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GUAVA FLOWER
ROLL
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INGREDIENTS:

eggs (separated) 1350g

low protein flour (sifted) 450g
salad oil 150g

cream of Tartar Sg

sugar (halved) 675g

guava juice 225g

baking powder 20g

salt Sg



[ ¥Es% PREPARATIONSY

AEBEN—LLHNE - BB ~ 1IR—#EF]
£ i

Add eggwhite with one half oflﬂugar,
cream of Tartar and salt, beat until
fluffy.

@KRPIRE * MAEBFELL 130 BIIE -
Flat its surface and then bake over
130.

QOBFEBLIR @

Cut each roll into S sections.

-

OEBRE—PHOBIIE2URES - 0
ABSST ~ DALH » BN RIEEE
B3 o

Add egg yolk with another half of
sugar, beat until turned light brown.
Then blend with guava juice, salad
oil, baking powder and flour.

| ———

OREDF@ - AP o
Mix #1 and #2, pour into iron pan.

OFFFIEIE - SRR - K EUBY)
BX 4 KR o
After done, strip off the foil, spread
with cream and then cut into four
pieces.

R RREBIIER - B 2/)\HEITEM °

Roll up with a stick tightly as for a
Swiss roll. Set aside for 2 hours to
make the figure settled.

@B LIRER® - BIIBE -

Wrap in plastic film and then set
them straight.

O LY ©

Decorate with butter.

OBMA/I\TEHAERRH] o
Lastly decorate with tiny flowers or
gu: va pieces.
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LEMON EGGROLLS
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INGREDIENTS:

AN \\\\\\\\\\\\\\\\\\\

EH 30025

HB¥BE5/2 52

BIE¥ 5 N%R

EE 20025

HEO¥E 100852

o

E KK 65250

(KA EEY) 100252

R (D¥BEVFTR|YDE 750252 ~
RIFFSEE BT ~ Bt 2@ -~ MIE S
NZSD)

eggwhite 300g

cream of Tartar Sg

tine granulated sugar 100g

cornstarch 65g

Lemon butter (Beating butter and sugar
until fluffy, 750g; chopped lemon peel;
lemon juice, %2pc rum, 5g)

sugar 65g

yolk 200g

lemon peel lpc

low protein flour 100g
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OEBNBE - BEHBRSH S - OE B BB Rk - DD?\F#!& & RIEBDFIOHS) -
TP~ BHEBHSD o Blend #1 and #2.
Beat yolk and fine granulaed sugar
until fluffy, then stir together lemon
peels, cornstarch and flour.

TN

Blend eggwhite with sugar and cream
of Tartar, beat until fluffy.

DIEQOERABILL » —BF—EBBK - OFFRBBHMR  AIESENEL OREBEBIDEERBIER -
FA 150@HtE o WS EHREVEAM - 2 LEBERIN Roll up tightly with a long stick as
Put # 3 into a piping bag and pipe BRI o for a Swiss roll.
into pipes, bake over 150°C. Bakc unfll done. Cool Remove and
strip off the buttom layer, spread
with prepared lemon butter.

QBRI SR P&/ & - BT M o OFXECIR MM LI 815 o OBRBRIEMB=EH
Pinch the two ends tightly and set Wrap in plastic film and then cut into Cut each section diagonally into 2
aside for half an hour to make the 8 sections. triangles.

shape settled.

O SIR BBAR » Bk ¥ BB URNDNEE o

Strip off the plastic film. Spread with
agar-agar jelly to make it shiny.
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INGREDIENTS Ol
WHITE CAKI

eggwhite 8pcs

cream of Tartar 10g
powdered sugar 10g
low protein flour 50g
sugar 100g

yolk 8pcs
cornstarch 70g
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INGREDIENTS Ol
BLACK CAKI
eggwhite 8pcs

cream of Tartar 10g
powdered sugar 10g
low protein flour 35g
powdered sugar 100g
yolk 8pcs

cocoa powder 15g
cornstarch  70g
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@@% BLUEBERRY CAKE

LIE{S0F 2k S

9D 46052

B 15005

=X 48

R ODTCRS 100A5269K)
T 1R

B0 375058

RENEN (EIBTRBPOVHR 2250
% N8 150258 « SERM 8RN
SOATRS - Bt @)
INGREDIENTS OF FILLING:

fresh milk 460g

yolk 4pcs

sugar 150g

powdered agar-agar 40g

(w/100g water)

fresh butter 375g

gamnishes (juice of blueberry can, 225g;
sugar, 150g; powdered agar-agar 18g w/
50g water; lemon juice Y%pc)
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BRI ME MRS B 2 —
BER—PREIHED] » DL 150 o
O1EL3 % » U IR AL B AB 60 S
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1. Beat eggwhite, sugar and cream of
Tartar until fluffy.

2. Blend yolk with sugar, cornstarch
and flour.

3. Mix #1 with #2.

4. Stir together gently.

(Note: The above preparations are
for both white and black cake)

5. Press both white and black doughs
evenly in bottom of spring form
pan. Arrange them into white-and-
blac\k—strip motif orderly. Bake over
150 C.

6. Bake until done. Cut into long strips
with the same height as the pan.

7. Arrange # 6 strips around the border
of the pan.

8. Place a thin layer of cake in the
bottom of the pan.

AREIDIDABIBRB » NSBB8
Y REBL  BNEBINAESE
Bg o

S BNAEIBEE » BAKBEKR ©

CHENNARIDAEE LS o

O A BB EMRRID » MAXKFES
BEEE o

E &EQ&EB’D%&EE% ~ MR —ie
B o

| £ BIDRS BVER R — FRIRN o
CMABEt - BUREBIAOD -
B EABTRERG o

A. Melt fresh milk and sugar over heat, add agar-agar paste
(dissolve the powdered agar-agar in 100g water), continue
boiling until melted. Turn off the heat and blend in yolk.

. Add blueberry and then chill in the refrigerator.

. Then stir together w/ fresh butter gently.

. Pour into the prepared pan and then freeze in refrigeator.

. Melt the juice of blueberry can and sugar.

. Add dissolved agar-agar, boil for a while and then trun off
the heat.

. Add lemon juice. Let cool, pour into # D pan and then
keep in the refrigerator for serving
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