Muffins ’&Vi}‘F
i}]‘i' [Pres

Cmééj‘}_g%' 3

1)}

j & /ad«u'a% dodse ity (’h/t'f/ Fy Vrzoeedels
Winnietl =&
£ B X 50 R H B R E



T s R Kb S R B2 AT B A R et 7 o [
Rl HH R A T AR BRI

WAL A, BHEN5E

FERETRBICS . EF16—2010—36

EHBERSGE (CIP) #iiE

ADF - IR - FERE / WinniefH . —HBM . JaTpaRbE R A
JiAt, 2010.6

ISBN 978-7-5349-4544—1

[.O- T.0OW- . OEL-HE V. DTS213.2

A P B A CIPE A (2010 ) 45074068 2

HARZAT: W RIRlERA At
ik KM T LT k665 k4 . 450002
HiE: (0371) 65737028 65788613
4k : www.hnstp.cn
RxIwE: X K
REHE: = 19
FERT: ZFiRdE
HEigt: 5k 1
FBAEENHI: skHaIy
ED R bt BNV R 5 A RN
2 . SEFERE
MEER~F: 153 mmx235mm  EN3K: 8.5 =¥, 120
MR R: 20104E6 AR 20104F6 A 45 10k ENI
E fr: 24.005C

AABRED | TR, DL, SRR




Muffins o B

ik o ] )('(is‘

5 / TE I
(ukes ®5E HE

Winnietl




10

16

18

20

22

24

26

28

HAMEGENARE
The Four “Golden Classic”
Moulds for Baking

BRINHE R AR R
The Bare Essentials in
Successful Baking

SIRE A B MR

The Flavour Boosters

Ih R W REEHGER

Peanut Butter Chocolate
Marble Muffins

EEIIEOR
No-bake Blueberry
Cheesecakes

FRA A A PE B AOAALH
Pepperoni and Sun-dried
Tomato Muffins

ESEEREIN
Blueberry and Banana
Oatmeal Muffins

FA AL
Pumpkin Muffins

RYEEHT
Raisin Bread Pudding

EFBBRNER
Chestnut Almond Sponge
Muffins

FEBURIRIGER 1
Black and White Mini
Cheesecakes

5

30

32

34

36

38

40

42

44

50

52

55

58

60

62

BBEFEENER
Earl Grey Tea Cakes
i/ N ERE

Mini Christmas Cakes

RS REER
Caramel Pineapple
Upside-down Cakes

155 DB R

Chocolate Banana Walnut
Muffins

TN EFE

Lemon Lime Muffins

B PNEE=ZNAEM
Salmon Crustless Quiche
with Spinach and Dill

& BRRE K I ERFA
Cheddar Muffins with Brown
Rice and Button Mushrooms

B RS
Almond ustard Rolls

KrnF Rk
Onion Leek Pies

BEREELHR

Orange Custard Tarts

FERIK
Apple Pies

ERETE R

Caramel Lemon Tarts

FRRECHR
Dried Fruit and Nut Tarts

HE B ER
Mixed Berry and Oatmeal
Pie



65

68

70

72

75

80

82

84

86

88

90

93

96

98

C (0

5% Dbk
Chocolate Fudge Tarts

43 BT

Pumpkin Cheese Pies

FKREIK

Fruity Mince Pies

IEEQE

Cranberry Crown Buns

EhBAR

Tomato Tarts with Bacon

RN ERE
Lemon Yoghurt Cake

BREER

Lavender Cake

R4 HER
Butter Cake with Assorted
Nuts

BRI IZAER
Orange Chocolate Marbled
Cake

MREFER
Maple Chiffon Cake

EXHE

Wholewheat Buns

BRI ER
Spiced Walnut Coffee
Crumble Cake

BRI ORIBER

Orange Drizzled Chocolate
Cake

K -EHFEER
Almond Vanilla Cake

b1

25 o S PDRE 1 1] - www. ertongbook.

100 HRHEFER
Chocolate Chestnut Cake

102 IS HEAIEEIE F =4

Chocolate Rum Raisin
Cake

104 MERMNHEEA{—E R
Coffee Almond Crumble
Cake

106 RETFRER

Christmas Fruit Cake

110 BRMBEIR F B4t

Rum Raisin Cheesecake

112 FRER
Apple Cake

114 RO RANBER
Rich Truffle Mud Cake

116 KNBPBRER

Serradura Cheesecake

19 FERRGHE
Pumpkin Yoghurt Buns

122 ERIG R OZRER
French Chocolate Pecan
Torte

124 SREBRER

Golden Sultana and Pecan
Cake

127 BRIZIMEEERE
Hazelnut Coffee Cake

130 RILRAOMAER

Brownie Cake

132 % PEREER

Banana Carrot Cake

com



The Four “Golden Classic” Moulds for Baking

H A ’);H% f g g #EReEs, smeesins
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— 15EXERE. 20BKEEA.
SOEKIRZ. RERHKE - RERE
HERF R o

HE, REFXPEEUTOERE
RO, MERTIROE, EREKE.
mE. M. RERERD, BENME
m, BEMMAZARHS N,

I love baking and I love shopping for
my favourite moulds—é-inch round pans,
8-inch loaf tins; 12-inch pie moulds; tube
pans for angel food cakes and chiffon
cakes... And my kitchen is literally packed
with all kinds of moulds.

Having a choice is of course a
good thing. But if you can't afford the
space and the time to shop for different
moulds, just go and grab the following
four "golden classics.” They work like
magic with a bit of creativity and baking
skills. You can then almost churn out any
baked goods from your oven, such as
cakes, bread, muffins, tarts, pies and
pastry. It's fime to bake your own Western
snacks and cakes without breaking a
sweat.



2SRE—KFEXEIE (20 EX x 8 EX)

Classic #2: rectangular loaf mould (8X 3")

They come in different sizes with
different baking time. Most of
them are made of aluminium or

stainless steel.

For: cakes, bread, no-bake
cheesecakes, bread

pudding
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- Classic #3: muffin mould
| 5X0z5, BB ARE, B8 12 MEE,
CHAETHRE, EAEER, BEFR, S2ER
B LEER (B ENEAR), EESENR
 FIERY 8 B,

| B BOHE. BR. BA. DB

‘ They also come in different sizes: small ones have
6 cups and large ones have 12 cups. Get one in *~
stainless steel if possible, as it allows the fastest
conduction of heat. Always grease the cups or
line them with parchment paper before use. (Or,
in case you're baking muffins or cupcakes, put in
the paper cups first.) Fill the cups up to 80% full with

¢ batter.

. For: muffins, pies, tarts, savoury snacks, no-bake
cheesecakes

4 SRET—RBEE (12 EX)
Classic #4: pie / tart mould (12 cm)

RIXRNAR, BB KA B R A
, MERZREIRE, HERKN, N
BRERBRANERE, UEeREKE,

AR k. Bt BXE. BE. 5

They come in different sizes and some
are made with a loose base for easy
unmoulding of the pies. When you blind
bake the pie crust without any filling, you
should put baking beans over the crust to
prevent blistering.

For: pies, tarts, cakes, bread, pizzas
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The Bare Essentials in Successful Baking

ROEBEMERNK, TREASNE, PEBEESAROHE OREH
A%

All baked goods are made of the basic ingredients. As long as you're
familiar with them and understand their properties, delicious and presentable
cakes and bread are just at your fingertips.

KAAE
Cake flour

EHEBKNEAEY, EARS
B, UTE, FRESELR
HLAAER o

It's the basic ingredients for making
cakes. It is low in protein. Dough or
batter made with cake flour is not Zi@*ﬁ
resil{‘en’r or sticky. This property makes Baki der
it perfect for light and fluffy cakes. aKing pow

XBRITH, —HEERNERA
B, AR REREDR (1
k) AMmAK, BKFE, MA
HMERIE, EBRBSK, 2ER
f Bk FIAA BR o

It is a leavening agent in cakes
made with baking soda and some
kind of mild acid (such as cream of
tartar) to balance its pH. It releases
gaseous carbon dioxide in the
baking process which raises the
cake and makes it spongy.
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Baking soda

f&2 K % ’ s A R N 5

It works the same way like baking powder as
a leavening agent that raises a cake. Some
recipes call for baking soda (and not baking
powder) because of the presence of acid in

other ingredients. Make sure you do not use

more baking soda than specified in a recipe.

A 7] 3
Cocoa powder

A< A TH

It's the chocolate minus the cocoa butter
and ground into fine powder. It tastes
chocolaty but without any sweetness.
Cocoa is used in many chocolate baked

goods, such as cakes, cookies or snacks.

EKE
Castor sugar

47
Finer and purer than regular granulated

sugar, castor s Is used in cakes

because it dissolves and incorporates with

other ingredients more readily.
> |




¥ 175
Milk

BRLED, SERRRAKADER,
Unless otherwise specified, always use
whole milk for its characteristic flavour.

=REEEH
Vanilla essence

4 H

Butter
REERMERRRROEYERNKE, #FER,
HELHREHRFBAT, MELERLEA, £ /F
AR TERT, BERE,

Butter adds resilience, softness and a delightful
fragrance to the cake and pastry. Butter comes in
salted or unsalted types and most cake or pastry
recipes call for unsalted one. For the best result, always
leave butter at room temperature before use.

HEVEERDNER, FNHRE, CERHALE
%, bR EAETERRAYE, BRELE,

It is the essential oil extracted from natural vanilla pods.
Just a‘few drops would add an aromatic depth to your
cake. You may also use vanilla pods instead. Though

more expensive, they taste even better.

97358 T B

Cream cheese

HENRERNEEZME, KEEM, HRKA, 4%
EERDEH RN, EAMERTZERT.

The basic ingredient for the filling in cheesecake, cream
cheese is mild and light in taste. It can be used in any baked
or no-bake desserts. Always bring it to room temperature
before use.
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The Flavour Boosters

EERKERNRNBERER. AOROTE, EEASKTRNKE,

Besides the basic ingredients, you may add certain flavour boosters to give
your cake or dessert a special texture and a signature touch.

A

Maple syrup
MEXORMBER, RE T WK
BR, HETRER, BAER,
SHRERRT YR,

It is the condensed sap from
Canadian maple trees. It tastes
mildly smoky and woody but it is not
as sweet as honey. Maple syrup is
low in calories but high in vitamins
and minerals.

JRURER 43

Plain yoghurt
myNAERK, EFNES,
MBRFEERHNRE, RAK
B o

It is partly fermented milk with high
nutritional value. It makes a cake

moister and creamier while giving
a butter taste.

10



Oatmeal

REBFRHK, SLERB. TURK
G4, AHTHREEERE, hSERER
AR,

It is the whole grain of oat including the
germ and bran. It is rich in vitamin B,
minerals and dietary fibres. It helps reduce
cholesterol level. It adds an interesting

texture to cupcakes and muffins.

R

Cheese

5k

Chocolate
BROGRNERKERRSI Ao FTRIREMNTTR
N, RRES, REERNBE A

Rich, sinful and decadent, chocolate is
always tempting no matter what form it is in.
It comes in different percentage of cocoa
and it gives your cake an instant appeal.

SHRER, KANPRES, SERER
BEE, TBTAXKER.

There are numerous kinds of cheese, each
has a different sharpness and characteristic
taste. Cheese enriches the texture of the
cakes and is commonly used in Western

savoury snacks and pastries.

=k, =

Walnuts and hazelnuts

FO. BIMRLC, CERBERAE
IRE O R,

These crunchy and nutty kernels add
another palatable dimension to cakes.
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INTOROMAGE, ROVEENEE,
AR GHE— I8,
HER. B, HER,




The small and handy muffins are surely the favourites among novice bakers.

With just a twist, you can use the muffin mould for cupcakes, savoury snacks and buns.

Put a new spin to your muffin mould and wow your guests!




12 muffins
# ¥ INGREDIENTS

ErMwh75%, HEH 15075,  75gdark chocolate, 150 g flour, 1.5
KBEH 155, HRELE 150 tsps baking powder, 150 g peanuts,
B, th1/4%%, £H 150 7=, 1/4 tsp salt, 150 g butter, 100 g
WMAVE1I008, B 50 castor sugar, 50 g brown castor

%, BE3IR, #7175 =FH sugar, 3 eggs, 75 ml milk

@ GLAZING
1 hR, A% 1%, 215 1 tbsp butter, 1 tbsp peanut butter,
7H90R, BE 1 90 g dark chocolate, 1 tbsp honey

B Th B B

TIPS FOR SUCCESS over a pot

e you don't
chocolate.

ofT S |
accid




Bake at 190C for 50 minutes.

" round cake mould instead.

Peanut Sutter Chocolate Manble Meffins
&

@ =SB N

—

mi. KBEMREHY,

ROZNDBERAESR, LPARKARESR, #5,
THRSEBUVRREBDRITEZRER, MANERT, RABRREERS,
BER 1 OB RED, PHAHALREAYA,

KEEMOSKAG, HP— (558 NEHS,

MGRE FREE, ABALSREFABENRAER, BXRERIREREL,
BACTAKER, A 190T HEL 25 55, REZR,

BEMBBRARS, ARKAHEEE, 2FHEDT,

Sieve flour, baking powder and salt together.

Finely chop the dark chocolate. Melt them in a bowl over a pot of simmering
water.

Beat butter, castor sugar and brown castor sugar until pale. Add eggs and beat
until well incorporated. Add the peanuts and mix well.

Add half of the dry ingredients from step 1 and half portion of milk. Stir well. Add
the remaining dry ingredients and milk. Mix well.

Divide the batter into two equal portions. Add the melted dark chocolate into one
portion and mix well.

. Line the muffin tins with parchment paper. Use a spoon to put some chocolate

batter and some plain batter into the tins. Stir with a fork gently to create marbling
pattern.
Bake in a preheated oven at 190 for about 25 minutes. Leave them to cool.

8. To make the glazing, mix all ingredients in a mixing bowl. Heat the bowl over a pot

of simmering water until ingredients melt. Pour the glazing over the muffins. Serve.

Mufﬁn mould Round mould 15



