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Having been a cookery teacher for more than ten years, my ambition is training "Culinary
Trainers". Actually | make painstaking efforts to teach these students. Therefore, | am
more demanding and stricter to those to-be trainers. Since the programme last for a
year, it is hard for those who don't have a heart in cooking to persist and complete it.
Over the years, there are not many students who have successfully completed the whole
programme. Amongst them, Fung Wah-ching is an exemplifying graduate with flying-
colour who has successfully become a culinary trainer. Since she was not very fond of
Chinese food at the beginning, it is especially hard for her to overcome different technical
and psychological challenges and finally turned into a good trainer with a passion for
cooking.

Her adverturous and innovative personalities are fully expressed in her creations. This
dessert cookbook is not her debut pubtication. In her previous cookbook, one can easily
find her enthusiasm for cookery with each recipe carefully designed. This book is no
exception and is another masterpiece of hers. Every step of the creation process, from
ingredient selecting, colour matching, setting to processing, is meticulously executed
with additions of many creative elements. It is an attraclive culinary teaching material
with tempting dishes suitable for all.

Her stamina to strive for perfection is her key to success. Hope that she will keep it up

and become an invaluable asset of the culinary industry.

Ketty Chot
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Since the old days, dessert has always added zest to one's taste buds and its charm is
everlasting. Over the years, there were many chefs dedicated themselves to the creation
and making of desserts, creating many different sweets and enhancing culinary
technigues. Nowadays, people concern more about their diets. Some think that dessert
contains so much sugar that it can easily make people fat. However, the real cause for
being overweight is the intake of excess sugar. If one can maintain a balanced diet, he/
she does not have to worry about it.

On the other hand, there are many people who consider dessert not good for the body.
Actually, dessert has various functions. Since many desserts are made of fruit, they can
help digestion, preventing constipation and stimulating the movement in intestines when
taken after meals. Besides, quite a number of reports have pointed out that eating sweets
like chocolate can relieve stress and liven one up.

Through this book, | hope you will have a better understanding on dessert and will be
able to enjoy it rather than avoiding. In addition to providing well-tested recipes, | also try
on using non-calorific sweeteners, natural colourings and functional food to satisfy the
demand of modern people. Moreover, value-added information about different types of
sugar is also included in the appendix for your reference.

Itis hoped that you can appreciate the art of making dessert and be able to share this
sweetness with your loved ones.

Taking this opportunity, | would like to thank Ms Kitty Choi, Ms Yuen Mei Fong, Ms Wong
Ying Ying, Ms Cheung Ching Fun, Miss Luk Hoi Yin and Dr. Luk Shiu Fai.

Fung WwW
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Nowadays, a great variety of desserts, like ice-cream, chocolate, cake, sweet soup, are widely available.

Do you know whether our ancestors in ancient time had also enjoyed such delicacies?

1. M9HiM The Birth of Sugar
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In ancient times. people lived a difficult life and had to rely on wild animals and fruits to survive. With the accumulation
of experience and knowledge, they discovered how to start a fire by rubbing wood sticks against each other. In
the Stone Age, people started to manipulate some cookery techniques and able to have a taste on food. Therefore,
they began to care about the culture of eating. As early as the Shang Dynasty, there had already been a historical

record of eating culture. As time goes by, the continuous development of culinary techniques and enrichment of

ingredients made food produces more and more delicious.




Food tastes can be classified into five types, namely, sourness, sweetness, bitterness, spiciness and
saltiness. According to Classic of Rites, back to the days of Shang and Zhou Dynasties, sweetness was
mainly derived from berries, chestnuts, maltose (the sweet liquid obtained from the fermentation of
carbohydrates)and honey. It was until Chungiu Period that sugar cane started to appear in the south of
the Long River. Under the persistent need for sugar, people began to grow fruits and develop breeding
industry to meet the increasing demand. However, due to backward agricultural technigues, sugar
canes could not produce in bulk. It was in Tang Dynasty that the sugar-making techniques entered
China from India. This made cane sugar readily available to all and thus, furthering the development of
dessert. In Song Dynasly, there were even specialized snack stores offering desserts to the general
public and the types of desserts started to diversify.

As Europe is in the temperate zone, it is not suitable for the growth of sugar cane. Therefore, in the old
days, sucrose was an expensive product in Europe. Only the upper social classes could enjoy sweets.
Sugar was even considered an effective drug. Since the discovery of a new continent by Christopher
Columbus in 1492, Europeans found that the Caribbean area was so hot and humid that it was suitable
for growing sugar cane. They therefore imported lots of black slaves from Africa to plant it there. With
the surge in production, sugar cane could be transported to different European countries in large
quantities and became a major source of tax income to the states at that time. Its generalization and
extensive usage in the making of tea, jam, chocolate and cake, made it rapidly become popular among
the masses.

Beetroot is suitable to be grown in the temperate zone. As its root contains high sugar content, it is also
a major source of sugar which had long been hidden in the past. It was until the Napoleonic period in
the 18th century that people invented the beetroot exraction technique. From then on, the importance of
America on the supply of sugar to Europe was lowered. The widespread use of beetroot sugar does not
only enable the spread of desserts in the society but also enlarge the room for dessert making with a
wider range of produces created.

After the Industrial Revolution, science and industry were quickly developed, especially in food science,
which had allained significant improvement and brought food processing Lo a new era. Over the lasl
thirty to forty years, various food additives with different functions were developed one after the other,
and food science had even been included in the culinary art as it can simplify the processing of food
while making the dish delicious and good looking more easily. Besides, the invention of refrigerator has
not only prolonged the shelf life of food but also facilitated the creations of different desserts. Meanwhile,

the improvement of culinary methods has elevated the standard of cookery and tastes.




Il . #&YE 8 Facts about Sugar
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In recent years, while pursuing mouth-watering food, people are aware of its nutritive value to the body.
Since carbohydrate generated sweetness, like cane sugar, is the source of sweetness in traditional
desserts. Besides providing the required energy for our daily life, it will also raise the sugar content in
blood and thus, have adverse effects on the regulatory system for sugar in blood. Excessive sugar will
be transformed into fat and increase body weight. When fat accumulates in blood vessels, it will easily
cause harm on heart and vessels. In face of a two-edged sword, people start to choose "good"
carbohydrates, for instance, food with lower glycemic index. However, people find desserts so irresistible
that artificial sugar is invented and has gradually become a common substitute for sugar.

In everyday lite, people involuntarily take in food additives from the ingredients or in the cooking process.
Due to a lack of knowledge about it, people often have a negative impression on food additives. Actually,
they come in many different types, of which most are harmless to human. If properly applied, they can
enhance the quality, nutrition value, distinctive taste and shelf life of food.

In the pursuit of a healthy diet, people notice that food quality can influence the healthiness of the body.
This led to the birth of the concept of "functional food". In early days, it was defined as the body-
strengthening food which was rich in vitamins and minerals. Nowadays, it refers to certain food content
which can help to improve the health conditions of the body, for example, green tea (contains tea
polyphenols), ginseng (contains ginsenosides), and lycopene in lomatoes,

Lots of urban dwellers want to enjoy delicious desserts which contain "good" carbohydrates elements
or modern functional food. In light of this, it is essential to have certain degree of understanding on

different food ingredients, like sweeteners, thickeners and gelling agents. Nowadays, to facilitate the




intake of unique nutrition content with less sugar, modemn desserts usually have added some functional

food or substituted the sugar with non-calorific sweeteners, and so we can all enjoy them heartily.

ﬂ RIEA R W ?
The Art of Dessert Appreciation

BEFEHY  AENRAZERERX  PHANRNATRANRERRHARKNERSIH « - —% > —XA
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To make the dessert more attractive, people like to use playful style, less sugar and different techniques
and tools. Therefore, the mix and match tableware has to be artfully arranged to show the taste and
personality of the dessert-maker and the dessert presentation will directly affect the evaluation of the
consumer on the dessert. Since dessert is not only served in the afternoon but also at the end of a

banquet, its flavour, style and presentation have to be carefully prepared in order to earn the praise of its

consumers.
LT E B $HH IR A MM AR

Suggestions on enhancing the appearance of desserts are as follows:

MR ¥ Mousse

ARHEBZ M ENBOARE - RSB - FIURIEABERERI BB ERR - 7118
RFABEHESENRE -

As the trend of desserts tends to be small in size and sophisticated in a classy and simple setting,

mousse can be placed in a champagne glass or small glass to enhance its delicate elegance.

# T 3 Pudding

E - T MREELRHE - ATREARERR  BERAMAIREE BA EIREHE - &
HARBRZAMET - MEBEHER I/ NP REARRERE RS NAERE - RAMEE
EOIRIENF] - —RAORCRBGAKEE LERY FREERTATHR - %ﬁ&i%ﬂiﬂ%%@%i °
For cold desserts, like blancmange, pudding and cold pudding, people love to adopt Japanese-style,
which looks soft and beautiful and is lightly sweet in taste. With a delicate style-setting, like cutting it up into
petite dices or using moulds, their unique delicate tenderness of "beauty” and "goodness” can be exemplified.
Some garnishing like green tea powder, frash herbs or Japanese sticky heans are generally used to create

a touch of softness and sweetness.




Ef#H S Pastry

—ROMBREBRERNNTRER  ARBALMENKRE AR  IRUNVBSRERBREER
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Generally speaking, pie, {arts and pastry are well-structured in appearance and simple decoration with
some chocolate or a small amout of exquisite fruit and herbs will do. On the other hand, an appropriate
selection of container is equally important, for example, a wooden container can enhance its natural
style while a glass container can strengthen the effects of translucency and space, and thus further
enhancing the height and features of the dessert. If fruit and ice-cream are combined together, the
consumer will have to spend more time on appreciating the dessert and then figure out how to enjoy it.
As a resull, it will not only stimulate the visual sense, but also increase the longing for its delicious taste

as well as the fun of eating.

RAFEE#E 25 South East Asian Dessert

FmiawaRE - BEERKBEATE - AMAILEREENTFONERESREAR - CARMEKATH
ARER - BHEKEFE - ARRLEEADABIERE - RIEFR - TRBEEEK -

Just the opposite of Europe, East Asia is more mysterious in cultures and its desserts can induce the
curiosity and adventurous spirit of the diners. They make use of coconut milk, tapioca flour, flowers,

spices or herbs to foster a distinctive taste in a passionate and natural way.

R BE Healthy Sweets

BEANMANRELHR - AT ERTEERNEMEOREE - SUBTRFAME - WRME FOYRE
MR - BARK - thFAF—MEHRRERE -

To suit the needs of those who are allergic to milk produce, some desserts are made of soy bean milk.

By adjusting the sweetness and texture, it can not only improve the taste of desserts but also project a

fesh and heallhy feeling.

FHIMERERE Seasonal Dessert

AT Z2EIZH/ES - EARMTHIRES - WA RERBIHEOLIE - M ELAREA DA FTLE -
BYBMFEHEESLET  ARRSAVEBRRYE RENEMREREZIMISERER - FEIHE -
Eat the food in season” is the motto of chefs. Although the seasonal change may restrict the use of
certain ingredients, it will not limit the creativity for desserts. On the contrary, it may highlight the style
and taste of food. Since seasonal food can better satisfy the requirements of cooking, in terms of quality,

taste and shape, it can help the chef to make successful dishes more easily.
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Essenfial Tools

L

I. —RHFE LW HA Common Cake Making Tools

Q@ THiEA A EWTE - EfESREERY -
Stainless steel container : tor holding ingredients,
egg batter or for baking.

@ B ALEEEEE -

Measuring cup : for measuring the volume of
ingredients in measurement units

@ AR YRBET RIS o
Rolling cutter : for cutting pastry into pieces with
Zigzag edges.

O 7 ERASNEY 288
Scraper : to clean batter thoroughly so as to reduce
waste.

O +E2Z7 : AP OB TR EERRKZER -
Fruit baller : for shaping fresh fruit into small round
balls.

0 uF  \RBRAIEREAEEEZA -

Pastry brush : for glazing, brush with oil or egg liquid,
before baking.

O HBm : AEREER
Glass bowl : for holding liquid.
O ENERE  BARE -
Round cake mould : basic cake mould.

© 1HHEIE - BUABEEE o

Rolling pin : for rolling out pastry. SB
® E#  FREBHEBRESS - ﬂU ,

Hand whisk : for whisking the liquid ingredients

thoroughly. aHI
® EH7] : sty - FAIEDER -

Saw knife : for cutting cakes.

@ ) : BARRIEREREMSATE
HERGRATA -
Palette knife : for smoothing cake mixture
or cream on cake surface.

® FFEREGR  —RBANERRES -

Square : shaped non-sticky pan - for
making Japanese egg rolls.




@ 1A Al EIRIENE - TR ATE
B8 - BB AR BN -
Silpat : can be placed on the base of
a baking tray to prevent sticking. It can
also be used as a table mat for dough
kneading and mixing.

O FALUEEEEE -
Scale : used to weigh ingredients in
measurement units.

© RILE : B MIERRER/ AL
Shape cutter : used to cut out small shapes for
garnishing.

O EHEHE - FUREER -
Electrical blender - for the making of cakes.

© WHREENE  BERAER - WHARFRE SRR

Yol e

Piping bag and piping tubes : can be used to pipe

out cream or butter in different shapes.

Hi . X HFRIEA Special-shaped Moulds

@ Silicone BB : AELRRABIER(-58°FF
500°F) * 7% * B -
Silicone rose mould : can be both frozen and baked
(-58°F%500°F), non-sticky and easily removed.
@ LRBER  BEfXEHE -
Plastic egg mould : to used for the making of Easter
eggs.
O Rt : RATERT - B - B -
Pattern cutters : available in different shapes,
such as square, round and star.

O EEEMRS HIE : BIERIK%SHIE - 2%
IRATLA o
Animal-shaped chocolate mould : can
L @ be used for the shaping of chocolate. It can
also be used for freezing.
© B kiE : ALASEE R RIK o
Round ice mould : for the making of jelly or ice
balls.




ﬂ FRER L HEBE#HH
Indispensable Ingredients for The Making of Desserts

1. LB F#E Milk Produces

© % =B Whipping Cream

@ idfEihik Whip Topping

© =155 Hi-calcium Soy Bean Milk
O &) Whole milk

O &4 Margarine

0 FH£#2+ Mascarpone Cheese

Il . A ¥ Sugar Ingredients
@ £ Golden Syrup

@ %1 Honey

@ 17 Icing Sugar

O 34 Fructose

@ HfE FI+EE) Aspartame
O R (=& &) Sucralose
@ #HEHE Glucose

@ “11% Red sugar

© EEMER) Pandan Icing Sugar
@ #1E Coconut Sugar

® “fe%EE R Liquid Glucose
@ M Cinnamon Sugar

1 . BB#E Powder Ingredients

© &3 Corn-flour

@ =34 Self-raising Flour
=EE High Quality Flour

O = E# Shiratamako

O & +# Custard Powder

O |'EH L Wheat Germ

@ T%# Yellow Corn Meal




Iv. ZE®W# ¥ Gelling Ingredients

© HER(FR) Gelatine Powder
@O # i (8fg) Agar Agar

© 5% Glucomannan Powder
O F7 % Jelly Powder

@ & E S Gelatine Leaf

V. {#5ukiBaIHE

Flavour-enhancing Ingredients
@ 444 Green Tea Powder
@ 1 Cinnamon Powder
@ E% Ginger Powder
O 17t Osmanthus Fragran
@ /0 F{-H Pistachio Nut (chopped)
O M H Artemisia Argyi
@ #%{-% Almond Powder

Vi. BERFRLCHHE

Mixed Dried Fruit and Nuts Ingredients
© =E BT US Fresh Desiccated Coconut
@ #IEEE Dried Strawberry
@ & F{= Pumpkin Seed
O El% Dried Apricot
@ F4EE Dried Wild Blueberry
O 72 & Ginger Sugar
@ == %= Macadamia Nut
® 2 F{= Pine Seed

Vil . #XXEEEF# ¥l Filling Ingredients
@ =i Jelly
@ i E 74 Canned Chestnut Paste

. (1) y &
© T #05 Lecithin

.
© iR 20 Unsweetened Black Sesame Paste  (xelie?
© 2% Seaweed Paste S

O HA4 T Japanese Red Beans
@ “#8F Red Rice

O 5 1E Rose Sugar

© #4171t Saffron




Vil . &% Liquor

@ =& RE Passion Fruit Wine

@ 5 EFIA Kiwi Fruit Wine

© E Rum

O 17 Osmanthus Fragran Wine
@ EFHE Cointreau

Vil . B # ¥l Fresh Fruit Ingredients
© E% Black Berry

@ 153 Passion Fruit

© &% Strawberry

O /L)% T Red Currant

© /% Raspberry

O ) {7 Citrus Grandis

@ & 5% Blueberry

Vil . E¥# ¥ Herbal Ingredients

O HRE—FWEE - AREERER
Pandan Leaf - Refreshing fragrance, can lower
cholesterol level

O EREF—EWTER - TUEBRES (BB
Thyme - Contains thymol which can relieve fatigue
and facilitate digestion

@ EFHE—AHRERENER
Peppermint Leaf - Can have energizing effects

O LEHE—UEXAE  iHENR - T
Purple common perilla leaf - Large-leaf ones are the
best, can facilitate respiration, eliminate phlegm and
ease tachypnea.




/ ) / ()
/10

Inserfion Technique (Crystal Roll)
MBS EEZE - HESHL - FRBNEITEEEREER  RFRKRBOAFE AKX

" EMHBOHED (REKSEE)

AR ZE TR - B EAE AR -

Steam the red dates or black dates until soft, scoop out its flesh, mash it in blender and then rub
it into a cylinder. Mix jelly powder and water in a mixing bow! and leave it to cool down. Use a
large mould to cut out a piece of jelly and then cut out a cylinder at its centre with a smaller
round mould. Insert the date paste cylinder into the hollow centre of the jelly.

ﬂ PEEEAER (AERER)
Making of a Small Tart Mould (Cinnamon Cake with Pine Seeds)

WK A FEREWENAMMARADSHBENGEIMA - MAEHE DB AERKE - ZFTE
WRSANE SR, - UL RANREA FE S o
Mix the rice flour with hands until it becomes wet and disintegrated. Put it into a container

smeared with oil and sugar, add in the filling and then steam it with a steamer above water to let
the cake absorb sufficient steam so as to make it soft.

" kENF (BAFBEESHF)
Chocolate Cup (Chocolate Cup with Celery Ice-cream)

K AUERAVKAE - BERENRBOL L - K34 a0E - BUREGAE - BVa] BTER
R o

Melt the chopped chocolate with double boiling, coat the chocolate sauce on a balloon, leave it
on a table to solidify and then break the balloon with a toothpick and a cup is made.




6 HEAQORST REIREW

White Surprise (Chicken Marshmallow)
RERRKE - B 5 - TRBB  SRKESEA B BHREaERKITEER - @@ i A
RATZPBERIBERR - MAREREITEHS C PR ERUNEK N EEAR - SR RS o
Sprinkle some gelatine powder on the water, leave it and set aside. When the sweet soup is
cooked, whisk the gelatine powder liquid with a blender 1ntil foamy. Then gradually add in the
sweet soup and whisk until milky and marshmallow-like, add in colouring and continue to whisk.

Put the mixture into a piping bag to pipe out a little chicken shape and then sprinkle somc icing
sugar on top.

‘ B BERO TS ()
Stuffing Technique (Icy Tomato)
WA 220 BISHITOEEEAN - B4 E - AT EEEE
HIRSOK - (R EENEKEE -
Peel the tomato, scoop out its centre, pour the prepared filling inside,

freeze it in the refrigerator until frozen, pour the boiled agar-agar on top
and a solidified coat will be formed on the surface immediately.




it
A
Il
|
\
=\
A
-~ LLml
'

G ED — DR AEEAEHE - SR Lf 7 R IEM LR IR ERNOE
%7 A RSIBEHBRY - BESERESTWEMTERNS 1L - A£E RS

% BET  FTART  CBRALREIEEERY  TRRELE

How do you feel at a bite of an exquisite dessert? Can you really feel the passion and
thoughtfulness inside? Or you chew it so slowly that its flavour blends with every taste

bud in your mouth. Life is like a dessert. It has a great variety and is full of surprises.

You have to indulge in it in order to enjoy it to the full,










WHINGREDIENTS | #

EEt2BR 1
HBE20%R
HEH1603

B 2 5

BBk
HEEE (ERA) 2-3%
AL 7 (i) BE

2 thsp strawberry juice (clarified)
20g dried desiccaled coconut
160g egg white

1 cup milk

2 tbsp sugar

2-3 cooked salted egg yolk
(mashed into paste)

Some red currants (for garnishing)

i M E T H 0

EEREZEBHmAH S - B REAKRRE - B -
Mix strawberry juice and desiccated coconut together in a bowl. Roast it in
the oven on low heat until dry. Set aside.

SHES  $ORERATELR - LREAROARE R (BERRY) -

RERELE  BEARREDER - EAMERERLAMEARKER (K107
#) - BULER - BREASKDFH -
Cook egg white, milk and sugar together in a pot and stir until dissolved.
When it it still hot, pour in egg white gradually while stirring rapidly. Sift out
the bubbles and pour the egg mixture into a container. Then place il inlo a
bamboo steamer and steam it on low heat for about 10 mins. Take it out and
leave it to cool down. Divide the steamed egg white into four portions.

3 —EEONR L BL-BEEE  SEWOHE - S8 RENCENET

TR ERENAY o

Place one layer of steamed egg white onto a plate, cover it with a layer of
egg yolk and then a layer of strawberry flavour desiccated coconul flesh.
Repeat steps once and then top it with some red currants for garnishing.
Ready to serve.
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HHINGREDIENTS

e H A E B3
EK¥1005%
Ph MR 1R
L2
W
HEE
1305
IKVaHR
320052
BT AT
B4R
B3R

3 fresh Japanese persimmons
100g yellow corn meal

1 tsp moisture resistant icing sugar
6 preserved persimmons
Coconut Padan Sauce

4 eqgs

130g fructose

s cup water

200g coconut milk

Ya cup milk

4 pandan leaves

e tsp salt

i

3

4

M E T H 0 D

=R RmE - A EhORK  ERNRETREGS - B -
Wash the persimmons, pare and then cut them into halves. Scoop out its
core and air dry. Sift corn flour and icing sugar thoroughly, set aside.

BETE  BRKHSREETHER AR - B - MEEREAPE
KEZEWARENN - BARERRENATYS  RAEEES LK - 0
R -

Whisk the eggs. Cook sugar and water in a non-sticky pan until it turns into
treacle. Add in coconut milk, milk, pandan leaves and salt, and cook on
medium to low heat until the treacle dissolved into a porridge-like mixture.
Remove from heat and stir in the eggs liquid rapidly until well-blended. Turn
on the heat again and cook until it is custard-like. Take it out and leave to
cool down. Set aside.

HHAFEAMEZA - & & - BHEHTEEHE -
Stuff the coconut padan sauce into the dried persimmons, close its opening
and then seal it with stalk from a preserved persimmon,

5 {685 E EARHBREIK o
Sift some corn flour icing sugar on top and serve.

& Remarks :

O FTFRARESHIGRSNEEERN - AR R A FEA SR o
To save time, the fresh persimmons can be replaced with Japanese
Annpo dried Persimmons.

@ EEMEEEIEHAEER
Japanese persimmons contains lycopene which is nutritious to
humans.







WHINGREDIENTS

KAER2ME
2B
BE2E

BIBR
2REHIH100ZH
5057

SR 1BR
MET G R 217

2 dragon fruits

1 cup sesame ice-cream
2 eggs

1 tbsp sugar

100ml full milk

50g flour

1 tbsp corn oil

2 dried turnip (cut into long strips)

1 jeemerm  EMOH  EhOBE  MASTHSE  BHGESHERER
il
Pare the dragon fruits, cut open at its top and scoop out its core. Stuff it with
sesame ice-cream, freeze it in the refrigerator for half a day until hardened.
Set aside.

2 BT - SRS A B R TR A AR R
1A - ARCHBIEEE - W -
Whisk the eggs and sugar together. Add in milk and flour alternately and
whisk it into a batter. Then add in corn oil and mix thoroughly. Pan-fry it into
pan cakes. Leave them to cool and set aside.

3 i L EREO MRS BRSRERE -
Wrap some dragon fruit ice-cream with a pan cake and then tie it with a
carrot stick tightly.

B 5is A T ERIREN ¢
Deep fry the ice-cream pan cake in hot oil until crispy. Ready to serve.

+* Remarks :

Q KERFTLEEE - LIRS Y EAREML A TER - DBIFREREE -
PRECRAE - B& M R AR A ER -
Dragon fruit is rich in nutrients and can help to prevent degenerate of
brain cells and thus suppressing Alzheimer's disease. It is also useful
to trim up the body, lower blood sugar level and facilitate digestion.

@ HESRECETMNERMSH -
You may change the combination of fresh fruit and ice-cream to your
taste.

O FTRERARFI1-2KMIT - FAZHUAARL - 2 SR EES
Fresh fruit ice-cream can be prepared one or two days in advance
and store it in the refrigerator. You may then wrap it with a pancake
and deep-ry il right before serving.
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WHINGREDIENTS

B EH603% + 603 + 605
AR+ 48 + 452
445

KB K45-505%
NE1RR

#it45-505%

E3 5400 ]
BA@BEATEE

FEEM TR (B8 B8

60g + 60g + 60g Shiratamako

4 tbsp+ 4 tbsp+ 4tbsp sugar

449 milk

45-50g red yeast rice water

1tsp Artemisia argyi

45-509 coconut juice

9 purple common perilla leaves
Some Japanese canned red beans
Some sweetened dried grapefruit

(for garnishing)

M & T H 0 D

1 GEH60ERAT - MASSLANS - BEMAK P EERHE - EREK

BEAZAENSE - ERRERTHNE - HHAURIAT  BEER
R EFOS M0 FEMRALBOK - BRE AN =084
EREXEHREBAES) - BANERENABBENE - B -

Put 60g of shiratamako into a bowl, add in 4tbsp of sugar and mix well. Add
in milk gradually and knead it into dough. Place the dough on a table and
knead it with fist for about one minute. to enhance its texture. Divide it into
small balls of 24g each. Rub and then press the ball to flatten. Make a
depression in its centre. Mix the second portion of shiratamako with red rice
water and make it into pieces of dough with the same method. For the third
portion of shiratamak, sift it together with Artemisia argyi with a sieve. Then
mix il with coconut juice and make it into pieces ot dough with the same
method. Set aside.

ARARER - BADSERER B - ok g nE B -
Bring some water to a boil in a pol. Add in the dough until cooked. Take it
out and soak into icy water until cool.

ZHENHLE  HEAER  EMZEALT - HLEETFE -

Place the purple common perilla leaves on a plate. Puta piece of shiratamako
dough on it and then place some red beans into the depression. Garnish it
with some sweetened grapefruit and serve.

& Remarks :

@ KEBRABER - BEBMAIFRK - HKESE - 2me— e
%o
Put the shiratamako dough into boiling water. When the dough floats
on the water, add in a cup of cold water and continue to cook until
the water boils. Dough that floats on water is sure to be well cooked.

0 ZOERAEHHGY - UREENESEH—  BokEELY
HERREABECTRIT -
To make the shiratamako candy more chewy, the shiratamako dough
has to be kneaded thoroughly. Besides, soaki ng the cooked wrapping
inicy water can make it more chewy but not sticky.

© ERINABEIE BRLIA GBIEBMA) - FIBAIR - FIRTFEAE M
REER TR
Add the water gently into the dough (add it gradually while kneading
the dough). By using different colourings, one even can make a
marble-like shiratamako candy.







MHINGREDIENTS

RR#%405%
K4AR
1605
HAE TR
1208 H
B IB60EH
BE%20E

REHK
REB¥2BR
k4B

40g agar agar

4'5> cups water
160g sugar

> cups carrot juice
120ml coconut milk
60ml milk

20 egg yolks

GELATINE WATER
2 tbsp gelatine powder

4 tbsp water

i
1

D

AEGAFRTE - WEKAR157E « FE  ABEMKEEKLR - & -

Wash agar agar and cut it lightly. Soak it in water for 15 mins and then
strain. Put the geiatine water mixture in a bowl and warm it in a basin of hot
warm until the gelatine dissolves. Set aside.

REEKALHHBRES - MABRBBKEESE - BA - BRF -
Cook agar agar with 4> cups of water in a pot until dissolved. Add in sugar
and gelatine water, and continue to cook until dissolved. Remove from the
heat and leave it to cool down.

BUE1RASOK - A E 5] ¢
RERE B #EE -

Take out a cup of agar agar water, add in carrot juice and mix thoroughly.
Pour in into & round ice-cube mould to make into egg yolk-like balls. Place it
in the freezer until solidified. Take it out and set aside.

AANERKIREA - KES -

clp

E90E

AT NER TR AR MABE SRR IESR -
Cook the remaining agar agar water on low to medium heat. Then add in
coconut milk and milk, and stir until it boils

RERABAIEERS T AWTAR - Boki2 BB -
Putina piece of egg yolk into the egg mould, fill it with agar agar prepared
in step 4. Freeze it in the freezer until solidified. Ready to serve.

at Remarks :

O THHLERMABERE - AR 1EEERAEY  RFEEHHA
KRG L - BATREER - BEERAK -
Itcan be made into whole eggs with egg moulds. Place an egg yolk
into an egg mould, wear a pair of clean gloves and wrap it with agar
agar and coconut juice to remove the air from the egg. Take it out
and leave to cool down. Ready to serve.

BARLHREBEEE - AAEREESH BRISH THASIKEEE
Al o

Agar agar will solidify when cooled. Therefore, when solidifying the
egg yolk, the temperature of the agar agar liquid has to be kept warm.







HEINGREDIENTS

A ALK 2i% R
HEH1205%
B2 R
5%
BEREIBRL
RIERELBRL
AERAER
WRTE (36 B &
Kb HSER

- 7= 4
FH28&
IR
IR

2 tbsp cocoa powder

120g whip topping

2 tbsp hi-calcium skimmed milk
powder

5g sugar

1tbsp passion fruit purée

"2 tbsp passion fruit wine
Some passion fruit flesh
Some peppermint leaves (for
garnishing)

Some chocolate sauce

EGG WHITE BALL
2 egg white

2 tsp corn flour

1 tsp flour

i
1

i M E T H 0 D

ATAL - B - DHREAANESAR  BUHERE  MARSRBLE
HEERR - @ -

Cook cocoa powder, sweetened cream , milk powder and sugar In a pot
until it becomes porridge-like. Take it out and leave to cool down. Add in
passion fruit jam and wine, and mix well. Placc it into cups and set aside.

REITE - RFEMAZER REHHS -
Whisk egg white. Add in corn flour and flour, stir rapidly until thoroughly
mixed.

Bk - BBRBEQBAEEH  BY  BE(FBVOMES HE -
Bring some water to a boil. Scoop eaa white with a tablespoon and put it
into the boiling water until cooked. Take out the egg white ball and place it
on top of the chocolate prepared in step 1.

—HEALFRERA - Bk n RS R RS HEERK ¢
Add a little passion fruit flesh into a cup and alternately place some
peppermint leaves and chocolate sauce into another. Ready to serve.

L
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HWHINGREDIENTS

®K10038
ALERK oK &
HIBR
BREL100%
84330032
EEFEEERR

100g glutinous rice

Some red yeast rice water

3 thsp sugar

100g instant custard

300g milk

40g US dried wild blueberries

HEETFE

# 2 M E T H 0 D

T molons - Aok 2 BREMKERA S - Ik AR - R imE
BRI - RAKEBRRES ($115-20518) - MEmE -
Wash the glutinous rice, add in red yeast rice water and soak it overnight
until the glutinous rice turns into red. Strain out excess water, blend in sugar
and place the mixture onto the basc of a round container to make a thin
round layer. Steam it above boiling water in about 15 10 20 mins until cooked
and softened. Take it out and leave it to cool down.

2 e T - FISRERERS - M - R -
Heal a wok, add in some oil and deep fry the glutinous rice cake In medium
hot ail until it becomes crispy. Strain out excess oil and set aside.

3 SHHMEBHIEAS - HABSN - FHE -
Mix custard powder with milk thoroughly until it becomes creamy. Place it
into a piping bag piping bag and set aside.

B ok L - BEES RIBKERAR -
Place the crispy rice on a table, pipe custard on it, and then place some
dried blueberries and crispy rice on top. Ready to serve.

i Remarks :

O HI¥koK : 20WAT MK KRB o
red yeast rice water: soak 20g of red yeast rice in water overnight
Decant and reserve the water.

(2] %M‘u’:jﬁumﬁ & o FIRHER B1TRM - REFI0RMBES -
2FALAERE/ ) - BRERLEIERSZE1/ 6 RiE %‘wﬁzfﬂ
R% o
Dried blueberries are available in large supermarket. They can also
be home-made by mixing 100g of fresh blueberries with 2 tsp of
sugar, leave it for an hour and then marinate it with 2 cup of kirsch for
another hour. Take oul the berries and air dry. Ready to serve.
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HHINGREDIENTS

BEMNU2R
RRM80R
K205
KiER

BH
HOEEE2405%
FE3B R

FRE 13K

g ¥2:34

EES B
EHER SRR
BEEZTH2ER
BRE OB 152
EEUSR

2 slices honeyed bread
80g glutinous rice powder
20g rice powder

Some water

FILLING

240g yellow sweet potatoes

3 thsp sugar

1 tsp grated garlic

2 tsp whipping cream

1 tbsp unsalted butter

Yz tsp cinnamon powder

2 tbsp Parmesan cheese powder
1 lime leaf (finely chopped)

1 tbsp chicken sauce

# £ M E T H 0 D

1 $2me0 ) TH  HARTESR - %A -
Cut the honeyed bread into tiny dices, put them into the refrigerator and
freeze until crispy. Set aside.

2 prm st MIEHERTTRE - R - EROSEAT - B -
Put all the filling into a blender and mix it into dough. Take it out and knead
into balls of 25g each. Set aside.

S AN RHANER IR - KE R - AR - T o
Sift glutinous rice powder together with rice powder, place il in @ bowl, add
in water and knead it into dough. Cook it in bailing water until well cooked.
Take it out.

4 pEEE RN - A R107 B HE -
Put the dough on a table and knead it until its texture becomes just right,
i.e. not too hard and not too soft. Divide it into small balls of 10g each.

3 HEER - BABE - ELERNER -
Rub itinto a ball and then press it to flatten. Wrap in some filling and then roll
it on the bread dices. Ready to serve.

& Remarks :

Q@ FARAANETFERYE  WETSERLEMET -
The glutinous rice wrapping can be replaced with wagashi wrapping.
The making of wagashi wrapping can be referred to Sakura Wagashi,

O HEERTRRAS  BRAELR2E - ERIE - KRB
HEE KD o
Cult the bread into dices, place it in a paper bag and then store it in a
refrigerator for two days or more to make it crispy. This process can
be replaced with the use an electrical food dyhydrator to drain out
the water in food.
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WHINGREDIENTS

EEER
ETH20%
HESHE100%
REEEREC0R
FKMh205
P H1RRER

EEEEK
HEZE120%
ERRAERET0R
FRHM20%

WRAPPING

20g hairy beans paste

100g white kidney beans paste
60g liquid glucose

20g corn oil

1%z tsp honey citron tea

WHITE KIDNEY BEANS PASTE
120g white kidney beans purée
70g liquid glucose

20g corn oil

i
1

i M E T H 0 D

HEZE - RRRERRBAEREANREDTHE (110558  MEEE -

BERRAE - AL RERE - B -

Slir-lry the white kidney beans paste, iquid glucose and corn oil in a wok
rapidly for about 10 mins until it becomes thick. Take it out and leave it to
cool down. Knead it into a long stick, place it in a refrigerator until it becomes
harder. Set aside.

tHE  AZ0E -  RBAERLEE
MFAHE) - BULEFR - B -
Stir-fry hairy beans paste, white kidney beans paste, liquid glucose and
corn oil in a wok rapidly for about 10 mins until it becomes thick. Add in
honey citron tea with stirring. Take it out and leave it to cool down. Knead it

into dough.

AHBEE AR D FHAT (41058) + INA

MR E - HAEEREE  BHEDRE
Place the hairy bean dough on a piece of bakmg paper, roll it out into a thin
sheet with a rolling pin. Place the white kidney beans paste on top and then
roll it up.

ReAg IRk 4-5E8 Bk
Cut the roll into 4 to 5 sections. Ready to serve.

& Remarks :

TERROEZIRNMER—H  RERRETEREER « DR
i85 Bt @_b(g

The makmg of hairy beans paste is the same as the one for white kidney
beans paste. One only has to soak the two types of beans until softened,
shell and then blanch it in bolling water for %> hour until it becomes tender.
Take out the beans and mash it into purée.

i

glick
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HHINGREDIENTS

EEA0R
m2m
RBP4
72005
BFRM2RL
B8
AERE2505

409 date purée

2 tbsp sugar

45g gelatine powder
200g water

2 tsp jelly powder

2 tbsp lemon juice
2509 sparkling wine

1 mzsmEny  RREEMES  #A
Rub the date purée into a rod. Mix sugar and gelatine powder thoroughly.
Set aside.

2 KRIBNEE - DA BB - BINART RN - B -
Boil the water in a pot, add in gelatine powder with sugar mixture, and then
add in jelly powder, and mix well. Remove the pot from the heat.

3 MABSAREEAERS  ARHRERAGE  HEERKDZES
itk e

Add in lemon juice and sparkling wine and mix well. Pour the mixture into a
cylindrical container and leave it to cool down. It will then solidify into a

cylinder, Core out the centre to give a hollow cylinder.

4 = rmam
Insert the date purée rod in the centre and serve.

#* Remarks :
KIERBOBRNE10-157 RS - BUH R A S L B S 2 TRENK -
Cook the red dates in boiling water for 10 to 15 mins until they become

tender. Take thcm out and scoop out the date fiesh. Put the flesh into a
blender and grind it into a paste.
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WHINGREDIENTS

ERLBHTIR
HIMHER40%
oL AR
BEMIRR
Bk H 1605
HEE0EH

7 peanut wafers

40g pandan icing sugar
22 tbsp glucose

1 tsp citric acid

60g white chocolate
20ml whipping cream

# % M E T H 0 D

T suess—wsstt « SIRIEN - HEERIREERSHHIImK  BH -
Divide a wafer into five portions. Sift pandan icing sugar, glucose and citric
acid together into a bowl. Set aside.

2 f5%E D%  BEKEE - MARFBIEBTERES -
Chop white chocolate finely and then melt it with double boiling. Add in
cream and stir slowly unti it thickens,

3 B E R
Stick the chocolate sauce onto the wafers,

4 vm rEnE -

Roll the chocolate wafers on the icing sugar and serve.

& Remarks :

G AR BT % (4nQliver, GreatZ) B o
Pandan icing sugar is available in the large supermarket, like Oliver and
Great.
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HHINGREDIENTS

®

5491052
mARK205%
KRR 205
#10%

2R 805
iB205%
FRM155%
EBEROY
RMEShH
EeXER

BH

R HAATAI20%
#100%

K Hh60%

WRAPPING

10g flour

20g glutinous rice flour

20q rice flour

10g sugar

80g full-cream milk

20g condensed milk

15g corn oil

A little strawberry essence
A little pandan leaf essence
Some yellow edible colouring

FILLING

320g jack fruit seed paste
100g sugar

60g corn oil

## ¥ M E T H 0 D

T 58 - B R BT RBIA - AR - BEHIT R -
Sift flour, glutinous rice powder and rice powder into a bowl. Fold in sugar
and milk and mix until it become a batter.

2 gEmskes AGIASESE - B1HEMRAG -
Divide the mixture into two. Add the strawberry essence to one. Divide
another portion into two halves, add in pandan leaf essence and yellow
edible colouring to each respectively.

AR ATWESH

3 BHARUAARLIOAEEH  MESE 4 EREBEPHHE -
Put the three bowls of mixture into a steamer and steam it over water an
high heat for about 30 mins until cooked. Take them out to cool down. Knead
each mixture individually until it becomes dough of good texture.

4 SpA0EHAEREOIENEEAT  BA -
Rub them into 10g-pink balls and 1g green balls. Set aside.

5 RAEEMERNRRARSDERR  REGEHE  £9  AH5E0LTF - &
= 18
Stir-fry the filling in a frying pan rapidly until it thickens. Take it out and leave
it to cool down. Mix it thoroughly and rub 1t into balls of 15g each. Set aside.

6 mfipapiE - EERR - MABERFEFR « HIEFCER « PABE -
FEE - R -
Rub a pink ball and then press to flatten. Add a green ball in the centre and
press it into a thin sheet. Wrap in some filling and rub it into a ball. Print
some lines on it.

T it - SRR 2 R AR 7E b DR -
Make the yellow balls into fine strings with a sieve. Put some on the balls
made in step 6 as stamen. Ready to serve.

& Remarks :

ABUERRAT R AN R EAEIAR (01015948 - BEAE -
Blanch the jack fruit flesh for about 10 to 15 minutes until it becomes
tender and then mash it into paste.
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WHINGREDIENTS

AR E305L
WHK80%
HpgE2AR

#1%

L

AR (08%) 83 AL
#4205

$OK (RIBREITHE) 303X
fE4 (RREE) 4032

30 large pandan leaves
80g glutinous rice

2 cups coconut milk

1 roll string

SEASONING

8 tbsp coconut sugar (chopped)
20g desiccated coconut

30g dried shrimps (soaked and
slightly mashed)

40g peanut (slightly mashed)

# * M E T H 0 D

1 SMERATKIORERY - MEnF - e - @A -
Cook the pandan leaves in boiling water until they become soft. Take them
out, wash and then pat dry. Set aside.

2 WASEF « 2R B « Y - AR EOER
Wash the glutinous rice and soak it in 2 cups of coconut milk overnight.
Strain and then mix it well with the seasoning. Set aside.

S HMEERET - BABK - B - AERT -
Fold the pandan leaves into a bowl shape. Stuff in glutinous rice, seal its
opening and tie with a piece of string tightly.

4 p ol T RAKBREEAKL205 $EENAK o
Boil the dumplings in boiling water for about 20 mins and serve.

af Remarks :

WBE—RERTSEE  BELH$8-$12
Coconut sugar is available in supermarkets at around $8 to $12.
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HEE
PR E B

160g black glutinous rice
1 tsp salt

100q taro (in small dices)
4 tbsp purple sweet corn

4 tbsp coconut sugar (finely

chopped)
4 pes durian flesh

SWEET LIQUID

Ya cup milk

Y2 cup coconut milk
Some sugar

Some ice cubes

@ & M E T H 0 D

1 2oions  msKaam - B 5AM - AB - 538 - RKRBE

KHE) - LA AESOS B RS - IMABREAS - IES - SRR
Wash the black glutinous rice and then soak it in water overnight. Strain, put
it in a pot, add in salt, tarn dices, purple sweet corns, and fill in water until it
covers the ingredients. Cook it on medium heat for 30 mins until it becomes
tender. Add in coconut sugar and cook until it dissolves. Take it out, strain
and knead it into a black glutinous rice cake. Set aside.

2 sk - B -

Tear off the skin of durian. Set aside.

3 B - M R RKR B ARIEE - BIERBIN - REMAGER
SRR -
Put the milk, coconul milk, sugar and ice cubes into a blender and mix.
Transfer the mixture to a container. Add in durian and black glutinous rice
cake. Ready to serve.
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HHINGREDIENTS

SR (WK 3@
RgE2RR
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#1205
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3 lemon zest (cut into thick strips)
2 thsp lemon wine

1 tsp sugar

120g sugar

12 cup water

oE M E T H 0 D 1609

~
_— ) . . . L4077 68
1 msERER - MESKESHE - RILES - BRREAS . = o™
Put the lemon zest into a pot, add in some water and cook for 3 to 5 mins.

Take it out, rinse and blot dry wilh paper.

2 mABEERARLENS - BE
Add in lemon wine and 1 tsp of sugar, mix thoroughly and then set aside.

3 ERANSRENES - BAMBAEERBIBHE ($1180°C) -
Dissolve the sugar in water in a non-sticky pan. Then cook it on low heat
until hardened. (about 180°C).

4 wEsy e Ty EREZODERER o
Add the lemon zest to the pan and stir-fry rapidly until the sugar liquid turns
into caster sugar form again. Ready to serve.

3t Remarks :

Q SREEREBAORE - AFRBFKN - BEREA - BRLERE
MM ANRE RN « (B Al IR I ERAD -
It candy thermometer is not available, you can test the sugary liquid
with a cup of water.When the sugary particles are hard and sandy,
you can put the lemon zest into the pan and stir-fry.

O EHiEEHENSERERR
Cooking the lemon zest is to remove its bitterness.
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k5052

EERA W) 355
BWMR (%) 505
"Heinz" B 1258

PASTRY

80g glutinous rice
V2 tsp saffron
Some water

1 tbsp sugar
JAM

50qg plums (slightly chopped)

7g raw ginger (sliced)
some sucralose

A little salt

50g water

35g fresh mango flesh (cut into

sticks)

50g green apple (cut into strips)

Y2 tbsp “Heinz" vinegar

M E I H 0 D 1) 6"

45 ﬁfuwg

B - BEEMER K IRIBE - By MABNETHLWELRRT - HERR ;:‘
HEMRIEAMMEE - MEE - RKER @209 - Bt -mr (Y
8 BIRENAESES - fFIBAK HEIE - fBH -

Mix the glutinous rice, saffron and some water thoroughly and leave it
overnight. Strain, place it evenly in a tray of about % cm in thickness. Cut out

some stars with a star mould and star-frames of 1cm wide. Sprinkle some

sugar an top, steam it over water for about 20 mins until well cooked. Take

it out and leave it to cool down. When it becomes a bit dry, stack the star

base on the frame and deep-fry it into a tart mould. Set aside.

g - EEABURR - AIAKHE - BROK - FBAEZENEE  MALTRA
RIERASEKREE - BEMARIERS - #AFR -

Put the plums and ginger in a pot. Add in sucralose, salt and water, and
cook it on low heat until the plums become soft. Add in mango flesh and
apple flesh, and continue to cook into a jam. Fold in vinegar and stir quickly.
Remove from the heat and leave it to cool down.

AR AR - A0 EEEENRK -
Stuff the jam into the tart mould, add some garnishing and serve.

al Remarks :

O BELIEIKEBHAPRANBESE - FHKLE - BRFRSBAR
MEEE -
Soak saffron in water to get its natural yellow colouring, which can be
used ta eolour the glutinous rice, in replacement of artificial colouring.

@ HRNARAESN60R ERHE -
The sweetness on the amout of sucralose used equals to 60g of cane
sugar.
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HWHINGREDIENTS | # % M E T H 0 D ()

N i ﬁﬁ 05
w505 « BRW25R 1 55 - SKHRLHNS  ACARBEUEAE  KENJRRIKEE . ~\ gg it
RPERE  BCHER MAABRBEBERMM KRS N - SR - BFE - l. 2
435058 + #IK100EFH Sift flour, yellow corn meal and ammonium hydrogen carbonate together. ——]

BLAL  EOY . BHEOS Bake the glmon@ flages in an oven gntnl it becomes Ilgrrnvlyl brown. Cut the
chocolate into fine pieces and melt it aver hot water. Add in unsweelened

BHI3 10027 cream and mix thoroughly until it becomes a chocolate sauce. Put it in a

EAE+8 piping bag and set aside.

BTH2BR  FINOEH 2 i mok - BRBRIBNEE - EHACBREERHE B s

HEE2(E %S R180ZFH I e

B30% 0 BMoss Cook the butter, hot water, sugar and salt in a pot until it boils. Fold in the
sifted powder rapidly and make it into dough. Take it out and put it o1 @

LY-P] ] table.

KEH40% K TE20% . , : Pr—— o oy

’ 3 BRNIARBANMAEEAS - RBEA - WECHHFAL  BERS

B LA210°CHE25-30 A B EHRA - BUEAE «

50g flour , 26g yellow corn meal Divide the egg liquid into 3 or 4 portions and fold them into the dough one
s tsp ammonium hydrogen after the other until it is mixed well. Put it into a piping bag and pipe it out
carbonate onto a baking tray. Bake it in a prcheated oven at 210°C for 25 to 30mins

until it expands. Take it out and leave it to cool down.
some almond flakes, 50g butter

100ml hot water, ' tsp sugar B SLHEOHEES  MABENE HBRY  ABRRBRBINES
A pinch of salt, 80g egg liquid BIRHAS LI  BRIBAER - RENMABMS  HF  FOBER -
. AU -
100ml milk . y . . ;
Mix the custard powder with a little milk thoroughly and then fold in egg
GINGER CUSTARD FILLING yolk. Cook the remaining milk, whipping cream and sugar in a pot until it
2 tbsp custard powder, 90mI milk dissolves. Fold in custard paste gently and cook it on low heat until it becomes

creamy. Add in ginger powder and mix well. Leave it to cool down. Put it

2'egg yolk into a piping bag and pipe the cream into the puff.

180ml whipping cream

T — S5 BHT00% T RIS RAITERBREE « HARE - R EAE I B
EBCHEN -
CHOCOLATE SAUCE Whisk the milk in a blender until it becomes foamy. Place it onto a plate, add
40g chocolate in a puff, some chocolate sauce on top, garnishing it with some almond and
20g whipping cream B
at Remarks :

R ARBOTIR - RSIREE T RO E BH AR -
Ammonium hydrogen carbonate has an irritating smell but it is generally
used as an acidity regulator and raising agent in the making of cakes.
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HHINGREDIENTS

FH20%
ZHR505
WAKB0R
K705

HEXEEN
ETH180%
BREHEE1205%
TR 405
BRI

20g red bean paste

50g sesame

80g glutinous rice powder
70g water

GREEN TEA AND BEAN PASTE
FILLING

180g white kidney beans paste
120g liquid glucose

40g corn ol

1 tsp green tea powder

goE M E T H 0 D

2 oysnmEh

S EHBRIRA BB A KR

W e Sl | 48 &t
4 e - e

5 ok mescmERmSES 2 RE -

1 sxesemtREnB AL ERE #105%)
67 « i
Put the green tea and bean paste filling ingredients into a pan and stir-ry it
on low heat for about 10 mins until it thickens. Take it out and leave it to cool
down. Knead it into portions of 6g cach. Sel aside.

ISR SRENES

ZhEBREHEEL - #HH -
Knead the red bean paste into portions of 2g each. Soak the sesame, strain \
and then place it on a plate. Set aside.

DREEMIEEL8R -
Put the glutinous rice powder into a bowl and add in water gradually. Knead
itinto dough and then divide it into portions of about 8g each.

TERRAVBEEERD L - Z/ - BRERRELEZMW -
Wrap in red beans, green tea and bean paste, and glutinous rice dough
respectively. Rub it into a ball, roll it over the sesamc.

Deep-fry it in medium-hot oil until it floats. Ready to serve.

& Remarks :

NAEM B RAREIRA B - HERA%EH - A8l
After stir-frying the filling ingredients, place it in the refngerator for a day
before use for the best results.







HHINGREDIENTS | B £ M E T H 0 D /nww

y i 40 ﬁ’ !95

K160 | 1 moosmmn - B - A g
=22 Wash the glutinous rice and soak it in water overnight, and then strain. 6/
Wiy 1 2 - e e S b
il 2 R BAENBKEAERAER (B3055%) « B « MRS -
IR AR Place the soaked glutinous rice in a steamer and steam it over water for
HaRR ‘ about 30 mins until well cooked. Take it out and make it into rice buns.

e
AL T 3 mRgp b R

Cuta mango into slices and tear the flesh of citrus grandis into tiny pieces.
160g glutinous rice
4 WRRBIRBNER R HA -
Put the coconut milk and salt into a pot and bring it to boil. Leave it to cool
down and set aside.

2 mangoes
a citrus grandis
2 cups coconut milk

T~ S5 SRR - A - B LR RR PEME - BN TE
ﬁj—(' 5

some red currants

Piace the rice buns in a container, pour in coconut milk. Put the mango
slices and grapefruit flesh around it, and garnish it with red currants. Ready
to serve.







WHINGREDIENTS | # % M E T H 0 D (Gy

. L
10052 1 e ERosmAT A - ! gg i
ERaRR Finely chop the ginger sugar, knead it into balls of 25g each and set aside.
i 2 45 mH  BEHRKRND - MARBANE - SERA - BE
REW LR Mix the tropical starch, flour, oatmeal powder and water thoroughly. Fold in
BB R egg white, scoop out the bubbles and set aside.

1 4 . -
RERE1055. N4%) S SN FHRE B BNESERA  RUKEER - B -
R Heal up a square non-sticky pan, smear some oil on it, put in a ladle of egg

white and pan fry it into a thin wrapping. Take it out

100g sugary ginger

4 - 5E BEEEERT -

4 5p Wapionl sfarch Wrap in the ginger sugar and then tie it up tightly with a dried turnip strip.

1 tsp flour
Heat up some oil to medium-hot, put in the egg white roll with its end at the
8 tbsp water ; a 49

bottom and deep fry until it becomes crispy. Ready to serve.

105g egg white (about 4 eggs)
4 strips dried turnip
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EREETR100Z7
TR 1SR

KL HBER
RERER

50g flour

> tsp green tea powder

2 eggs

23g sugar

100ml unsweetened hi-calcium soy
bean milk

1 tbsp corn oil

Some chocolate sauce

Some whipping cream

1 55 $39FHST  BERETHE -
Sift the flour together with green tea powder. Whisk the eggs with sugar.

2 JERTERABSN  BKESE WA -
Whip the whipping cream and then put it into the piping bag. Place it in the
refrigerator and set aside.

3 PHER FRZEM S RMAEM AT IR - BEMEEE - BE -
Add the powder ingredients and soy bean milk alternately into the egg mixture
and stir it into a batter. Fold in oil and set aside,

4 R SRE - Ta  BEGTEES  BENSRES  BE -
Heat up a square non-sticky pan, add in oil, pour in the batter and pan-fry it
into @ pan cake. Roll it up into a green tea egg roll and set aside.

S BEEINE L HERENE W AT R -
Place the egg rolls on a plate and pour the chocolate sauce over it. Pipe
some whipping cream on top and serve.

&F Remarks :

BERMERRN & - ANBHRREORE -
Green tea is a functional food which can prevent cancer and aging.
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e
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B LR

EL ]
EH (#9)28

500g flour

6g soda powder

40g ginger powder

14g cinnamon sugar

1 egg

140g liquid glucose

240q red sugar

100g milk

Some Christmas decorations

Some icing sugar

FAKE SNOW
200g egg white
1200g caster sugar

1> tsp white vinegar

TOPPING
2 eggs white (beaten)

i
1

i M E T H 0 D

i RFT RS ERAR - AER - ARERE  BEHSITERS -
Sift flour and soda powder into a bowl. Add in ginger powder, cinnamon
sugar and egg. Put the mixture into a blender and mix well.

2 piEaEE  OREEETNANEE - BA - SRE A ENE T RN

g - HUH S o

Put the liquid glucose, red sugar and milk into @ pot and bring it to a boil,
then remove it from the heat. Pour in the batter gradually while stirring it into
ginger bread dough. Take it out and knead slightly.

RERGHMER (132ZXKF) © BLES - RADRRRER200°CA HE
15788 - BULBRED - REREE75°CERSH 1 - Bt - R BILER
It HENABRZ AR ERE -

Roll out the dough with a rolling pin into a sheet of about 3mm thick, Brush
some egg white on its surface, place it into a preheated oven and bake at
200°C for 15 mins. Take it out and cut it into appropriate pieces while it is
still hot. Later use snow (lake Lo glue the pieces forming the house.

HECARBEWESITECS - MARBITENMN - MOISERES - j PR
AR CHETRENA -
Whisk egg white and caster sugar together until it becomes stiff. Add in
vinegar and whip it into a batter. Place it into a piping bag to make fake
snow. Place some Christmas decorations on it and sprinkle it with icing
sugar. Ready to serve,

& Remarks :

Q N HETRELOA) - BARIE - B/\BIE - 1Bass /b i
TR,
The thickness of dough depends on the size of the house to be made,

I.e. the larger the house, the thicker the dough. Adjust the baking
time accordingly.

O £HERFENLIIR16  GENERRERE -
The ratio of egg white to icing sugar is 1:6. White vinegar has a
solidifying function.
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BEUER

2 large eggs

35g sugar

40g self-raising flour

1> orange zest (finely grinded)
1 tsp orange juice

' tsp melted butter

5 Japanese preserved sweet
chestnuts

Some cooked red beans
Some lycium berries

8-10 green peas

PRESERVED SWEET ORANGE
PEEL

4-5 oranges (about 5-7cm in
diameter)

640g water

640qg sugar

1 tbsp cointreau

# %+ M E T H 0 D

T &o0m - #ERA - BERAR - MABEKESHE - B - #A -
Cut the orange into halves and scoop out its flesh. Place its peel into a pot,
fill in water o cover the peel and cook for 5 mins. Take it out and leave il lo
cool down. Set aside.

2 KERERIBREE - BASER  MARE  MARRREE - BULERE
AR A
Boil the water and sugar in a pot. Turn off the heat and leave it to cool down.
Add in coinlreau and orange peel, and leave it to soak for 3 hrs to give
preserved sweet orange peel. Set aside.

3 BE - BITE  GARBHETHE
Whip the eggs and sugar until it becomes stiff. Sift the self-raising flour into
it and mix it gently with hands.

4 mrmEs -t wERERERHS -
Add in the orange finely grinded zest, orange juice, cointreau and melted
butter, and mix them.

S BEEEEARMEBEE  NERLT  RIRET - BRENSEHA BK
i) o
Place 1 chestnut, some cooked red beans, lycium berries and green peas

into the preserved sweet orange peel. Pour the cake batter into it (about
80% full).

0 =mEaEIEL180°CIBE L KBHA0H BT A -

Preheat an oven and bake the batter above water at 180°C for about 40mins
until well cooked. Ready to serve.

& Remarks :
@ B FEKESSH B B A2 1B Bk R -

Cook the orange peel in water for 5 mins to remove its bitter flavour.

@ LkmBEmMAEAHTY -
Bake the cake above water to let the heat evenly distributed.

L e
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EEE 20 x 405) 64F
B okiEE
1BRE 5 R505%

REEE FB50%

B 1R
BRENT12H
RIET6H

S (S B

6 pcs plain cake (2 inch x 4 inch)
Some almond sticks

50g whip topping

50g canned chestnut paste

1 tsp rum

12 dark chocolate beans

6 black kidney beans

Some parsely (for garnishing)

# £ M E T H 0 D

1 @A EERAILEET S RERERENE - /B -
Cut the cakes into triangular shape. Place the almond sticks in the oven and
bake until light yellow. Set aside.

MiITAR - BT ERITERSITA - MATRE - BANATTRREEHREE -
Whisk the whip topping. Whisk the chestnut into paste with a beater, add in
rum and then whip topping and biend thoroughly.

3 BiTFhESAERRTA - A NEHRR - A ESCE
Smear the chestnut paste on the sides of the cake, use a small fork to scrape
out thin lines, and then insert almond sticks into it.

4 rEm RSN L EAE IR BT AR LA -
Al its head, place two dark chocolate beans and a dark kidney bean as
eyes and nose respectively.

5 e Tasmaaat  BER EHEIK -
Spread some parsely evenly onto the tray, place the porcupine on it, and
serve.







WHINGREDIENTS!| & % M F T H 0 D 7o

588
I . . 077 165
BH2AH 1 spss - - & - BRERMATIRNG « MAMR R/ B ERK l %MM
MBS0 Ml BREEEREE -
WEBFH1008 Sift flour. Place butter, sugar, egg, salt and essence inlo a large bowl and ‘
RE1RL mix thoroughly, add in flour and wheat germ and knead it into dough. Place
= it in the refrigerator until it becomes slightly hardened.

B
i 2 minE - MRS - RREE A UG -

Take out the dough, roll it out with a rolling pin, cut it with a round mould,
4405 dock the paste with a fork to get an even baking.
KBE (SRR B8
- 3 B EIRIELUEE210°CIN07 5 - BUHHER -

Place the pastry into a preheated oven and bake at 210°C for 10mins. Take
- it out and leave it to cool down.
EREF R
NBRE305 4 s8uR2 - HEMITE - BASHES -

Cut the strawberries into halves. Whisk the whip topping until it becomes

firm, and then place it in the refrigerator and set aside.
24 strawberries

EF% BT TREZEEE - WABS - -

— 3 F7%  WORMASEHT  MASITEBRES - RAWE - BH

Mix the chestnut paste and rum with a blender. Fold in the whipped cream

100g canned chestnut paste and then place it in a piping bag. Set aside.

1 tsp rum
O rElEE HLEE  BEEFREAP OB -
CAKE BASE Place the cake base on a table. Line the strawberries on top, pipe out the
80g flour chestnut paste at its center and serve.
40g butter
Sucralose t Remarks
20g eqg liquid = FE R (sucralose) FEXNIFR15RIEATHE -
A pinch of salt mass of sucralose is approximately equal to 15g of sugar in taste.

A little vanilla essence

30g wheat germ
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FA- (R EEF) 405
ERFRLN
BENRTR (K5 B8
ERNE TR G EE

BE®
BEH100%  §B405%
RKH20%

HEEE

H80%R + BRK B R
BEIE 2805 - FHKM1BR
fE2BR: - BMAE30R

ERsEE

WH80R « RS MIBR
HEIE - o0
RRM1BR - BN25R

40g pine seeds (slightly mashed)
A little strawberry essence

Some green wagashi wrapping (for
garnishing)

Some yellow wagashi wrapping (for
garnishing)

WHITE BEAN PASTE
100g white bean paste
40g sugar, 20g corn oil

GREENTEA CAKE

80g flour, Y2 tbsp green tea powder
3 eggs, 80g sugar

1 tbsp corn oil, 2 tbsp milk

30g cooked red beans

AMERICAN GINSENG CAKE
80g flour

1 tbsp American ginseng powder
3 eggs, 90g sugar, 1 tbsp corn oil
2 tbsp milk

# % M E T H 0 D

1 ) G2069 88  FETE - MARETES - BIAT Kb L&Y

i RIEHEATRAE - B AI3ERG M ENR - ERIMTSCEER07E -
BXiE - YIRR2(5 -
Sift flour together with green tea powder. Whisk eggs and sugar until it
becomes firm. Add in powder and mix gently with hands. Add in corn oil
and milk and mix well. Finally, fold in cooked red beans, and then pour it
into a 13 cm square cake mould. Bake it in a preheated oven at 175°C for
30mins. Take it out and cut it into two halves.

2 gy RS RBRIERSER - B -
Use the above method to make an American ginseng cake. Set aside.

3 CTEAER - MARRERE - BRRARTOERE - AR20  1H1HE
EEMEA  BFE -
Place the white bean paste in a pan, add in sugar and corn oil, and stir-fry it
rapidly on medium to low heat until it becomes a batter, Divide it into two
portions. Put the strawberry essence to a portion and knead thoroughly. Set
aside.

4 s EnnEE - SNTOREL  BELESERAL  HRRGREAE
AR - BT ERRE « RIBIMAEME o
Place the green tea cake on a table, sprinkle some chopped pine seeds on
lop and then stack the American ginseng cake on it. Mash the bean paste
into fine sticks with a sieve and then place the paste sticks on the cake.
Garnish and serve.

#F Remarks :
Q g FEmMRANSERICMAE S -

For making of wagashi wrapping, please refer to the recipe of sakura
wagashi.

@ EH2EZHMBTENALER - HRESHNA -
American ginseng contains various trace elements and ginsenosides,
which have energizing effects.

2%
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B9 51605
RERDH
BAHF R (15%) 165

340g flour
200g natural honey
125g cooking oil

12 tsp carbonates solution

FILLING

160g dried shallots (sliced)
650g corn oil

120g sugar

10g golden syrup

2 cup water

160g green bean powder

A little orange essence

16g Japanese grapefruit peel
(chopped)

# * M E T H 0 D

1 mpgas - MARE - BAHREKES  RAKESRIX - 7 -
Sift the flour into a bowl, add in honey, corn oil and carbonates solution, and
mix thoroughly. Place it in the refrigerator for a day and set aside.

2 En@mitEa s ARSHE 28N D - B -
Take out the dough and knead it into a long rod. Divide it into smaller portions
of 12g each. Sel aside.

3 HmBETHES - GEBENE  EEER -
Heat up a pan and add in some oil. When it is hot, add in the dried shallots
and fry until golden brown. Strain out excess oil and set aside.

G imigs 0 - EREAKES  AEEE - TRATHREMEELE
B MEEREMATEEINMBE - oRESHE15%/ME - B -
Pour the oil back to the pan, add sugar, syrup and water and mix thoroughly.
Turn on the heat and cook until it boils. Add in green bean powder and
essence and stir continuously during cooking. Take it oul and leave il Lo
cool down. Then add in grapefruit peel and knead into filling. Divide it into
portions of 15g each. Set aside.

5 By BRI MEFAEE  HEDEEL80°CIERR
5738 - EHEK - B9 #H S S EHIRK o
Roll out the paste, add in some filling and knead it into a rabbit figurine. Add
two cars and a tail to it. Bake it in a preheated oven at 180°C for 5 mins.
Take it out, sprinkle with water. Return it to the oven and bake for another 9
mins until golden brown. Ready to serve.

ZERTR
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6 pcs pyrimad-shaped cakes

Y2 cup whip topping

509 cooked green beans (cut into
halves)

1 packet fresh coconut flakes
Some pandan leaf juice

Some star candies (for garnishing)

JELLY STAR

Some jelly powder

1 tsp hot water

1 tsp gelatine powder

SNOW BAND
10g egg white
60 icing sugar
Some white vinegar

# % M E T H 0 D

1 sEfse « MESITE SR e SHmARG SRR -
ERGRBIA - MAMMETHS - BRURERAEIRHE - & -
Cut the butter cake horizontally into two halves. Whisk the whip topping until
it becomes stiff. Add cooked green beans into Yz cup of whipped cream to
make it into the filling. Place the coconut flakes into a bowl, add in pandan
leaf juice and mix well. Roast it in an oven on low heat until it becomes dry
and set aside.

2 wEl RR A RERH R - MARER LB HERE - TR B

HANRNFAE - A2 ERKEES RS RIERITE - MALEITEA
SEEN MR - B -
Mix the jelly powder with hot water in a mixing bow! until it dissolves. Add in
gelatine powder (over hot water)and mix until it dissolves. Skin away the
foam and pour it into a small dish and let it solidify into a star-shape as a jelly
star. Whisk the egg white and icing sugar together until it becomes firm.
Add white vinegar and whisk until it becomes a batter. Pour it into a piping
bag and set aside.

3 BREHEL -3 R BERESE L HEREAEEEE-E2k -/
ARG o AL - W LT -
Place the cake base on a table, spread the filling on it, cover it with the
upper part of the cake and then brush a layer of cream on top. Sprinkle a
layer of coconut flakes on it and a Christmas tree is done. Pipe out some
batter as a snow band.

4 4% B E TR SRR o
Add a jelly star on top for garnishing and serve.

& Remarks :

BRI MR BRI AR - RBEET - ERNRRT -
Pul some pandan leaves and water into a blender, filter out the residue
and pandan leaf juice is made.

HEE
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WHINGREDIENTS | #f # M : T H 0 D

HKA805 T dmoasm - &OMAKEEH - BEFEBEHRT2HE « A
Ka-4:8R 78 o :
BFERLS Put the rice powder into a large mixing bowl, add in water and essence ; 1

. radually. Rub the mixture with hands until the powder particles become i
mEmER i ke 2

oose. Add in water until it is used up.
BH 2w B —_— e Bl o
iR RoKRIAR AR - MAHBBARRZ R - BARFER B -
e Place the coconut sugar and water in a pot and cook until it dissolves. Add
K2&E R in fresh coconut flakes and cook until the liquid thickens. Remove it from the
44405 heat and leave it to cool down. Set aside.
3 siERE  BE . SWEMABERS - MALE - BERHES  BRME
80g rice powder EURKIRKEL20788 - HUtl - MERR L -
4-4'; thsp water Smear oil on the cake mould; sprinkle with some sugar; scoop Y wet powder
A little coconut essence into the mould. Add in filling and then pour in the powder until the mould is
e o full. Place it into a bamboo steamer and steam over water on high heat for =t
9 about 20 mins. Take it out and turn the cake upside down onto a plate. {%’
FILLING , R
4 50m EmtRE -

8g coconut sugar Sprinkle some cinnamon sugar and serve.
2 tbsp water
40g fresh coconut flakes =k Remarks :

KEnEEHMRER DA MEERT L -
Adjust the amout of water to make the powder wet and loose.

AN
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WHINGREDIENTS

AERE 58 150 F
BEQR2E
T8 R
BEE2E
#5057
R A A

REHX
REBW1-BRL
k4B R

150ml whip topping

2 eggs white

2 thsp lemon juice

2 egg yolks

50qg sugar

Y2 lemon zest (finely grinded)

GELATINE WATER
1% tbsp gelatine powder
4 tbsp water

# % M E T H 0 D

1 iiTie : RS BOKABKAE - A -
Whisk whip topping thoroughly. Warm the gelatine powder and water above
hol water until it dissolves and set aside.

2 REATELY  MATENIARSES - B -
Whisk the egg white until it becomes firm. Add in whip topping and lemon
juice and mix well. Set aside.

S HEE MBI  MAREEENS - BHARRKEARS -
Whisk egg yolk together with sugar thoroughly. Add lemon zest and mix
well. Add in gelatine water.

4 i (5B2) HIRMABEEEN - 5 -
Add egg white mixture from step 2 in 3 portions into the egg-sugar mixture.
Mix thoroughly.

S EARRER - BkiSSRERERK -
Pour the mixture into a rose-shaped mould. Place it in the refrigerator until it
solidifies. Ready to serve.

i Remarks :
O ESRFAESEN RERSELNEE  HiESTECELSEESY
B -

To grind the lemon zest finely, grind the zest in circular movement on
a ginger grinder with finest holes.

O EEEVWENRASE BaREHE -
Lemon is rich in edible fibres and is good for health,

© EIEE RN - FHE10% A ROFE R E B RO FOHE (- A FRERAL o
If you want to reduce the sugar cunlenl, replace 10% of the sugar
with an appropriate amount of aspartame.







HHINGREDIENTS

ME (TH) 205
PERE (TH) 105
P80

ERRR BERE) 27R
H&RitEsdR
MEERS

20g oatmeal (finely chopped)
10g wheat germ (finely chopped)
80g milk powder

279 macadamia nuts (slightly
mashed)

84g white marshmallow

Some small egg mould

H

B <N

T

i M E T H 0 D

BE - EWS - MARBCHWANS B -
Put the oatmeal, wheat germ, milk powder and nuts into a bowl and mix
well. Set aside.

TRAEHE AR B LA A DDBAZELA (#01-2958) « BRE + MDA RMRERGE -
Place the marshmallow in a mircrowave oven and heat it on medium heat

for about 1 to 2 mins until it melts. Take it out; add in the powder ingredients
and stir rapidly until blended.

205 SEAERA BB AR EES -
Put 20g of melted marshmallow into an egg mould to make a mushroom,

HBN0R SEREXETMEROEER - FEBHE L - 3488 B
RN -

Put anolher 10g of melted marshmallow to make small cylindrical pieces of
about 1cm in diameter, stick them onto the mushroom and leave it to solidify.
Ready to serve.

= w7
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HHBINGREDIENTS

RRAAR
RBHILZR
EIKAR
¥8240%
ZREERDH
A -BECRTEE
BERE

> cup cooled water (having boiled)
3% tsp gelatine powder

Y2 cup water

240y sugar

A little vanilla essence

Some red and yellow colouring
Some icing sugar

ATRRER

M E T H 0 D

SRS ES - FEBREA (TRE) « A EERE - B
Put 1/2 cup of boiled water in a basin, sprinkle in some gelatine powder
without stirring it and leave it to settle Into jelly form. Set aside.

2 BB RS (41116 °C) ©

Cook sugar with % cup of water until the sugar becomes soft (around
116 °C).

WENE —R T - —IRIR I LAPRER SRR I - FTRORIERE IR AR (498-105

o2
i)

Stir the jelly and add sugar syrup slowly. Stir in the syrup for about 8 to 10
mins until it becomes marshmallow-like.

MATEERFRETHS%  #EABIERL R o
Add in yellow colouring and essence; pour it into a piping bag and pipe out
a chicken-shape.

FAT I FERES - B TR IR -
Dot eyes on it with red colouring; sprinkle some icing sugar and serve.

& Remarks :

@ MIRERE-FMRAREBR - THHETEOTHM - 8ER
% o] E#20% -
When making the marshmallow, one has to do all the required steps
one after the other rapidly. Otherwise, it cannot be piped out into
different shapes when the mixture solidifies. Beginners can only make
a maximum of 20 chickens in one go.

@ HIGURER - BEKIT - ARTFEBBAEA - N - BTEE - B45%
FMARZEF -
Test the syrup: dip a drop of syrup into a cup of water with a chopstick,
lake it out and check if it is soft and non-sticky.







#HINGREDIENTS

#2005
EH50%
ER1TR

B WEE28R
BRERZHEER
EEQER

200g icing sugar

50g caster sugar

179 egg white

28g liquid glucose

Some unsweetened black sesame
paste

Some egg white

# £ M E T H 0 D

1 % - miiAmA - MABARYS - BIATRESRENE -
Put the icing sugar and caster sugar in a large bowl. Add egg white and mix
well. Add liguid glucose and knead into dough.

2 @S H2S R - 1A MABESFEEN 2 HE -
Divide the sweet dough into two halves. Add some sesame paste o one
portion and knead it into sesame dough.

3 e SRS B 10405 A (F) - ARRY (4R < 1R
RS - AR S HGEEK R - B - RARER) -
Divide the other dough portion into 1 larger piece (of about 40g)and 4 smaller
pieces for 4 legs and another smaller piece for nose, ears and tail.

4 s rEBRBEE R EES - WRETRDR -
Coat each part with egg white in the above order lo make a pig. Ready to
serve,

#* Remarks :
© FHnRERERERERET  UeEE - JFEREE 52-32858 -
Place the remaining sweet dough in two layers of sealed Ziploc to

prevent moisture loss, It can be stored at room temperature up to 2
to 3 weeks.

@ E - oREHE—& FURERES  BRKABEMEAR -
The methods for making black and white sweet dough are the same.
One can mix black with white to make the body.
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WHINGREDIENTS | # % M E T H 0 D 20%

A% & 12005 1 SEn9Bsmn - BEKALE - BAREANSREANS - FEMEMAK gg ,”f.iw“’s
A1 W (V)
Bt Chop the chocolate; put itin a bowl. Melt it with double boiling. Mix popcorms
X with butter in a non-sticky pan thoroughly; cover it with a lid and cook it
;:i:? T above heat to make into butter popcorns. Set aside.
AEF2E 2 s - RECREASRBLHRS N BRACERMTM - 5
BYEER R H—@iE « M EARRTEFR - S EROCMBS - R Bl EBrELE
B FEER AN o
REDRAHER Place the baking paper on lhe lable and coal the nuts and butter popcoms
with a little chocolate sauce. Arrange them in a pattern as desired. When a
200g white chocolate layer is done, put on a chopstick as handle. Repeat arranging the nuts and
1 cup popcorn popcorns on it, and then place some animal jelly candies on top for
A little butter CARIG,
1 pc baking paper S &M RS DR -
1 cup macadamia nuts Sprinkle some coloured chocolale pins and serve. : ggg
2 wooden chopsticks : “' :
Some animal-shaped jelly candies R EEL L
Some coloured chocolate pins O MEREMRENRSS - MHLBARKES - &

Select any colour of chocolate, such as pink or dark chocolate as
one desires.

O SR—EMHREBALE RS NFIERS -
When arranging the ingredients, coat a little chocolate sauce on it to
make it adhesive.

reny
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#HINGREDIENTS

B (B5%) 3203
¥E1607%

HE®R 409
K2

1 5
BRE2RR
B4R
R B 235 R

3209 dried kelp (soaked)
160g sugar

40g licorice root powder
2 cups water

SEASONING

2 tbsp seaweed sauce
4 thsp soy sauce

2 tbsp mirin

# % M E T H 0 D

1 27 8 HEHRKHEAR - BIBAEHE - MABKEEEHER - R
i e
Put the dried kelp, sugar, licorice root powder and water into a pot; simmer
it on low heat for about 30 mins. Add seasoning until the sauce thickens.
Take it out and set aside.

2 ARBEZHTR  BEOWEXRE - B8 - K1 ERx4EREEANK -
Brush away excess sauce with a brush; stack up the kelp to about > cm
thick. Leave it to dry and then cut itinto rectangles of 1cm x 4cm and serve,

& Remarks :

O BHHBAMER L - FLAEENHEE (sucralose) FBFEHE -
Sugar content can be reduced and replace with appropriate amount
of sucralose.

O FPHERLSEE  AUEOWYYE - ARMmE - MARFRERGE
Dried kelp is low in fat and rich in vitamins. It can help to lower blood
pressure, blood fat level and cholesterol.

O EFRERAIAS K3 85 EIRK -
The boiled kelp can be dried with an electrical food dryer on low
level for 3 hours and done.

I mlﬂ
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WHINGREDIENTS | # % M E T H 0 D Cﬁ?”
/J‘ﬁ

i 1 SRIBR - AKE D6 - BEKEIE - ER¥0-31°C - #A - \ 110

B&G H405% Chop the dark chocolate and white chocolate separately. Melt them with

KEE1E double boiling and stir them until they are 30-31°C warm, and then set aside.

MR (RH) 1-2% 2 e F SN L TRAAEN - BRE  EARE NS - BEEBEE N

RO (L) ER BB HEHE  RESHT -

MEFR G iRE Brush the dark chocolate on both the upper and lower parts of the egg

mould. When it solidifies, fill it with chocolate sauce and then pour out the
excess sauce. Place it upside down on a table until it solidifies and then
660g dark chocolate 3 P
flatten ils base.

40g white chocolate

1 large egg mould 3 Wk NERINCCTANNI0AE « BEBIE - BOHKS N e B
) e BRENES o BHESERLEER - A EERINS R RS NEEH -

1-2 chick toys (for garnishing) ] -

Some smartie chocolate (for Put the chocolate egg in the refrigerator and chill it for about 10 mins. Take

garnishing) the chocolate egg out of the mould, paint the edge with a little chocolate

Some wagashi wrapping (for sauce and then combine the upper and lower parts together, Cut a round

hole with a round mould, decorate the outside of the round hole with dots of

garnishing) _ y
white chocolate and set aside.

4 s BN TSRS - (K2EXE)  AHE . RN DER2R0E
A x 28K - 1B1EXR x 0B X NEBER14BEREENES - BHIK/)E
E ARG AN L -
Brush some chocolate sauce on a baking paper evenly of about 2mim thick,
When it solidifies, use a small knife to cut 2 pieces of about 20cm x 28cm, 1
piece of 1 cm x 20 cm as the roof and a circle nf 14cm in diameter as the
base and then build it into a small egg house. Stick the pieces together with
hot chocolate sauce.

5 sum s -

Add some decorations and ready to serve.

#t Remarks :
O FAEHEFTENE - TRIHLAHE -

Pay attention to the temperature when melting the chocolale.
Otherwise, the mould can hardly be removed.

O FARKEEREAM  KE  RRRERTHEL - HHER -
Soak the round mould in hot water and then pat dry. When it is still
hot, cut a round hole on the egg with it.

wEE
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WHINGREDIENTS | ff # M E T H 0 D M

58
RB%20% 1 aEsmansALskEsg - & - ;3 it
REEeR Add 3 tbsp of water o the gelatine powder in a bowl and dissolve it by v
K (CEEg B immersing he bowl in hol waler. Slir well and set aside.
AERIE2005

2 BRHRE - REELAERBREE - MARBRKEESE -
et eyl Put passion fruil jam, fructose and sucralose in a pot and heat it until it boils.
Add in gelatine water and continue to cook until it dissolves.

295 gelaine: pavder 3 FIRAMERF  EABDES ER  BARSHERE - R

69 fructose Scoop out the bubbles with a spoon and then pour it into an animal-shaped
Sucralose chocolate mould. Place it in the refrigerator until solidifies and then take it
200g passion fruit purée out:

Some moisture resistant icing sugar 4 iR - AEEOMEES L R—EAT 5 ERERIR o
Take out the jelly candy by turning the mould upside down. Combine the
front and back parts of the animal jelly together to make up a figurine. Sift
snme maoisture resistant icing sugar on top and serve.

= Remarks :
KEEEOESM207EHHE

Amount of used sucralose is approximately cqual to 120g of sugar in
taste.







HWBINGREDIENTS

6851007
KRBT
BT
%1003

BT E )4) 1857
EERS50R
EnEs
MORCHES

100ml evaporated milk
275ml whipping cream
1 vanilla pod

100g sugar

18g pickled baby ginger (shredded)

50g ginger vinegar
Some ground ginger
Some pistachio nuts

1 EORERABRETEN MAZERTIEAES8HE -
Boil the evaporated milk and cream in a pot; Add vanilla pod and simmer on
low heal fur 5-8 mins.

2 paEEE WA -
Fold in sugar and bring it to a boil, Turn off the heat and leave it to cool
down.

3 mEEEE - AT ESREERES -
Filter out the residue; Add shredded baby ginger and ginger vincgar, and
mix well.

4 150 78R BAESH2-Y BEEY ¢
Pour the mixture into a container, put it into the refrigerator and leave it there
for 2 to 3 hrs until it hardens.

S nbERL - BEER - HUBLRCR BT -

Turn the container upside down and put the pudding onto a plate. Sprinkle

with some ginger powder and garnish with some chopped pistachio nuts.
Ready to serve.

F 2
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#HINGREDIENTS

HMEF1005% (5-6%)
KT HR30052
#1505
205

ALREE

100g egg yolk (5-6)
300g whipping cream
150g whip topping
20g sugar

Some red sugar

BooE M E T H 0 D

1 gzsig &6
Beat the egg yolk and then set aside.

2 e HERRIERBRERE  BSEOY - 8o NADBHOENE

Put the whipping cream, whip topping and sugar into a pot and bring itto a
boil. Then keep on boiling for another 30 seconds; turn off the heat, add in
the beaten egg and mix well.

3 FEFMHERMEER - Ah@EERER (FERrAR  BHSERE
BIE - RRBRAE) -
Return the processed egg mixture to the pot and boil on medium to low heat
until the liquid thickens. (Test the egg liquid with a key. If the egg batter
sticks on the base of the key, it means the thickness is just right.)

G 10T BAREE - BHRARA RN - R -
Pour the mixture into souffle cups and leave it to cool down. Then place it in
the refrigerator for an hour and then take it out.

S BLUBUARBEASL)  BARBERS - H301  REMEHE -
Sprinkle some brown sugar until it covers the surface of the egg mixture.
Burn the surface wilh a blowlorch until the sugar dissolves. Wait for 30
seconds and a layer of caramel is formed. Ready to serve.

& Remarks :
O LEEDNREZMRANRE  BRKHKSTE -
Its surface is crispy and best to serve after being refrigerated.

@ EEE MR - FH2S0°CHIEIR - MBTEBRBLS-55 1 (FELK)
If you don’t have a blowtorch, bake the egg mixture in an oven with
upper heat at 250°C for 3-5 minutess (no need to place a tray of
water below it).







HHINGREDIENTS

HET50%

RFHEBE0R 10RMBHETH » 50%
HET )

BRI LA

TEPFIAR

WmoB

BREKR T HB100%

K500%

S EREHR10K

BIER

50g carrot juice

60g jelly powder (10g for carrot juice,
50g for coconut milk)

Ya cup coconut milk

%4 cup evaporated milk

2 tbsp sugar

100g lychee-flavour jelly powder
5009 water

10 golden candy balls

Some milk

# % M E T H 0 D

1 584 RI0EEFENAANES  EMRHELTARBANTER - @A -
Put carrot juice and 10g of jelly powder in a pot and bring it to a boil. Leave
it to cool down a bit, pour a Iittle ot it into a fish-shaped mould and leave it to
solidify. Set aside.

2 = el - ERSOR 2T RPIBNEE - AREEARERA - KL E
ZEEE - A -
Put coconut milk, evaporated milk, sugar and 50g of jelly powder in a pot
and bring it to a boil. Leave it to cool down a bit and pour it into the fish
mould. Put it into the refnigerator until it solidifies. Set aside.

3 GHREETHEBIVK  EIA RN R R - R -
Add water to the lychee-flavour jelly powder. Process it into jelly with the
method above. Cut the jelly made into strips and place on a plate.

4 Fpe R b o0 ESIIERIR - BRI ARSI ¢
Place the fish-shaped jelly on the plate. Stick the golden candy balls on its
head as the eyes and pour some milk over and serve.

#F Remarks :
O TREEAEMRETRRROKE -
You may select any jelly flavour as you like.

@ 2a5TH - AN AR -
To make the fish jelly look snowy, replace evaporated milk with fresh
milk.
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#HINGREDIENTS

RE
RTEB16%
AR KR
K705
BEREEE

BE
KT RB40R
REMIRE

KR

£ 1]
RS
KT RKE0%
BEAE T U 24
BZMER

FRUIT PEEL

169 jelly powder

s tsp agar agar powder
70g water

Some green colouring

WHITE JELLY

40g jelly powder

1 tsp agar agar powder
1cup water

FRUIT FLESH

5g agar agar powder

60g jelly powder

2 cups fresh watermelon juice
Some black sesame

# £ M E T H 0 D

1 280 AEHRAHANEBEEE - B MAREENS - BEASH
P EEE - A -
Put jelly powder, agar agar powder and water into a pot and cook it with
stirring until it boils. Remove it from the heat, add in green colouring and stir
thoroughly. Pour it into a container and leave it to solidify. Set asidc,

2 GEEGAL L ERERBRBACHENGERAAEN - FHE -
Process the white jelly ingredients with the same method above. When it
boils, pour it slowly into the container with the solidified jelly for fruit peel.
Leave 1t to solidify.

3 EICtRSESE  BHEMRRBRNORETR - BEATER - FHEER
HEMERE.
Filter out the residue of the watermelon juice with a sieve. Put the remaining
ingredients into a pot, cook it with stirring until it boils. Pour it into the container
and place it in the refrigerator until it solidifies.

@ = 2EREELT - RS R AT -
Sprinkle some black sesame on the top as watermelon seeds. Ready to
senve.

& Remarks :
Q@ B \NEERFFEYNF  TURLHE—EEIHF -
Before pouring in the next layer of jelly, dot some holes on the layer

below with a fork. Otherwise, the layers will be separated from each
other.

O EAMMHBETWH - AIEESRERE - MAGBERE (WLEH) -
If the fruit flesh part is not sweet enough, you may add some aspartame
in it when the jelly liquid boils.

<&l







HHINGREDIENTS

BT (T HRD) 4005
FER (1) 2018
RER2105%

405

SRR

7i¥180%

31007
A%k H 11005

REHK
REM2R
K2R

400g fresh celery (dices)
20 ballons (small)

210g whipping cream
40g sugar

1g lecithin

80g milk powder

100g condensed milk
100g dark chocolate

GELATINE WATER
2g gelatine powder
2 tsp water

ook oM E T H 0 D

1 snppmss CREBRKES  BHRA B -
Grind the celery into purée with a blender. Mix the gelatine water. Blow the
balloons. Sel aside.

A

FERW - MATHRE - 0EE - TRB

3 - BASREEAE420-255 58 -

Sk Rl 4 e
Bt - IEARAE

; A -
Put cream dnd sugar into a pot and cook it until it thickens. Add in Lecithin.
And milk powder, and bring it to a boil. Add in gelatine water and condensed
milk, and slir thoroughly. Remove it from the heat. Fold in celery purée
thoroughly, pour it into an ice-cream machine and mix it for about 20 to 25
mins. Take it out, pour it into a mould, and then place it in the refrigerator to
freeze it into ice-cream. Set aside.

J kit ﬂw Fh BUKREKALE R AR SER
B E ‘1#“7]]1(” AR & 718
Chop the chocolate and then melt it with double boiling. Coat the blown
balloons with chocolate sauce and then place them on a table lined with
baking paper and leave them to solidify. Break the balls and usc them as
chocolate cups.

G ERS N - FES B hatay

4 TH0 - BRI
Scoop out the ice-cream and place it into the cups. Ready to serve.

it Remarks :

RRA TR B2 EHER
1% :é:tg\'/il 2

If there is no ice-cream machine, put the mixture in the refrigerator and

then take it out to stir for every 15 mins with blender until it becomes soft
and smooth.

SRMUKHR « 150 AL - FEB) IS
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HHEINGREDIENTS

FEEREAREY (F4) 10-12%0
KBS R (AEHF) 4t
B8R

BIERE 1SR

SR () 18

10-12 fresh longan flesh (cored)
4 pes jack fruit (cut into strips)

1 tbsp osmanthus fragran

1 tbsp osmanthus fragran wine

1 preserved plum flesh (chopped)

# % M E T H 0

1 EBARAEERBRARSHERE - B -
Put longan flesh and jack fruit strips in the freezer until they solidify. Set
aside.

2 s RENS - A HERHORTE B -
Stir osmanthus fragran and the wine thoroughly. Add in preserved plum
and mix well. Set aside.

3 WRMBL - HEEL - EH TR R -

Place the fruit flesh onto a plate, pour the sauce over and serve.
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HHINGREDIENTS

fai AR 61018

R AR605E
RER1LARR
K28k
Mascarpone 2 £40%
R (B B8
BEMAE140%

L1 1
ARK 23R
KA

L VRS-
RBM20%

10 US organic roma tomatoes
60g whipping cream

11> tsp gelatine powder

2l tsp water

40g Mascarpone cheese
Some aspartame**

140g tomato flesh purée

JELLY LAYER

2 tsp agar agar powder
1 cup water

2 tsp sugar

20q gelatine powder

pr Y

2 SHARBITESE  MABHE -

# £ M E T H 0 D

1 RuEg - P0dlE  BRITE  RBHBKREARS - B8 -

Pare the US organic roma tomatoes and scoop out the seeds. Whisk the
cream. Mix gelatine powder and water in a bowl thoroughly. Set aside.
TEZREBBHKHS  BlaEAR

a.ufk} T/F’ KEERRERE - B o

Add aspartame into the cheese and whisk until it becomes smooth. Add in
tomato purée, cream and gelatine water and mix thoroughly. Pour it into the
tomatoes which are then placed them in the refrigerator until solidified. Take
lhem oul.

ANBERERBH (As)  BETEEE -
Put agar agar powder and water in a pot and bring it to a boil. Add in sugar
and gelatine powder (mixed) and stir until it is completely dissolved.

4 v xwBERS WHERFRIBHERBIIK -

Pour the agar agar gelatine mixture over the jelly-tomatoes. Ready to serve.

i+ Remarks :
O Fhfikal BT - B EEmRAE

USA organic roma tomato is small and firm. It can be replaced with
ordinary ones.

@ EERMTREAN  #HBOM
Don't choose the over-ripen tomatoes.

O REKBRAMABRLNDHE - RERAAKER 2E 8 SingE £
When the water is boiling, put in the tomatoes and cook for about 1
min. Take them out, soak them in icy water for a short while and then
their peel can then be removed easily.

O EiP el HERMCREMIERMBEODE -

Tomato contains vitamins E and C and lycopene which can help
prevent cancer.

*LARAE 69 B F A FAS R S -
1g of aspartame is approximately equal 1o 8g of cane sugar in taste,
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#HINGREDIENTS

ERERBER
SRR R
4511205

B AR

B

4H607%

k1R

K SRS0EFH
KR RE &
BRT (R BER
ALndmF (3E66) EE

Some bean curd ice-cream

Some sesame ice-cream

120g flour

s tsp baking powder

A pinch of salt

60g butter

1 tbsp water

50ml whipping cream

Some rose petals

Some black berries (for garnishing)

Some red currants (for garnishing)

# % M E T H 0 D

1 sis in - BAESHER -
Scoop the ice-cream into a mould, freeze it in the refrigerator and set aside.

2 mY - BHES - A - ER RIS - A ISEA T AER AN S
itk <
Sift the flour and baking powder together. Add in salt, butter and water,
Knead it into dough. Put it into a 15 cm square mould to make it into a
box-shape.

3 BREL220°CIE20-26H HES B R B -
Bake in the oven at 220°C for 20 to 25mins until golden brown and well
cooked, and then take it out.

4 seFmTe RABE - BE o
Whisk the whipping cream until sUff peak; put it into a piping bag and set
aside.

S BTHMHRANAR  BREHEEL-
Remove the ice-cream from the mould by turning it upside down and place
it on the box-shaped cake. Pipe out some cream on top.

6 s IR A0 LB EHROR -
Sprinkle some rose petals and add some garnishing. Ready to serve.

#F Remarks :

NHEBREDEENTE -
Select the flavour of ice-cream to one's taste.

@ 20 i







HHINGREDIENTS

BIRR405
TK2UAR
FR305
AF55%
BALZ30%
BEZI0R
RREMER

REBN
RE¥STR
HE5052

40g rose sugar

2'2 cup water

30g sweet corn

5g agar agar

30g cooked red beans

30g cooked black eyes beans

Some rose petals

GELATINE WITH SUGAR
89 gelatine powder
509 sugar

# % M E T H 0 D

1 3k R AIE A B35« B - SOREKER -
Simmer rose sugar with a cup of water on low heat for 3 mins. Strain the
residue, and then sel aside the rose sugar water.

Blanch lhe sweel corn, rinse and then set aside.

b K3
7\
Cut the agar agar into pieces and soak it until soft. Place it into a pot, add in
1% cup of water and cook until dissolved. Add in gelatine powder with sugar
and stir until dissolved. Add in rose sugar water and bring it to a boil.

4 FONTREELARRA - BRI
TR REE - HH B o

Putin the beans and sweet corn one by one. Fill in the agar agar liquid and
leave it to solidify. Then put on the second layer and repeat this process. On
the top, place some rose petals and then store it in the refrigerator until
solidified. Ready to serve.

F“'”wk,ﬁrkl MATRREEE - TRBHREEE « IAMSE

EARSOKESHE

& Remarks :

O EEAR2BEATHIE  BUARHD -
Agar agar has to be completely dissolved before adding sugar
Otherwise, agar agar can hardly be dissolved. Dot some holes with a
toothpick on top of each layer before putting on the next, or the layers
will disintegrate when the cake is turned upside down.

@ LRILATIEMNNH O -
Rose can help improve the air (chi)and blood circulation of the body.

O ICRIEWMFIES - B—H R —1E 5 B A e -

Mash the rose petals with sugar and then store it in a sealed air-tight
container for a month. After that, it can be used as rose sugar.
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HEINGREDIENTS

B3R (13K R (BFEK) - 13kRk
HEIEAR))

k30058

REBR8R

ZE (BH)40%

AR @HBR 4R

60

12 tsp osmanthus fragran (1 tsp
osmanthus fragran water, 1> tsp
(osmanthus fragran agar agar)
300g water

8g gelatine sheet

40g white fungus (soaked)

4g agar agar (cut and soaked)
60g sugar

# % M E T H 0 D

1 1 RRERERAI0RRBNER - ERIOARAE - Btk - 21AE
==
Put 1 tsp uf usimanthus fragran and 100g of water into a pot and bring It to a
boil. Cover it with a lid and leave it for 2 mins. Strain out the osmanthus
fragran, leaving behind the osmanthus fragran water and sct aside.

2 spfRR SEASERVKES - &R -
Soak the gelatine sheet until soft. Wash the white fungus, blanch, drain and
then set aside.

3 AR EARNH00LHANES  MARER RERESE  BENASE -
EERRERBIEKHEIER
Put the agar agar and the remaining water into the pot and cook until
dissolved. Add in the gelatine leaf and sugar, and continue to cook until
dissolved. Finally, add in the white fungus, ¥ tsp of osmanthus fragran and
osmanthus fragran water, and stir until boiled.

4 iEAn - BASARTERE - DR -
Pour the mixture into a mould, place it in the refrigerator until solidified. Take
it out, turn it upside down to remove the mould and then ready to serve.

&t Remarks :

RBREAETAE MEHAABR LABRRESSL - #F -
Gelatine sheet is available in large supermarkets. The use of gelatine
has better apperance than with gelatine powder.

6 makeﬁ
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MHBINGREDIENTS

AR55

7X30052

605

B4R

F¥305%

R AR

FR (T4 40%

5g agar agar

300g water

60g sugar

Ya cup milk

30g corn flour

> cup coconut milk
40g jelly (diced)

# £ M E T H 0 D

1 Asai2emaEm  MAKESE - i

Cut the agar agar into pieces; soak until soft and then place it into a pot.
Add in water and cook until dissolved. Add in sugar and continue to cook
until sugar dissolved.

2 SR EERES .
Mix the corn flour with % cup of milk thoroughly into a milk batter.

3 SRERBIIAA LSRR SRS

Add the milk batter into agar agar solution and stir until well mixed.

4 Tt BETRE - A
Add in the coconut milk and continue to cook until thickened. Remove it
from heat.

5 mrg FRHEE) AR - BB KA REBER
Add in jelly cubes and stir tharoughly, pour into a mould and place it the
refrigerator until solidified. Ready to serve.

#F Remarks :

FERAACERNRTHH OKER  RMIEL..) + ik RE
Choose the flavour of jelly powder to one's taste (peach, roselle tea...),
mix it with water and jelly is made.

s0ff

@
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1
HHINGREDIENTS & # M E T H 0 D@?P‘S

Y - I ; % 0 77& ute?
HE FRdes me 2 HmRBERS - BnA L REREY (0RE K i
. V)9
B2H1205% - EH80T [F) -
#9058 + 4H1005% Mix the almond powder, flour, sugar, butter and eggs thoroughly. Put it on a
BEoE piece Of. baking paper and roll it into a thin sheet (about 2 cm thick)with a
rolling pin.
L1 ] e i S
£ HREREERRIEL80°CIRI0AEER - Bt « PRHECISERE - 15
RE¥253E - 705 B o
AR(BH)BR + Ak 24F Put the dough into a preheated oven and bake at 180°C for 10 mins until
W|IERF2005% well cooked. Take it out and cut into round pieces of 35cm in diameter,
Leave it to cool down and then set aside.
ERSLR .
Mascarpone< £240% < ZE - RERREITE - HE -
SRS » WIS Wh(;sk the cheese, whipping cream and sugar until soft peak and then set
aside.
TRE100% - MERA1E
EhEr 1K) 805 4 s HE . ERE - ABEARTKEABA - A —ATSERNE
BIA - HRAESREEE - MRS LE -
Mix the whipped cream cheese, mango purée, passion fruit flesh and dried
CAKE BASE apricot thoroughly. Pour it into a round bowl of 35cm in diameter and place
120g almond powder itin the refrigerator until solidified.
og; ot 5 BBHMEES : ARFRET DRRARKARNES - MARBEHEY
90g sugar B EEMAE - REMARIERMNY
100g butter Add sugar to gelatine powder and mix thoroughly. Cut agar agar into pieces
2 6ggs and wash. Cook the agar agar with water in a pot until dissolved. Add in the
gelatine powder with sugar mixture and stir to dissolve. Remove it from the
JELLY LAYER heat and leave it for a while. When it becomes warm, add in fig purée and
25g gelatine powder mix thoroughly.
70g sugar O BERLTEBNYREEL BB (EES) ML - REBIESLTH ERIAK -
89 agar agar (soaked) Remove the cheese layer from the bowl by turning it upside down, place it
2 cups water on a steaming rack. Pour (5) on it and place it on the biscuit surface.
200g fig purée
K HRH
MANGO CHEESE LAYER
240g Mascarpone cheese
60g whipping cream &
30g sugar
100g mango purée

1 passion fruit
80g dried apricot (in strips)

HMIERTRY







HHINGREDIENTS

A2
HIEH305
RFR#I0R

ARTEE
RAMIERIR
K760%%

LR (F)58) 3032
EL R 20

L.Lo
BHEFAERIOR
BRRARR

212 cups rosclle tea
30g glucomannan powder
30g jelly powder

ROSELLE TEA

3 dried roselle

760q water

30g crataegus cake (chopped)

69 preserved plum powder

DIP POWDER
40qg glucose powder
Ya tsp citric acid

# % M E T H 0 D

1 3t RoARBRE4DE - MALBSREENESS  ResRLs
B R2LINEMBIERERA -
Putthe roselle tea and water into a pot and cook for 4 mins. Add in crataegus
cakes and preserved plum powder and cook until dissolved. Strain out the
residue with a soup bag and keep 2% cups of liquid. Set aside.

2 5EHRRTRHAS -
Mix the glucomannan powder and jelly powder well.

3 srmEEers - @ -
Sift the dip powder thoroughly and set aside.

G RHEAHRNER  MARESRETRHIE  DAEARKNGE -
Put the roselle tea into a pot and bring it to a boil. Add in the glucomannan
and jelly powder until dissulved. Pour the mixlure inlo @ mould and leave it
to cool down.

5 nwEn tEBpaEA -
Turn the mould upside down and remove the jelly from it. Roll it over the dip
powder. Ready to serve.

& Remarks :
MEaERMSE - GIFBERMSEMESNE - 1A INERH S M
RS S]

Glucomannan contain edible fibres which can help to lower cholesterol
level and blood pressure. It can also help the diabetes patients to control
the sugar level.







HHINGREDIENTS | #f % M E T H 0 D

BEZ T
1407
FEW505%
RBA8R
BK2FR
BARR
KEIHRR

1 cup condensed soy bean juice
40q sugar

50g jelly powder

8g gelatine sheet

2 cups water

1 tsp sugar

1 tsp agar agar powder

1 55t BRRADRANERZEE - SEOK - BATER - 58 - B
G5 - IRKBEARGEA A - B -
Put the soy bean juice, sugar and jelly powder in a pot and cook until
dissolved. Scoop out the bubbles, pour it into a square mould, leave it to
cool down as bean curd. Cut it into 8 cm x 8 cm cubes and set aside.

2R REHAA - MABICHEZRS - BREABRAREHEE
H PARA) - BARACE RIS EE (KRKAE RS EE) « EXMALESE
& LI EIRK -

Soak the gelatine sheet in water until soft and then put it in a pot. Add in 2
cups of water and cook until dissolved. Fold in sugar and agar agar powder
and mix thoroughly. Pour it into another square mould; put in the solidificd
bean curds. Put it in the refrigerator 1o freeze until solidified. Take out the
iced bean curd from the mould and cut into pieces and serve.

AR~
AtE -

i Remarks :
O STEVERY  BIEMRE 5EEFE  SBRREEMNERGEHRR
HTER

Soy bean is a functional food which is low in fat. It contains isoflavones
which can help to lower cholesterol and prevent osteoporosis.

@ RETHZRBAMET RIBER - K - ETREIMKFARBHER
STACT « BRRE G TBIRK -
To make a condensed soy bean juice: soak 4 taels of soy bean
overnight, drain, mix it with 3 cups of water in a blender into juice,
and then strain out the residue.

O HTRETEHERNTEUSREETHIA -
The soy bean juice can be replaced with other favourite soy produce
available in the supermarkets to one's taste.

| 7 f;?uteg
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|NEMWNEP ?
How much do you know about sugar and addilives?

0 BREIARNE—IA BEBNACTERECZE  RAREGHZARE | FNANACELTE - BR
CHRERENBRYEE  BRANBENEHEHMREEA -

In the old days, sugar is the only leading player in a dessert. Nowadays, its role has become less important
with the adoption of many other elements. Additives also play a significant role in dessert making as they
include food colourings, gelling agents and stabilizers, which are important to the success of a dessert.

1. 3% ¥ Sweeteners

KK RS HERAHRADH - AIDAXRAMALAKRER Al RERERBENERE - FRNHKERE
BREOEDRE TERMEMERE - tRRANEK LAY - BEREY  YhBERMRBEES MK -
T HENREES{EH RMEHESR R R -

Sweeteners are the materials that have intensive sweet taste, which can be classified into natural or artificial
or alternatively grouped according to their heat content. In our daily life, the granulated white sugar in kitchen
is most common sweetener and its major component is the sucrose, which is a carbohydrate abundantly in
plant. Sucrose is composed of fructose and glucose and generally extracted from sugar cane or sugar beet.

O HEREFRBEYOIRKEEY - CREDMBOERIR - 22HR - ANEKNKY - THMELHREREN
70% (&) »
Glucose is another kind of carbohydrate extensively found in animals and plants. It is the energy source of living
organisms. It is commonly in powder form, soluble in water and with sweetness about 70% of sucrose (Table 1).

O RREZTFNRRENEE  HEEERERAS (X)) TATKRER MBLARARKENTHEIA -
Fructose is characteristically found in fruit and honey. The sweetness is higher than sucrose (Table 1),
which is less frequently used in food industry and cookery.

© NREERHK(EWBLTEY - HREE - TR ORPOMEVFDER - MR B THME -
Xylitol is the derivative of carbohydrate and is less sweet than sucrose. It is not decomposed by gems
found in mouth and hence can reduce the chance of dental caries.

(—) BB E o 1E 8 5 X
(Table 1) Relative Sweetness of Common Sweetness
HYEHE HYME
FIAH (Swesteners) (Relative Sweetness) HFRH} (Sweeteners) (Relative Sweetness)

BB (Glucose) 0.7 = # AR (Sucralose) 600
¥ (Fructose) 1.3 ZRE (Acesulfame-K) 200
AEFE (Sucrose) 1.0 Pl £ B 3 (Aspartame) 200
ARKEEE (Xylitol) 0.7 HE# & (Glycyrrhizin) 50

R B8 # E¥E (Glucose syrup) 0.5 FEER DC (Neohesperidin DC) 1500
B 415K (Alitame) 2000 ¥E¥S (Saccharin) 300
RC EE BB (Sodium Cyclamate) 30 #HE5%3 (Stevioside) 200

R 5 (Thaumatin) 2000




O RBEEERE - HERE - ARVMEEIBRKEMERO —ERERRZSEPHEOBYAEKRZBARTER
BY - HESEEE - MWLM - ARURY - 2K - 4ER  ERNATENER -
Glucose Syrup is also called Corn Syrup. lt is formed by acid or enzymatic hydrolysis of starch into a
transparent viscous liquid containing glucose and a number of oligosaccharides. It is not so sweet as
sucrose and has thickening and anti-caking properties.

O REZHE-LAZEREBMHERERASOYE - RBEERAMALSK - UBBSARKY - TBEA
TFRIZEROR - EEBERANOKBEALEE B8 - MAOM ROESEBWES - R - WEEF#Em=
FEREE - AHTEMS LBFIAARES  MIEH  ZEEN=ZSFERUETRIBRHBERA - P SZIU
BEEWBEATEE - REKRMDK3%EH - FIAERRERE L ERESIEM -

Low-calorific sweeteners generally have the sweetness higher than sucrose that can be grouped into
natural and artificial. Saccharin was the most representative sweetener and the application of these
sweeteners is subject to government regulations. In Hong Kong, the permitted sweeteners include
Acesulfame-K, Saccharin, Alitame, Sodium Cyclamate, Thaumatin, Aspartame and Sucralose. In the retailing
market, only Saccharin, Aspartame, Acesulfame-K and Sucralose are commonly available. The package

for sale in retail market usually contains around 3% of the claimed sweetener with maltodextrin as the
bulking agent.

¥¥5 Saccharin

BREITRA - 5K HRARERY ERATEESBEMELEK - TEERBANEMY - KUAMER
WERY - Bt N\+FK - BEYRERIBEYYE - BOERRM LB -

Saccharin was prevailed in 60s-70s last century and it can be decomposed under high temperature to
give a bitter taste. It is not suitable for acidic food or those involving heat treatment. It was once suspected
to be carcinogenic and has been gradually replaced with Aspartame since 70s-80s.

pa + B FH Aspartame

EREIABREANKE  THRBTRE  RATHIR FESRIHEEAS  CHEANSERAS 4K
HARKESRS - AR EESBERARE  KEXAFRRBERTTAMA -

It is @ popular sweetener that is always used in cold food. It is less stable and is decomposed at high
temperature, which is not recommended for bakery products. To account for its instability, the amount
used in food is generally higher than calculated level. As it can be decomposed to form Phenylalanine,
people suffering from Phenylketonuria should not intake any Aspartame.

ZXE Acesulfame-K

EXBAKEX ZBERER - SRBTY  EABATSSHE - BAREK2 (GRAS) MR - ©EmEm+
BRARUELEBRRE - TARTRNESR °

Acesulfame-K has high stability and difficult to be decomposed in body. It is a GRAS sweetener. It can be
used in various kinds of food and is always used with Aspartame to bring out the synergic effect.

[/]
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=¥ Sucralose

NHERY)  EMEAREER BEEREANTZERR - ERUEXAANERIRBNAOCEKBYE - &
ME - BEME - THARER - 8 - HERKUHRS - KREKAIR=-EHEEABRTHRRENTAE
feEtE -

It was first used in Canada during 1990s and is now widely adopted in over 60 countries. Sucralose is a
white crystalline substance manufactured from sucrose. It has intensive sweetness with high stability. It is
used in candies, drinks and bakery products.

HEE Glycyrrhizin

BREER  2BRAEY ERATTSH% - HKEEE  THERRA  FZHRERERAR - TRAT
BRRE2E (GRAS) HIHEHKE - ¥EBEERNERNERE - ERBHE - AFRAMIUH I RENI
R o

Glycyrrhizin is a natural sweetener extracted from liquorice root. The sweetness is particular and is therefore
always used with other sweeteners. It is a GRAS taste enhancer and possesses anti-inflammatory properties.

$7# ® DC Neohesperidin DC

ZEBRPILEEA - TRERLRTZHEKRE - SHOHERES BEMNHER - £RE - BRIMOERT
H21BE - BRAREE - ILRRFES -

It is a GRAS taste enhancer and approved to be used in many countries. Neohesperidin DC is capable to
mask the bitter taste and stable in high temperature, acidic or alkaline media. It is commonly used in
drinks, milk products and candies.

3%k Stevioside
EEAEDRIAMEKE - BITRN - WK RERZEEA -
Stevioside is a compound extracted from plant and has been banned in many countries.

I1. RME& X Food Colours

EASRERK (A MRXARMAE - AaXERNERES - EEEMAEANGENS HPHERT - RE
FCF - & - RE4L - BMEENZES - EMNBENS - FRNEBEXAGRRE - EENERANRAER
T —RAFSBTROER - FRNAACEKALECRE  HEOER  EERE - eMOBENE - €F
BREIETANBANEBNEESERLZE2RARESKNS - MALEFAE—REES - ARERIERR—
ERENA T RAEK - BAKE - IMERREMHXACE -

Food colours can be grouped into synthetic and natural colours. There is a wide range of food colours
permitted to be used in Hong Kong including Amaranth, Brilliant Blue FCF, Caramel, Erythrosine, Tartrazine
and Green S. The synthetic food colours usually have high stability and amount used in food are generally
less than natural colours. Under normal practice, the levels in foods are safe to health. Anthocyanins, Carotenes
and Chlorophyll are natural colours. They are more safe compared with synthetic colours but are less stable
and precaution should be taken in the control of acidity and temperature during cooking.




Hl. B&W Gelling Agents

TR EEEE FT TRKMEREEKERRBORMANE - BRAEKEBIN - FEROEER - BENRE
REME - AR—RORI% EMNORBETIZEIDIEDRAE - ZTELERNERE - BB - FRB -
MAE -

Gelling agents refer to the food additives that under suitable conditions can hydrate to give the gel structure.
Very often gelling agents also serve the purposes of thickening, stabilizing and anti-caking in food processing.
The application level is generally about 1% and they are mostly originated from animals or plants. Pectin,
Gelatine, Carrageenan and agar are gelling agents found in supermarkets.

O ABRRAFVNELE - CREEONH - BEEHOEK - LRNRBHEERANE BN - RARET
FAENEREHTOXE - SULHBERERSENA » MERAETESRTCCHT BEEEARBRBRD
MR RIS SRR -

Gelatine is a yellowish protein extracted from animal. The gel formed is colorless, tasteless, transparent, and
very elastic. It is heat and pH sensitive. Therefore the application temperature should not be above 70 °C and
is not recommended to be used in highly acidic or alkaline medium, such as fruit juice.

@ RBEZMFENEY - BRIRERP - R—ETAABRKNBOKLAEY - RBAEEEMENER FERR
B ethAERNBENIA ERARETEARRE - R - KENREERY - RBAISRESERE
FMEBRRBRAR - ERERRBRITHTR - SENFEPH2.0-3.8MBEZYEIE5% * FiAEAEER
BoZRESRHNEYNRE - EERBEENRIE ) (0H2.6-6.8) * BFYEBAEZE10% - BFMAS
BEF LA S8 BB RS TE o
Pectin is the carbohydrate rich in fruit, which is not digestible and not absorbed in our bodies. Pectin can
form gel in acidic medium and so it is used in acidic food, such as jam, jelly, soft drinks and fruit candies.
There are two classes of pectin, namely high methoxy pectin and low methoxy pectin. High methoxy pectin
can form gel at the conditions of pH 2.0 -3.8 and solid content >55%. Low methoxy pectin has less restriction
on the conditions of gel formation (pH 2.6 - 6.8)and solid content can be as low as 10%, but calcium ions
are to be added to increase the gel strength.

@ s (K0) XEBHE - RREERNBRE - RAAEZ (GRAS) R HIE| - THEEESHAOBR TER
FBANBLRE - EBBESAT (85°C) thRBRL - TthAERA - ALANBEOIA - MZHARSLRE -
REMABRRNR M ©
Agar is a GRAS food additive extracted from marine algae. It can form gel even at room temperature. The
gel is transparent, not elastic and can resist temperature up to 85°C. It is widely used in different foods and
has thickening, emulsifying and stabilizing functions.

[//
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