
THRERHMENSE
K BRA—EREERNS
FHHRAK - BREM
REWNE AEmEELRS
HBERHEONRER
e RES -

This soup is originated from
the cook of former governor
with a meaningful name -
“Sharing the Bitterness.
Although this soup seemed
unattractive initially, | then
loved the after taste.




Siraitia Tea

LZES)

Ingredients

8%

1. ?E?E?%%H ﬂl:':ljt /55/?°
2. BMEERBINFRER  ENBEK—RARE -
3. %Etﬂw%zoﬁkﬁ)\o
4, RREB4AODEEZEERLK ERe —EHHERENBEZRRT
Method

1. Rinse siraitia, liquorice and almonds.

2. Crash the whole siraitia and put into a pot and boil with water.
3. Turn to medium heat and boil for 20 min. Turn off the heat.
4

. Leave the pot covered by lid for 40 min so that it brings full flavour of
siraitia.

Cook's Tips #iiigE
1. BERLEEINED  mREHHNFE
2. PREREBW  AHEZTEFBLKE

1. No need to add sugar as siraitia is rich with it's unique bitter sweetness. Serve
cold or hot.

REIGH

2. Itis easier to let the flavour of siraitia come out after crushed.

N Mindy g5z

o BEBHHELDEL 300

& -ERBATE .
R ILEN - BE K
Bl Z8Ya - BEfE
HRERREET o EHEM
TRANEEN bm- EF
B BRRA M hRLk
BYRmMIBTRE o
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o Siraitia hasitsunique
o bitter sweetness which is
- 300 times sweeter than
¢ normal sugar bgt energy s
» almost zero. Besides, it help
< improve health condition
¢ and with rejuvenating
» effect. In Guilin, a place
- in mainland, this drink is
¢ for serving special guests.
« In Hong Kong, a high-end
. chinese restaurant uses this
: drink to serve special guests
» too.
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Icing Ching Po Leung Soup




JEIL305% 30g chinese yam
WE30 30g euryale seeds
Vs 30g glehnia root
D8 305 30g solomonseal
E1305% 30g lotus seeds

E7305% 30g lily bulb

HA30% 30g barley

. 309 longan
=EN2
ER30% 6 red dates

TTA305 4 liters of water
AIZE (E%) 64 150-180g rock sugar
BKADF

7k¥E150-180 52

8E

1. L RE - YENE - ERRVKRFE - FLER -
2. BRIERMEIRTEF - BURKRR o

3. BREAR2/E - BKRERAEAR -

4. FERRUKRE - SREERERBRNBRRKT

Method

1. Rinse Chinese yam, euryale seeds, glehnia root, solomonseal and soak in
hot water for half an hour. Drain and set aside.

2. Rinse balance ingredients and place all ingredients in a pot of water and
boil.

3. Turn to low heat and boil for 2 hours. Add in rock sugar and test the
sweetness.

4. Leave it cool and chill in the fridge.

0 RUIERFR] - 1209388
mMHE: 6N

= Production Time: 120 min
% Serving: 6

Mindy Bt

IARRIE " NEBEMER
8" R EER R
Rk - a2 TR T EE
B BHRTEBRER
REVEK - BiE5KE b
RERR - —FEEHR
HETA - BEERRK
BRENZOE | ERHHR
BT BAMER  EX#
RERKRXERH /T E
2RRA - M 1ERRAFR X
Baifiam o

This soup is a typical home-
made soup in Hong Kong
as it has soothing effect
to stomach and lung and
is a all-year-round drink. |
have been to a hit Vietnam
restaurant and found this
drink was available but
serve cold. | believe this
drink will have same effects
too! Actually this healthy
drink is good for you and
family and the flavour is full
of fragrance of lotus seeds
and lily bulb.
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‘t L " W BUERSES : 904348
~ \ t % /-*E *i WA THEEEREL
,}lb ’ E ma M Production Time: 90 min

I\/Iango Cake M Yield: 7" diameter, semi circle mould




TRE (%) 58
HISHR1505 (TH# - BAeR A
M) EE

BEE (A7 A
BER (EE4M 1 A

TRE200%  TRN1505%

TRE1605%

SEREEt (£R)1605%
HR=ER (FTi2) 1305
BB A (kKB 8T
BE (K) 118 > ¥WHE40%=

T RES!

N

Some mango slices (for decoration)
150g sweet cream (whisked, for
sticking with mango slices)

1 slice of cake (7" diameter)
1 slice of cake (4" diameter)

200g mango purée
1509 mango cubes

160g mango purée

160g cream cheese (room temperature)
130g whipped cream (whisked)
89 gelatine leaf (soaked in ice water)
1 egg yolk, 40g sugar

2 tsp lemon juice

fisiE

FOEREE

S+eh:

1. BREMARBR MBS LRKERE - # -

2. EENMUBELRKE - TEZRFERRE  WARRS
TS BFMARRBE  ERERARER  2E0RE -

A

1. RBEAERT - BIAKZ L8 HIERERAERF -

2. MARR4ANERL BEAALZTH  ABRBMATRE
KR BEABTHS IR ELECTNEERR - B
FEEIRA R - BUKR 3R ERE -

3EBE  KEFEE—EEITCHNHE
FIBR R EEREE = - BEEEAE -

DRBMANHE - BUKIREKERAKL - & o

P REBTR

Method

Liquefied mango filling : mix up all ingredients and chill it in the
freeze to form small round ice cubes. Set aside.

Cheese Filling:

1. Put soaked gelatine leaf into lemon juice and melt over hot
water. Set aside.

2. Add egg yolk into sugar and set over boiling water. Whisk until
pale yellow and thickened. Add in cream cheese and mix to
combine. Put gelatine liquid, mango purée and whipped cream,
one by one, and stir together.

Assembly:
1. Wet the cake mould and pour % cheese filling and spread
evenly on the cake mould.

2. Place the 4" cake slice and pour ¥ cheese filling then liquefied
mango filling. Add in balance cheese filling and cover by 7"
cake slice. Lightly press the cake and chill it in the fridge for 3
hours until hardened.

3. Remove the mould and spread a thin layer of whisked, sweet
cream on top. Stick mango slices on the surface orderly. Have
some decoration finally.

Cook's Tips #ifiisE

1. MOTEREWR  BERERRNSELK - BAZTHA
FERE - M REERK - JREREGRL -

2. MRRELARE - JR—ERSHER - IAERERR D
ik - HERERERR - BEAZTH  MILERE R FEEEE
HRERT -

1. The secret of making liquefied mango is to freeze the mango purée
and mango cubes and then put into the cheese filling. When cheese

filling is hardened, ice of the mango purée is melted. Once the cake is
cut, there comes liquefied effect.

2. You can replace the semi-spherical mould by a large bowl. Or you can
use cake mould to form shape of cut cake. While assembling, just
reverse the assembly sequence.
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Durian and Coconut Mousse




0 RUERFRE - 30978
& M TEEHER 200 200g durian N BE 4R \
WiT60s 60g coconut juice % Production Time: 30 min g
- 2 egg yolk I Yield: 4 cups i
HE2{E 30g sugar
WHE30= 150g whisked cream
KW2EE ($T#E) 15035 4g gelatine leave (soaked in ice . Mlﬂdy Rl GR
BB GRREB) 4% NI waten SHFEX BB - THH)
RETBURBUE - BHARRK
AL - IKERRIER °
ik EERBEME R - WX
1, B AR PR ITERITAA - &5 - . %?J”W%fq‘%%zﬁ
. ! R
2. BEENMDBLTKTEEERS - MAEZRNABKHE - BN Pl ) \
BA - thE8F LT - o
N Monthong, this kind of ‘
onthong, this kind o <
3. RABERITRM S - MARBEMNBESHS - durian has (?istinctive unique E
4. BKHEERRE BN ENHOEEBHERET - aroma, small kernel, rich
flesh and there is no special
pattern for the thorn.
Method . . . , This durian and coconut
1. Put coconut milk into durian flesh and whisk to batter. Set aside. mousse is easy-to-make
2. Whisk egg and sugar over boiling water until thickened. Add in gelatine and delicious; and coconut
leave and mix, and fold in durian batter to combine. milk can enhance durian’s
3. Whisk the cream to stiff peak. Put cream into durian paste and mix flavour. You W!ll love this
together. dessert after tasting.
4. Chill the mixture in the fridge until set.
pi

Cook's Tips #iiisE
MBEE WS AEFER2SABRAEA - BARE  EEREEARERM -

If you like to make cut cakes, just prepare two slices of cake and mould. Then pour mousse into the mould and chill until
set. Decorate and serve.
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BREIMER | EBER

Home-made Passion Fruit / Blueberries Ice Cream W BUERERS : 90438
N HEAAFH
% Production Time: 90 min

I Yield: 1 Liter

Mindy B

BRYSEHENAR - KR  BERE HEABCERER  LERERSZT @ LBELENER B
RENRA—ZO TR - BBEEEMER -

You can adjust the sweetness of home-made ice cream and it is healthier to make it by using fresh fruits, cream and
avoid artificial colouring and essence. However, the cost is higher but you can enjoy fresh ingredients.



MIEB 0503 EE3E - BIE120SE 2509 passionate fruit juice
3 egg yolk, 120g sugar

2REMI30052 - K TAR30052 300g whole fat milk, 300g whipped cream

BERA00S  WOE4AS S - 50 S 4009 blueberries, 45g sugar, 50g lemon juice

EKB0E > EE3E DIE4SE 50g water, 3 egg yolk, 459 sugar
300g whole fat milk, 300g whipped
2RE#II3005% » KBR300 S P

8E

1. B %Wﬂ”ﬁﬁm%%ﬁ RTER2505 - KREREIK o

CEBE DREMNEH30RES -

CB2T0RBRBEA M FENEEAAZENN - BEERN  NREREOH -
BEFRAVMAIRERN  HhGERERH RERW  BA BH  MARMBRK  SEFLW-

 RBRITEMARBRTEFRS  AIESHEANT 3046 DERTKT « MEE T - HkAE
SEEAIEAT -

E%E%*
CEE  DR4sR  BETEKBRARN100E - HRAAREN  UeRE  SRERR &
%’f"é THAE 250 7o UKAEAE KA o
2. KIRAVERERIZFRRIZMEA o

Method

Passion Fruit Ice Cream:

1. Sift passion fruit flesh to get rid the seeds and juice weighs around 250g. chill it in the fridge.
2. Add egg yolk, sugar to 30g milk and stir to even.

3. Bring 270g milk to boil. Remove from heat and pour half the milk into egg sauce. Stir whilst mixing so as
to avoid the egg sauce being cooked.

4. Put egg sauce back to a pot and boil by medium heat. Stir occasionally until thickened. Remove from heat
and sift. Put on the icy passion fruit to cool.

5. Whisk whipped cream and fold in the passion fruit mixture. Mix to combine and pour into a ice-cream
machine to chill for 30-45 min. If it is not hardened enough, chill it in the fridge. Serve.

g B~ W N

Blueberries Ice Cream:

1. Bring blueberries, sugar 45g, lemon juice and water to boil on medium heat for 10 min. Stir occasionally to
avoid overcooked. The cooked thickened sauce weighs around 250g and chill in the fridge. Set aside.

2. Follow the steps of making passion fruit ice cream.

Cook's Tips #ifiisE

MERBERM - LHEFOME - BAKEL40-50 088 - REBITESITRAZFRENSE - BRLKE - EEA
FERNASREBEERA KM - BEERS - FAIZAHT -

If you do not have ice cream machine, you can chill all the ready ingredients in the fridge for 40-50 min. Then use a whisk

to whisk the mixture until soft and put back to the fridge. Repeat the above steps for 4-5 times, the mixture will turn to
icy form. Serve after the mixture is hardened.

B

N~
-3

91



REE

BIERER - 455768

nE 68

Production Time: 45 min
Blueberries and Cream Cheese Yield: 6

Mindy B

EEZIERLST SRALCEARSRNERT  RERE - RRIWEWAMBNERESE - 5
FRER - WABE - RifeXWRERD o

A bit bored about blueberries cheese cake? | try to add in sour cream and lemon juice to enhance its distinctive fruit
aroma. How can you resist @ mouthful of fine, yummy mousse with self-made fresh blueberry jam? Forget those
healthy motto at the moment.



200g cream cheese (room temperature)

_;l( it :Z:\\E
SRZL (BiR) 2005 100g sour cream (room temperature)

BER (&) 10057 100g sugar, 30g water, 2 egg yolk
WHE100% > BEK30% » BE21E 9g gelatine leave, 20g lemon juice

AL 9T  EET20% 200g whipped cream, whisked
RSB ($T#2) 2005

4009 blueberries, 45g sugar

50g lemon juice, 50g water
BER400%: - WRE45 2

EET505 » JEK505%

#E

BRESL:

1. BBAROKRE  IABETLEGEL - & -

2. RS LREESERRESS -

3. WRINEKRERER - —2BHES - BIEAARSEK  TRERR -

4. BLHEHFMARBHBIRANT - BELKRTHERRRS  PBAHAZTREE  &EH
ABITRAKSEE -

ﬁg%t%%‘@ﬁ~@%%&%%%¢ﬂ%%mﬁﬁ-%ﬁ%ﬁ@ﬁ%ﬁ%!ﬁ@ﬁ%ﬁ'mﬁ

A -

HE  BREGBRE TP BAERES  BHASRESSE  BARES - ABOEBA/)

MUK R E - R L EEE -

Method

Cream Cheese:

1. Soak gelatine leaf in ice water, add in lemon juice and melt over hot water. Set aside.

2. Mix cream cheese and sour cream.

3. Bring sugar and water to boil. Stir egg yolk and lightly add in boiling water until thickened.

4. Put 2 egg yolk sauce into gelatine sauce and stir to combine. Pour into the balance egg yolk sauce and mix
together. Fold in cheese mixture by several additions. Finally fold in whipped cream.

Blueberries Jam : Bring blueberries, sugar, lemon juice and water to boil by medium heat for 10 min. Lightly
squeeze blueberry juice while cooking and this makes nice colour. Cool and set aside.

Assembly : Line cling firm on a small cup and pour half cup of mousse. Place 1 tbsp of blueberries jam and
fill up the cup by mousse. Twist the cling firm forming tennis ball size. Chill in the fridge until hardened. Serve
with blueberries jam.

Cook's Tips #ifiisE

ERERGERINER  THRZ—H  BIEHZESSHIZ RN -

Blueberries jam is the soul of this dessert. Try to make more for further serving with vanilla ice cream or cheese cake.

B
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BIVERFRE : 4558

KA . sHERER

Production Time: 45 min
Tiramisu Utensil: 8" cake pan

| Mindy B

BATZR Tiramisu EEB L AN —HERERE - ©AARBIES TEEGERMNEET - EEimER
BRAAATEH  TRSMATISEMNRS - RACTE  AIRHREERSE - THEFERRRIK o
Tiramisu is an everlasting cake which is more popular than any other cake. It seems a prologue for us to encounter

cheese cakes. The conventional tiramisu is contained in a large bowl but it is more attractive to be transformed in cut
cakes. As we can chill the left over in fridge with keeping the flavour and shape.



kR (B8 M) 34 (SBIMAAE)
UTER 2555 Rt

MNEERD 23550 - WILENE 158 » RK 3SR
iEHE (Kahlua) 3i8EE

3 slices 8" coffee cake (ref to Lamington)
2 tbsp instant coffee

2 tbsp instant coffee, 1 tbsp coffee sugar
3 tbsp boiling water

3 tbsp Kahlua (coffee wine)

1 tbsp Disaronno Amaretto (almond wine)

Z54=58 (Disaronno Amaretto) 1752t

2 egg white, 50g sugar

200g whipping cream, whisked

2 egg yolk, 250g Mascarpone cheese
2 tsp gelatine powder

3 tbsp cold water, 3 thsp milk

EH21E - WHES05 - ATEE (3T#)2005%
E= 2{# » Mascarpone S+ FI&E 12507
BB 2SR  FK3BE 0 BT3GR

AR CREA) EE Some cocoa powder, for dusting

ik

MEEER | FLRMBEER (£168) iE - RELENIERDAMBEE o

PNGEAR - MBE RONSERE REKER - INERS - B -

St

1. BBMERRKHS  RKLBRZEZEE2RL R -

2. EHINDREITR - ERLHKITERFEE - MAZTAHZEE o

3. HNEABMARES  BREWMMEEARHAZINAN B8 AASRREITERNHED -

e

1. B—RERFRAERRN - FLEBOMYNSR - BABOS T EEUESR  BEESTHRZE
152 BRKBEERERD 6/ o

2. BREE  BLERAMRABEEES - 4EA -

Method

Coffee Cake : refer to the method of making Lamington (p.16). Simply put milk into instant coffee.

Coffee Solution : dissolve coffee powder and coffee sugar in boiling water. Add in wine and stir to even. Set aside.
Cheese Filling:

1. Stir gelatine powder with cold water and mix together. Melt over hot water until dissolved. Set aside.

2. Whisk egg white and sugar until stiff. Whisk egg yolk over hot water until light yellow. Add in cheese and
stir until smooth.

3. Mix milk and gelatine liquid and add in % coffee solution together with cheese. Gently fold in whipped
cream and whisked egg white.

Assembly:

1. Line one slice of cake in the cake mould. Brush % coffee solution on it. Pour in ¥s cheese filling. Repeat the
procedure until fill up the mould. Chill in fridge for 6 hrs to set

2. Remove from the mould, dust with cocoa powder. You can granish the cake as you like. Cut into pieces and serve.

Cook's Tips #iiisE

ERERSER - BRERHIK - TERRMVER  SRESFE - ISR SAFRSIE |
It is easy to grasp the step of this receipe. If you want to simplify the process, just purchase a coffee spange cake. Or you
can follow traditional method, replace coffee cake by finger biscuits.

B
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Lychee Panna Cotta




2009 lychee juice
300g whipped cream
300g milk

BRI 20032
KR =EE3005

#£43300 5%

WHETOR

BB A GkXKEE) 12573

BRA (DRI BEE N

70g sugar

129 gelatine leaf (soaked in ice
water)

some lychee flesh (optional)

fiiE

1. BB IT T RBE « BT 4200 B8 -

2. KEM - B RDERERA o

3. WAREBABANEETRAE « LEKHE -

4. SRBANE - MADSHRA - OKESERE (h4/18) - &
DER

Method

1. Put lychee flesh in the blender and blend. Sift out the juice and leave
200g.

2. Bring whipped cream, milk and sugar to boil. Remove from heat.

3. Add milk mixture in gelatine leaf with lychee juice. Stir well and melt
over hot water.

4. Pour the mixture into small cups and top with some lychee flesh. Chill in
the fridge for 4 hours. Serve after set.

Cook's Tips #iiisE

W RUERRRT - 209368
mHE 6

B Production Time: 20 min
M Yield: 6 cups

Mindy B

INERENH IR - B
ALEIGE36FE BN
B IMEBARE - 2 AA
BrEE - ACBFRE
ARRZEE REED
BOTHER - R 2
AREEE - ARIRT
It is said the this recent
hit lychee panna cotta is
made up of 3.6 Hokkaido
whole milk which brings
rich and smooth effect. In
addition to the promotion
of celebrities, people are
crazy about it. Actually, this
is definitely a eashy-to-make
dessert. The effect is pretty
good no matter you use
fresh lychee juice or canned
lychee juice.

EZBRFHE AFSHSRIDIREE  ABRREAARE - TEHSH  IREBSRAE  BERKMRDED -

— b, A AR BRISENT |

During the period of lychee season, lychee juice is very tasty and every one loves it. If no lychee is available in market,
using canned one but drains out the syrup and reduces the sugar quantity. Then, you can make this dessert all year round.
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Mango Pudding




W RUER - 305788
TRIKREBER 12 1 box of mango flavour jelly u 58 8HF \
A2BH10% powder | P.roduction Time: 30 min %iff
‘ 10g gelatine powder W Yield: 8 cups i
WHE3052 30g sugar
WK 250 = F 250 ml boiling water or N
BECN R
Aok 2507+ 250 m ice water Uiian Biohe
R0 oesanini RSN
ERKER1005 5t rannes | BHELERMALS B
REATR21E c RERBEBRBRAE |
© o BHBREN (FEWL)
c RERROHETAREE |
HoE o ERAL WEME@EMA
5 WA A BN T U £ — R4 1= = R ° T%ﬁ ’ E%ﬁ@%ﬂuﬁ/ﬁ : g
1 B - SERRERARTES - REMASE - @ARAR | 0 TR
WER2RE B BN - L |
s w SRl BB s s . This mango pudding has « il
2 ERARK  RLHRAIE - EBEREE - B " been very popular for -
3. REEWERIMAKHE) - BRARAYD - S5 RERERAZEFE - vears and you can find it |
B4k o . in cake shops or evenin «
N — " LA N . * the restaurants. However, .
4. EEIADBRK EERA D - KBS ERE - Fa 2/ - . the flavour and the colour .
. of some of the products «
Method ¢ seem a bit artificial. The N
1. Put jelly powder, gelatine powder and sugar in a bag and shake to even. ~ * pudding quality made by a
Place it in a pot of boiling water and mix until dissolved. Remove from - local dessert soup, named :
heat and cool. : Hui Lau|Shan, (]()r DIY types .
° ti °
2. Skin the mangoes and cut half of the flesh into dices. Make purée for < fj:e?: ),IVISI?]; ;édmiini%: : ot
the balance. Set aside. . cream Which enhance the | 3
3. Add jelly liquid with ice water and mix to combine. Fold in cold . smoothness and colour. : #
evaporated milk, ice cream, mango purée and mango dices until semi- .. cccccccccccnnnon
hardened.
4. Pour the mixture into jelly mould which is pre-coated with water. Chill it
in the fridge and serve.
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Serradura

Mindy Bt

F-RENERAMRR - IERE  BARAA  BENEARTHESESZRENNERGE - THRERT
B RBERTRT | MRFEEAEME - BRAEEREE  REETE | ERREMIENE 2K F
EHAESER T bRz |

My first experience to taste Serradur was in Macau. It was so amazing about the taste of it. But the taste seems
different when | tried it again in local branches. If you do like this dessert, follow this receipe and make one for
yourself and the taste is quite good. See, | decorate my Serradura as a small plant and see if you are brave enough
to eat those soil !



Oreo &5 705 » A A4 355 70g Oreo biscuits, 35g cocoa powder

B

4 egg yolks, 40g sugar, 125g milk
EE4E WHE40R - #1255 - ABKHER 5g gelatine powder, 3 tbsp water
EIK3IRE K REES005 - BRYG 1005 500g whipped cream, 100g condensed milk
EIRIEH LR N Y2 tsp vanilla essence

&
RE © Oreo St ANEEW S BBHBITH - HARIATHER -

=
iR =

1. BENVESD  BEPREMNE  RELGEABES 8 ERNSRIEEAN e |
ANMERRA AIRRA - UPEANANEN  BEERRRL - MABRE®HHS - 75

2. BBMIVKHE) - BAEVKALE -

3. AREIMRNABHB[TEN - Wl -

4. BBBWKMAZERTTE2HT - BHBARRIAKS  REEHRTHASRIABHETLER
ARLE-

S ERAEERARRER - AR @RANETITEN—E - B LRS- it —E—E
L MAKRER)RHEE - SOBUKMESE M AR o MEIZEBANE o

Method

Serradura : use a rolling pin crush the Oreo or blend by a food blender. Fold in cocoa powder and set aside.

Pudding

1. Mix egg yolk and sugar. Bring milk to a boil and pour half portion into egg yolk. Stir with a whisk while
pouring so as to avoid the egg yolk is cooked by hot milk. Pour the mixture into the pot and boil by
medium heat. Stir occasionally until thickened. Add in vanilla essence. Cool.

2. Mix gelatine powder and water. Melt over hot water.

3. Whisk whipped cream and condensed milk by a mixing bow! until almost stiff peak.

4. Stir gelatine liquid with egg yolk mixture until even, then fold in ¥ whipped cream and combine. Fold in
balance whipped cream until all mix together.

Assembly : put the Serradura into the cake mould. Put the pudding ingredients in a piping bag and squeeze
a round layer. Top with Serradura again and a layer of pudding and so on. Chill in the freezer until hardened
as ice cream or set in fridge as the hardness of pudding.

N~
*

Cook's Tips #ifiisE
1. [REREIARE B RIS RIS
2. EMAETMERD - BEARKE OreoBF MR AT o

1. Conventinal Serradura is made of Mary biscuits.
2. If add in hazelnut powder, it can enhance the fragrance. But | personally love to use Oreo biscuits and cocoa powder. 101
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BUVERFFE : 10053 €8
mE 10N
Production Time: 100 min

YuanYang Coffee Pudding Serving: 10




Lilian BsvhE

- BEERCANEBNYE -

5 i S - 1 tbsp espresso coffee o TRECHHEBER  ER ° e
El:\ﬂfu i N S =3 ° : " ° =
2”‘_:‘?“ 1 o '§7k5(;%ﬁ 50 ml boiling water o DAEARRIGE - EWY o %
REBM185 » RBIKG0EFH 189 gelatine powder ¢ ATEFMHE - o
= , by . ° °
E&E3E _JU*E?SEE N 60 ml cold boiled water : " The taste of the Yuan Yang
BB2T0ZH - KDEE150=FH SRR RIS coffee pudding | made is .

150 ml whipped cream * richer than the one | tried in -

ca famous Restaurant. The |

£ B , A = ! « tipis the adding of espresso. «
:‘\\H%#BZFE - Eﬁ* e S 259 gelatine powder * Coffee lovers surely will be :
BWIKAS0ZF - BOHE1505T 70 ml cold boiled water - satisfied by this flavour. .
$SEMILE 335 R 450 ml boiling water, 150g sugar REXXERIEREIIERREERET

3 tbsp espresso coffee

1. WBER : BRMERAIKFES - BRK - ERE - Bk AR KHEZEAR TR - h

2. TRRUIGERR : I - BBHARIAKRE  EENMEBHEAEE  BHRRATE  EAZS
T B9 BERANRR  FEREREH TSR - MABHKEMUERRASD - 77 -

3. REITEERS - HALALRERA - R -

4. BBERKAGIAR - XA BERMGER - EAKEAFERE - B - BEABHMYER - f5EE -
MR - BETHRE-BUWERAL - NKERRRET2RE - EAHER

Method

1. Coffee pudding : dissolve gelatine powder in water. Bring water to boil and add in sugar until dissolved.
Pour coffee powder and gelatine liquid in sugar liquid and stir until dissolved. Cool.

2. Cream Coffee pudding : dissolve coffee, gelatine powder with water separately. Whisk egg yolk and
sugar until light yellow. Pour milk in a pot and boil, remove and add in egg yolk. Stir to combine. Put back
in the pot and boil. Stir by a whisk occasionally. Add in gelatine liquid and coffee solution and mix to even.
Cool.

3. Whisk whipped cream until thickened. Fold in egg batter. Set aside.

4. Sprinkle some water on a square cake mould and pour ¥ of the cream coffee batter. Chill in the fridge until
solidified. Remove and pour s coffee batter, chill it in the fridge until hardened. Repeat the above steps
until accomplishing the final layer of coffee batter. Chill it until hardened. cut into pie before serve.

N~
-3

HE

Cook's Tips #ifiisd
1. TEBMER  AWEEASRESIAS-BNE  SSRRBERS - BATHHN -
2 REMBERELE - AANBBERM\E - THSEEERTY -

1. Pay attention to the time control. If the coffee jelly has not been hardened completely, down pouring of second layer
will stain the layer beneath and affect the colour finishing.

2. Choose appropriate mould, change to do eight layers if the mould is too large. Otherwise, the thickness of each layer 103
will be uneven.
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Coffee Panna Cotta ¥ Production Time: 30 min
7 Yield: 6-8 cups

Mindy Bt eE

BAME  RBRTRIAEE @ MeBRmSEE M0/ mseha - B M aE™Ea » REDAR
SRR ETNEERR  ERhaRECKHEEEY  ENKEZEACHT T - REENNFE LRES - #EE
R —E—Er % X5—BRK - BdmAKm |

Somewhere in time, | dashed forward to buy a small cup of coffee pudding after school but not going back to home.
| really miss those fine small puddings coated with caramel. However, this kind of dessert is no longer exist in the
market. | have to make it myself when | want to taste it. Image layers of coffee pudding and vanilla pudding with
crispy caramel, | really want have a bite now !



N (GRE) fus Crispy caramel (for topping)

300g whipped cream, 100g milk

12 tbsp coffee, 45g coffee sugar
MBERE45 5 - WIBEE 1057 » BB S (KKEE) 4% 10g Kahlua (coffee wine)

49 gelatine leaf (soaked in ice water)

W =BR3005%  ff3100% @ BHE45 =

= S 3009 whipped cream, 100g milk, 45g sugar
EEET 2, B3] =
E_EDE%LVZ k- RBR (KRR 45 Y2 vanilla pot, 4g gelatine leaf (soaked in ice water)
HITHI10R N 10g Disaronno Amaretto (almond wine)

873

DGR 4R -

1ORBER B RS R TERE A R A SRR RN

2. MARBR - BHEMEMIAL - BOREIMAMBEERS) -

3. DRLEARBEMA - DD E - BUKEERERE

EESMHR

1RBER - B DRERDFBNZEZZMRARREEEA - NEF1650E  UESEZIHK -

2. RABRBRBHERL 8%  UREEERE - WRRMARCEHS -

s

1 EEELPRIACTREQWMPELR - KRR - SEIAMBHRNE - SERE - BEA LY
T BUKEERE -

2. ZRIEYIRE - M EEREREAE AR - BIARUK -

Method

Coffee Panna Cotta:

1. Put whipped cream, milk, coffee powder and coffee sugar into a pot and bring to boil by medium heat.
Remove from heat.

2. Add in gelatine leaf and fold in all ingredients until dissolved. Cool and pour Kahlua in it. Mix to combine.
3. Pour into glasses about ¥ full and chill in the fridge.

Vanilla Panna Cotta:

1. Put whipped cream, milk, sugar and vanilla beans in a pot and bring to boil by medium heat. Cover by lid
for 15 min to let the vanilla aroma out.

2. Put gelatine leaf in the milk and stir to dissolved. Sift and discard the beans. Cool. Fold in Disaronno
Amaretto and mix together.

Assembly:

1. Pour vanilla panna cotta over solidified coffee panna cotta, chill in the fridge. Again pour coffee panna
cotta and chill until solidified. Repeat the above steps and chill in the fridge until all set.

2. Serve with crispy caramel before serve.
Cook's Tips #ifiisE
EREBEE - F2RERMBRAGESE (B108) -

For the making method of the caramel, please follow the instruction in crispy Angel Cake (refer to p.10).

B
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BUMERFR - 80948

NE 12
Production Time: 80min
Yield: 12 pcs

Thai Coconut Sago Pudding




WHEE12H
K805
TR BT
W40

SERRL 35 R

X205

12 pieces of pandan leaf

80g sago

1 liter of boiling water

409 sugar

3 thsp water chestnut powder
20g corn starch

50 ml water

200 ml coconut milk
30g sugar

Y8 tsp salt

12 pieces of corn

B 50Z T
200 = F+
WHE30T

Ve ZERLEE

(VEVEL S )

83

1. ARERFRAL - BREBHR0EARG  BR4ELRT—
71 BT - HOp51E - BREKEL - MELIR

2. TR - IORKABHEKER - EFR6DE - BA - EHE
RI0DEEES - BAHRRLKEERR - FREK -

3 EFKHERA - MARRSEA - AP ABERS - RRE1X
HEKEASINESAESER - #YF -

4. TRIOK - AT - EREHT  WIERARERS - RHEETER
B EEHMAEHIARE - AR EES - BUKEASRE
Er=H -

Method

1. Rinse pandan leaves and wipe well. Trim the leaves into 20 cm strips.
Divide each leaf into 5 portions and cut at 4 cm intervals (do not cut off
to the end). Then fold into a case and stapled.

2. Rinse sago and put into a pot of boiling water until boiled. Continue to
cook with lid for 5 min, turn off the heat and keep covered for further
10 min. When sago becomes crystalline, scald them in cold water and
drain.

3. Put sago back in a pot with adding in of sugar and water chestnut cubes
and boil by medium heat until thickened. Scoop 1 tsp of sago and half
fill each pandan leaf case. Spread flat.

4. Mix water with corn starch and stir with coconut milk, sugar and salt.
Put into a pot and bring to boil until thickened. Stir occasionally. Put the
corn batter pour over sago and chill in the fridge. Serve.

Cook's Tips #ifiisE

Lilian BEvNE

ERHHBEATREER -
REHerEROLR R
XBAREZS  BHEE
BEAEANZEAREL
8 BARBER - BT
B - EHASEENHRE
2 FRHEEFHR - TH
ERRAELTRE  R2
PNFEIME e

Although thisis a Thai
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°
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. dessert, some of the
. restaurants will provide
° itand this proves how
° o .

. popular itis. | prefer tasting
o this dessert in those Thai
- restaurants of Kowloon
. City as the full flavour of
¢ coconut. Another attractive
» point of this sweet thing
. lies in its packing method-a
: pandan leaf case, which is
- easy to make.

°

<+«—20cm——>»

NERERAMEERE -

Pandan leaf is available in Thai grocery shops.
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Coconut and Yellow Split Pea Pudding ‘
v




EE80%
B DT
KE107
SRK750= T+

WHE250 5
E¥80%
EIK120= F

80g yellow split peas

1 liter of water

10g agar agar

7509 boiling water
2509 sugar

80g corn starch

120 ml water

160 ml coconut milk
60 ml evaporated milk

B+ 160 = FH
K60 =T

873

1.

BSTHRFE - B1RFKAFRIEAELN20DE  BEAEFHRI10DE
REGRE - RAKER -

REEBBRE - MT50 2 RKABRLNSHEETREAE - MA

BERA  BA

- EMR120ETEKHT - IRIFHARKS - B AREBHES

B RRIMARSE - BT SORPIARABR 2088 -

4. EHRHEIADBBK ZBEEF - fR - BUKFERNLSEZERE - BH
O - ERE BT B -

Method

1. Rinse yellow split pea and put in a pot with a liter of water, boil by

medium heat for 20 min. Turn off the heat and cover by lid by 10 min
until the peas soft. Drain well and set aside.

. Cut agar agar into pieces and soak in water. Put into a pot of 750 ml

water and bring to boil for 5 min until dissolved. Add in sugar and boil
until dissolved. Turn off the heat.

. Dissolve corn starch in 120 ml water, fold in sugar solution. Pour the

mixture in a pot and turn on the heat for boiling until thickened.
Stir occasionally. Add in cooked yellow split peas, coconut milk and
evaporated milk and cook by medium heat for 2 min.

. Pour all ingredients in a container sprinkled with water and cool. Chill in

the fridge until hardened. Remove and cut into pieces. Serve.

W BHERSR - 405788

mHE:

16 1%

B Production Time: 40 min
M Yield: 16 pcs

Lilian BEvNE

- MEARBBBERURE

FREE  HEERHEHLY
EERR  AANEHEE
MEE T RS LR -
REMALHBESRLAE
ERRERT < BEMREE
ILEERE - BREEHM
EREEAA 1T PRATRIHE
MALZH: - BEREORER
BE - DREEL - PlneE
B\ BEENZREHMNE
T 2ABLTREWE
LI O

Some restaurants have
modified this dessert to
become very fine. Actually,
this dessert is to be served
coldand the making
method comes from cold
coconut cake made up
of gelatine powder with
adding of coconut of peas
or red beans. It you like the
pea flavour, those made
up of corn starch corn can
satisfy you. I have tried
this dessert in a vegetarian
restaurant locatedin
Mongkok, the finish of
yellow split pea is so soft.

B

;‘é
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BUVERFRE : 4093 $E
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Production Time: 40 min
Yield: 12 pcs

X Royal Osmanthus Pudding




=

KHE12052
PRI 155
BRI 1ERR
ABM¥30R
KoK 4353

SEEER40E
SRIKT50 = F+
2+ 20%

1
1,

409 chopped snow fungus,
soaked

750 ml boiling water

20 pcs medlar seed

1209 rock sugar

1 tbsp candied osmanthus

1 tsp dried osmanthus

30g gelatine powder

4 tbsp cold water

&
EERE  E£F U IEERKAKER 1008 - RKER -

BB IMAKHT - RFRAVKER - RKER -
- RNTS0ZTHEOK NS BB MUK AME NRIR - IIARBIIKHE

TERAR  BNRET  BEEREEEHS -

DRAYMRBRBEIIACBEKEST - MRBLAK  RIFEH

ERFEYTE - DFRERE  BAKELRETDRE - &7
DHEM -

Method

1.

Soak snow fungus, cut stalk and chop then put into a pot and boil with
half pot of water for 10 min. Drain well and set aside.

. Mix ice water with gelatine powder until even. Soak medlar seeds in hot

water for a while and drain well. Set aside.

. Bring 750 ml of water to boil. Add in snow fungus and rock sugar, cook

by medium heat until sugar is dissolved. Again add in gelatine liquid
until dissolved, then add in medlar seed, candied osmanthus and dried
osmanthus, and mix together.

. Cool the mixture and pour into a container sprinkled with water. Then

place the container over ice water and lightly stir those medlar seeds and
osmanthus up to surface. The mixture becomes semi-solidified. Chill it in
the fridge until set. Cut into pieces and serve.

Lilian BV

AR e Ay )]
- ERBHIEE AR
RmERIRRL - ENLE
REENFHELRER
£ FAEERMHEE 1R
RERERA - RIERAEE
sl o A - RO FEEERE
TERRZED - BETBR
AEBNME R - ERF
REENES  BXEKE
EERERT » ZEER

Osmanthus sugar is the
mixture of dried osmanthus
and sugar. It has distinctive
sweet floral fragrance and
can bring the light taste
of desserts, such as both
Shanghai desserts, Gui
Hua Rice Balls and Gui Hua
Candied Lotus. Without
this dried flower sugar,
both desserts seems not
attractive and hence this
Gui Hua Cake which is a
common cold cake made
up of gelatine powder.
Accompany with osmanthus
sugar, this dessert becomes
so dainty.

B

N~
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Coconut Pudding with Swallow's Nest and Medlar Seeds




W RUER - 305768
R 2Es 2 thsp medlar seeds uRE 16 -
afkE3es 3 thsp In;.tant S\;]V'a”o;:v 7lnest | P.roductlon Time: 30 min 5
SEE [ 21 2 egg white (white shell) ¥ Yield: 16 pcs P
ARAR 409 gelatine powder
RBH40% 130g sugar o .
7 E N =£
SK300EH e o S | ERETRERERRER |
FREEE 120 = FH : DEFm - BEENERS |
REI 250 =2 F o AR - FTBERRFARLE
| BBEE  REGEESE
- TREA - BRGAE B
ik C TSBMEE  ENATE
" A N - BRET  ESEHHRE ¢ |z
1. BERERAHS KRR - RFREVKIRELER - o = Reidindanit b
R N A ° ﬁﬁ«%ﬁ%ﬂi ftﬂzez:ﬁa ° . =
2. %EE&@EEEP:T’TEIH'_%: ﬁﬁﬁ_o . * This coconut cold cake - i
3. HEBMEDEARIES - ZVBTRKPHE - EXNREZBE - has been very hit for its |
KRNBAZAY @ BERERBH - LOKPHERR - BHA . spongy texture. However, »
REPRNZFRE - HIEMAKEREFHS - o Ba”h”m bE. kept f°rr] '3”9 :
. - . A 7 e s - . an the making method is
4. BEEWMEA—DBKERP  NKBELEET2RRE  HZM ¢ quite complicated. Hence, -
* no egg white is added in *
Method - this cold calke.lAIthough :
1. Mix coconut milk and milk and chill in fridge. Rinse medles seeds with : tEe texture is still sm%oth, .
hot water and set aside. . there is no spongy eftect. .
) o o ) = You can follow my receipe °
2. Whisk egg white in a metal bowl! until stiff peak. Set aside. ° with swallow’s nest and o
3. Shake gelatine powder and sugar in a bag, and sprinkle into boiling  * medlar seeds and treat your _ w
water bit by bit. Pour boiled gelatine liquid into egg white quickly and - mothers in Mother’s Day. :
keep to stir by a whisk. Set bowl of egg white mixture over ice water focccccssssccccccoe i
until cool. Then fold in cold coconut milk until semi-solidified and mix in
swallow’s nest and medles seeds until even.
4. Pour the mixture into a container sprinkled with water and chill it in a
fridge until set. Cut in pieces and serve.

Cook's Tips #iiisE
ERRBEARAT  AREERY  PEEEETCRASTSBIAT -

Remember to pour the gelatine liquid into egg white by one go and keep stirring. This help mix two ingredients,
otherwise, egg white will be on top as too light. 113
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Crystalline Assorted Beans Jelly

il

L

BUVERFTE : 90938

nE 164

Production Time: 90 min
Yield: 16 pcs




Lilian B6v)vE
AET 805 80g kidney peas : B2 R RETHEN N %
- 100g black-eyed beans o BRRIT o —HRMHN | e
{EE’.jOOﬁ Some boiling water o —HRLHEKRR ML
FOKEE 4’ thsp sugar - DEERMRREAE X
W45 40g gelatine o RXEE - BEREETE
BB A0S 200g sugar . EEEEIA o o
: 1 liter of boiling water N o .
DHE200 5% . The first time | encountered «
WK1 AH ¢ this assorted beans cold N
- jelly, I was attracted by N
. its artistic mood and its «
N crystalline form. Besides, it .
M;‘ﬁ « is a highly recommended N
e — T Ao - , . dessert which is rich in fiber « s
1. B=AT  AET BT DRRKERK  BEKG - . and protein, and is a healthy © '}
2. B=BIEDFIMA=ERF  SWNNEEFKEZBEE K - foodindeed T |§
KA0-500BETR B BEAZK FEMATLSRIDRERK - cocccreerrreeoeeece
BESDEEREE - MBAR -
3. B=BTR¥K KT BMADBBKZBAEN ' Al BIHA
INRAR B
4. WREBBHHT  BTRKTHETEER R o
5. LA —RABMICIAMEE  BUKERNSERE W WL - B4
BRTRBHKEEIAZS NOTABRDIE  EETRABH
K MEKEASBERETZEE - B - KA - ERREE
iﬁZEéE}ﬁﬁ ° St
Method o
1. Rinse chick peas, kidney peas and black-eyed beans and soak in water
separately. Drain.
2. Put three kinds of beans in three bowls respectively and pour boiling water
up to the level that cover beans. Steam for 40-50 min until beans are
tender. Remove and drain. Each mix with 1% tbsp sugar and re-steam for
further 5 min until sugar is dissolved. Remove and cool.
3. Drain beans and mix three kinds of bean, put them in a plastic container

which has been pre-rinsed by water. Or simply put the assorted beans in
a small bag and set aside.

4. Mix sugar and gelatine powder and spread into boiling water until
dissolved. Cool.

5. Pour Y cool gelatine liquid into assorted beans and chill it in the fridge
until hardened. Remove and pour balance gelatine liquid onto beans.
Pay attention and do not let beans to float while pouring. Chill the
mixture in the fridge over night until all solidified. Remove and cut into
cube. Serve.

Cook's Tips #iiisE
ERRRAMOEIFHEE - RETETNERE  IFANER - SRHERK - ACRESRIORE -

This is a simple cold dessert and the degree of softness among three kinds of beans differs. For the sweetness, you have to
test on your own. 115
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Dual-colour Glutinous Rice Balls




I BUUERSRY - 8093 EE
N pE 36
YESKIN 030 T + KKIB 40 5 Z(S)Og -glu;cllnous rice powder [ | P.roductlon Time: 80 min 5
w IS 180 = g rice Tiour, 809. sugar I Yield: 36 pcs Bk
WiE805 - HIR180% 180 ml coconut milk
== =
7E7K300ZF 300 ml water Lilian Bsv e
YA B EL | BIEEEEL., Bt 2 tsp custard powder s ERREESEFHEA D
:I::t 25\\|-"’EI~ 1/f\\ N AL pt A NARAvE= =
FRSAZN AT B TR Y4 tsp pandan leaf juice o RBERLIEXE & O
: FREHR BRTHE - |
g - o RORHBREEM - REH
%B@Fﬂ 214: 8 fﬂt%21@ 2 piece of durian flesh : }@/ﬁgamg;ﬁ*m s ?E% :
#1205 U TEE s O RES-REenRE
120g shredded coconut S B0 - DRI - HE o
o EEANL  FABENBLS .
et y DY . - . : Nl
:Elﬂﬂ E/*E“?% 1 egg yolk, 40g sugar o BHERG  FEE - A L i
& TH#3205 » AP 105 20g custard powder o B N
@Priﬁﬂiﬁi%i BB 120 = F+ 10g cor starch, 2 tsp gelatine powder S Mango and durian are -
KATOZH » REF2:5R 120 ml evaporated milk © seasonal fruits. When it o
(AR RIEIE PR SRS D s season, the price will be ®
. cheap and the quality is .
+ good, and it is suitable to
- - make dessert like popular N
% . . pudding and rice balls. | «
1. SRR I 18RIRA - FHDG L4 - BAKRER - have tried mango rice ball ©
2 BKE L HRBCKRARE SR 86 - BLHMEMASL [ T et Desert ¢ |
*ﬁgﬁé ! @J\Eﬁfﬂiﬁﬁtqifﬂﬂéﬁﬁﬁqﬂ ! |3Ii-!37j<j<9(77—\‘\18ﬁﬁ ’ HX : so as the durian one. The : f
o BN B ORFER A - BIEER R B FOMIMNRETHEE  © making method is similar = |
N [BRLIRHERT o < and that is why | introduce « .
= g N RN = durian rice ball to. | hope |
3. BEMS: EENMBEIANBHEAES  MALBTRBEER g overswil lke . -
iﬁ ! E&ﬁm%ﬁ%ﬁ ! EqFEﬂZq’?_"T%# ! %?ﬁ#k*ﬁ% ° :ooooaoooooooooooo:
4. A% RRERARABIIL 181 - F LREFE - REREK
Ko E DR EEE R RA - BRRERRTY - AFEEERD
ERZRIEE - B - R B4 - BN B AR - TTRIEAK

BRRETZER -
Method

1. Cut durian flesh and mangoes into 18 pieces respectively and each coat with shredded coconut. Chill in
the freezer.

2. Glutinous rice wrap: put ingredients in a bowl, stir until smooth, and sift through a sieve. Put custard
powder into half of the batter for mixing colour and pour into a tray lined with baking paper. Steam the
batter by high heat for 18 min. Remove from heat and sprinkle with some shredded coconut. Remove from
tray. Mix balance half batter with pandan leaf juice for colouring, then steam and durian wrap is formed.

3. Custard Filling : add egg yolk and sugar in a bowl and whisk until light yellow. Add in balance ingredients and
stir into batter, put batter in a pot and cook until thinkened. Stir occasionally. Again fold in condensed milk.

4. Assembly : cut yellow glutinous rice wrap into 18 portions by a plastic knife. Put on clear gloves and
stuff each wrap with some custard filling and one piece of mango flesh. Knead in ball shape and seal.
Trim excess wrap and knead as a ball, and coat with shredded coconut. For green pandan wrap, stuff with
durian filling. Chill it in fridge and serve.
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EBIR3BH
BKEE
WHE1505%

BIK60ZF
g (FR) B8
BMRMAN - BEN - £

CETREST I8

3 tbsp boba balls

Some warm water

1509 sugar

60 ml boiling water

Some coconut milk

Fresh fruits like water melon,
Hami melon, strawberry,

o mango and kiwi etc.
zRRz. N -

873

1.

PRURAABENKZI5DEERA e TH o

2. MIMBKEN 10D ERRHIES - R -
3. ERHBREN - MK TR -
4. RE - REDHRIMBENERHT - Ll ADHBRER - R

e

Method

1.

Soak boba balls in a bowl of warm water for 15 min until expanded,
drain well and chill.

. Add sugar in a pot of boiling water and cook for 10 min until turning to

thin syrup. Cool.

. Peel skin of fruits and chop in large cubes, then chill.
. Add in black boba balls, syrup and mixed fruits when serve or add in

some coconut milk to enhance the flavour.

W BUERRRT - 3049368
mMHE 6N

I Production Time: 30 min
W Serving: 6

Lilian ghtvvsg
- BURRFERG - SR
- HBHR - BHESTEN
o BT BEBNR AIRE
i BEBRLBREE
O KEBBEEA - 8
C BOMNEET  EE-HHE
D en RERBRkON
CRIEBRMR  HBE
o B MHAERCANEDR
. ISV HR  BEHA
SRR SRR -

© Black boba ball is a kind
. of Thai food and usually
. goes with dessert. It is said
» that it is the seed of sweet
- basil which has nourishing
o effect for intestine. Boba
o+ ball looks like black sesame,
. it swell after soaking in
o water and turns translucent
» with a black dot inisde.
. The texture is crunchy and
¢ itis nice to go with fresh
o« fruits especially during
. the summer time, having
» cooling effect. | have tried
- this dessert in a local sweet
. soup shop, Chun Kee, they
- add boba balls into red
. bean sweet soup and the
o texture of boba balls seems
o like sago, with nourishing
. effect.
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598 | Het

Tk

Crispy Caramel

BE  BKMESFERKCET B RBIEKERES  BA - N B fECBhENREERLE -

&P - RER -

Put sugar, water and malt sugar

in a pot and boil to dissolve.
BREZRBRTEEE - B

BAR o

Keep boiling the sugar liquid to

thickened and frothed.

120

ANEMHET) -

When thick syrup turns to
tea colour, turn off the heat,
add in baking soda and stir to
combine with a wooden spoon.
FERE BNE B2 - ERX
SR ST -

The caramel changes to fluffy
and light.

Pour the caramel mixture on a
baking tray lined with baking
paper.

B FRF  TRERHEA 1R
FREOIR o
Once the caramel is cool and
keep dry into a airtight box.



BEBR

Blueberries Jam

EE PR BETAEKE
BRPTE -
Put blueberries, sugar, lemon
juice and water in a pot and
bring to boil.

REETER DKM -
Cook the blueberries purée
until frothed.

A%
[==-]

fd

il

EBNERERH o EIAPRES D BERAAR R -
The blueberries remain the Separate the flesh and juice by
form. a fine sleve.

EREBEZRNAK - BADE - O ARBIEESEEKE -
FAEH - Use a spatula to crush the

blueberries in jam.

RELCBIBE - BRYBIRN -
After sifiting the blueberry jam,
the texture turns to smooth.

When the blueberries paste
turns thickened, the juice is rich
with keeping the berries flesh.

121
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Peach Bun with Lotus Seed Paste

sEILY Viler

BEE FWES  ERCNERK- FAFEEMELAE - LHERER -
Stuff salted duck egg yolk into Knead into a dough. Knead the dough into strip.
lotus paste and knead into ball. FIMEET AL EFEEE - B HER TR -
EMELRS © Use the fist to knead the Place in a tray and prove.
Mixed up all the ingredients. dough, the effect will be more ot e v B
e, @ BETK - EEZERT

After proving, the dough
swells.

B H5EETH - SEHESE -
Divide the dough into several
portions.Weigh each small
dough.

122



TEERR  BR ARER
BR -
Roll the dough, fold, roll again
and fold.

m EFENEIR A REAK -
Knead the dough into thin,
oval shape.

FRBALE ) 32N EE o

Stuff with lotus seed paste.

B AFaEORmEE -

Seal the end with the part
between thumb and index
fingers.

iis Z N -

Trim excess rim.

HEIBABFFLR -
Make the top into pointed
shape.

H
B

I ES DR

The pointed part faces upward.

BFEZFH -

Steam the buns half-cooked.
BEBF  ARFERSEBLH
JLAL

Take out the buns and use a
chopstick to make a dent, foming
peach shape.

FlIiFEER R - BERTF L -
Dip some colouring and sprinkle
on the buns.

123
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ST\ Hi R B

Maple Syrup Scones

MEERR  AREAENE B SEAERECRRHFANR B FHEZKE  HagRkN

TRAERTF ' REHEE -
Knead the dough, then Place the dough onto a tray After baked, the scones will
wrapped by cling firm and chill lined with baking paper. swell and turn into different
in the fridge. 2 LIRSS o colour.

LHEEE - HUKEFE=A Brush with maple syrup. B ARERMMAIEMELE -
i The top turns dry but with
Cut the dough into equilateral shine.
triangle.

124



Serradura

Oreo BHEFF4T + BAERTF © IIATRTATHES) o MARIESM » K kR8s
Crush Oreo and place it in a Mix in cocoa powder. MEXRMFIE © _
mould. HEELT - SESMA - Spread the pudding top flat or

lightly hit the mould against the
table to make the surface flat.

HKE—ERMEA  FIHAER
A
Top layer is pudding and can
decorate with some greens.

B &JE—E= Oreo HFF + thA] A
R A o
Top layeris Oreo and can
decorate with some greens.

Make the pudding and place
in the mould.

125
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Chinese Styled Donuts

MRS MERS - AL RRERS - FREERLIBIEMA ST BICORAR - AR
Place all ingredients into a  Texture of the dough turns  JHE °
bowl. softened and light. Use two spoons to scoop balls

and deep fry in oil.

B EIRTERTHEY
Balls swells in the wok.

AR - RIZBHAE IMAZEREERSRERE

Pour boiling water into the The mixture turns into a thick

bowl and stir rT1|x. batterfafter m|fm\g. B = E By -
AR =40 E o B @SR R IREEER o Egg buns will have cracks on top.

Mix the dough into smooth The mixture turns into a thick BB - WERERGHE -

condition. batter after mixing. Remove the egg bun and coat

with sugar.



Candied Yam

FHRRAZORIER BT B - HEKE W FIRAB o
Deep fry the yam. Remove the yam and drain Continus to boil the sugar
excess oil. solution until frothy and thick.
HEKNET LR - BIABFFIRINEKS - N
Boil the sugar solution. B -

Put yam into the sugar solution
and keep stir-frying.

B FEmEh EEE -
Stop stir-frying when yam
coated with sugar.

127
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