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Cuisines” encompasses a wide array of recipes. It is the
culmination of years of research and experimentation. New recipes
of cakes, bread and other delicacies will certainly please the palate.

In the recipes taken from the East numerous innovations have
been made and traditions broken. This is seen for instance, in the
very attractive outward form of the Shell Mooncakes. The ingredients
used are also unique and exceptional. Such flexibility allows further
innovation and experimental.

In the recipes pertaining to bread, special attention is paid to
the fact that people are more health conscious today. Hence, recipes
that require the use of natural products such as fresh vegetables are
included.

New and exciting recipes of cakes can also be found in this
book. Eye-catching designs of cakes, such as those found in the
Hotel Style Cakes, serve not only to please the eye, but also as
inspiration and catalyst to further ideas.

Last, but not least, | would like to thank Mr Lau Yong Yin, Miss
Tan Peck Suan for their wholehearted dedication and effort in carrying
out the reseach work for the book. Their contribution has brought the
book to greater heights.

| would also like to thank “Lim’'s Art & Craft” for the loan of the
beautiful items used during the photograph taking sessions.
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1% MEE

Carrot Bread

T 500% Bread flour 500 g

aHE N (A) 300%, gold carrot juice :1320 g
Bt 5 15 % i g

" Milk power 15¢g
iﬂ?% 15%, Sugar 80 g
*% 807 Salt 1tsp
& 1% A& Egg 1 no.
s 1k Baking‘powder 11tsp
Ty 1R Margarine 40g
& (A A8 4 407,

[Notel

[ ] Carrot juice : Carrot 250g, water
o n 200g. Blend carrot and water before
¥ Nt a® b2507, 4200 putting in freezer for 30 minutes.

AR, N
B4 2 30404,

[1EE ] [Method]
1. BB ENRS, REEALI 1. Mix yeast and egg together.
B — BB L Blend in the remaining
A, REHABE. m_grgduents to form a dough.
2. BEHEY A — N, AFER 2. D|V|'de the dough into small
RN , portions. Knead till smooth and
B FR H R AL — N form into different shapes. Place
FERE, REOLRLE on a baking tray to prove for one
B, mEFRFEEREM KN hour. Brush with beaten egg.
HE AP 25104 48, K JE 200°C., Top with different toppings to
decorate. Bake for 10 minutes
at 200°C.

PR A Cheese strips, garlic, luncheon
meat.
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Doughnuts

KR 6007, Bread flour 600 g

- 60 % Sugar 60 g

% 2 Egg 2 nos.

R e Baking powder 1tsp

A BERY 1R Milk 240 g

¥ & 240% Salt 1tsp

il 1A Shortening 80 g

i 807, Yeast 109

B¢ B 10%,

[1E£ ] [Method ]

1. AW BFREHEHY, RE 1. Combine egg with yeast. Blend
K B A B B — AR in other ingredients to form a
REE, %8s, k—Ek dough (about 8 minutes). Leave
544 (’) "\/‘FP ’ aside for 20 minutes.
’\/\V9ﬂ7 (il T 2. Roll the dough flat and use

2-%5%@@%%3%“%@% cutter to form into shapes.
— BB W R, RER EE#EY Leave to prove for one hour.

1 /N, 3. Heat oil in wok and deep fry till

3. U ERAH I Y, T golden brown. Decorate as

Tl iy A,

desired.
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T 1000%,
[E] 1A A8 47 e 607,

fix £} 257,

Ak 4607,
¥ 180%
Ui 307,

& 2 4L

#H 1% R
[{E£ ]

ALY, Ko
VS = NG = o 1 - i
(#484n4%), AEBAZ=LiLE
REE200-9, BRI 2
e EH,

Yo m R — B,
B, EREHE, B LB T
Bl 0y %6 B8 B B R,
REMES, BLRERE
EREELT/NE, B P8
12 %0 24, KJE 200°C, H
Wa L&A (M) B,

— /N

Bréad flour

1000 g

Margarine 60 g
Yeast 259
Cold water 460 g
Sugar 180 g
Milk powder 30 g
Egg 2 nos.
Salt 11tsp
[Method]

1.

Mix egg and yeast together.
Blend in remaining ingredients
to form a dough (about 8
minutes). Cover with a damp
cloth and leave aside to prove
for 20 minutes.

Divide the dough into small
portions. Roll out and put in
different fillings before forming
into shapes. Place on a baking
tray and brush with beaten egg.
Leave aside to prove for one
hour. Bake for 12 minutes at
200°C. Remove from the oven.
Brush surface with melted
butter and serve.
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Deep-Fried Buns

éread fbur

500 g

] 500 7,
E 2 b Egg 2 nos.
i 80 %, Sugar 20g
7;‘{’@%%\ | % B Baking powder 1tsp
A Shortening 40 g
i 40 7, Yeast 10g
% B 10 7, B.F. (Bread Improver) 5g
% E 7 5% Cold water 180 g
7k 180 7,

Ry, weE, OB, Sausage, curry, char-siew
[ €% ] [ Method]
1. $BFRERLGHKEY, REW 1. Mix yeast and egg together.

P B A #— R BN SR AL
H4, Wik, E&EH,
o LR,

Blend in the remaining
ingredients to form a dough.
Divide the dough into small
portions. Fill each piece of

2. ﬁﬁ%%ﬁﬁw, i 3 ] dough with filling.

L, 2. Coat with biscuit or bread
3. M—FREBEAHLNEERKA— crumbs.

&, —4HmEh, RTHE 3. Leave aside to prove for one

DL K IER &% 6,

hour till double its size. Heat ol
in wok and deep fry the buns till
golden brown.
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Cream Puffs

Egg 8 nos.

Milk 4709

Butter 250 9

Baking powder 1tsp

Flour 250 g

[ Method]

1. Sieve flour and baking powder
together.

2. Bring butter and milk to boil. Add
in flour and stir till mixture comes
together.

3. Pour mixture into mixer and mix
well. Add in egg and mix evenly.

4. Put the choux pastry into a large
piping bag and pipe out into
different shapes on a baking tray.
Brush with beaten egg. Bake for
20 minutes at 200°C. Allow to
cool.

5. Fill with different fillings.

350 ¢

Fresh cream
Chocolate paste 11tsp
Strawberry jam 1 tbsp

Vanilla essence 1tsp
Whisk fresh cream till fluffy. Divide into
three portions, add in different
flavours and mix well.

e 8 hr

7 K 4707,

4 2507,

4 20 1%

¥ 2507%,

[{Ei% ]

1. Ak R ER— R,

2. e AEH, BN R
fo g B EERARELY .
3. REBIANRBHAGAE A, A

B A,

4. BN, FHA ERXE
WA E (MR, mLER
R, RN B 20 25,
k& 200°C, I £ A,

5. AHE, I B & XA LA [/
KL 3 1

479 3 350 %

K&K 1 %A

B 17 &

FEH 1%~

HBAHITE AR =, &Rl

A E & B A & R

EHEM 30 %

K 250 %,

G0 30 %

& 200 %

100 #

4

N B A1 AR

EHK 20 %,
i 80 7
A& N 160 7%
g I 30 7
7 K 350 %
— #2 & AWK BT,

Custard powder 30g

Milk 250 g
Hoon Kueh flour 30g

water 200 g
Sugar 100 g

Mix all the ingredients together and
bring to boil.

Custard powder 2049
Sugar 80g
Durian flesh 160 g
Hoon Kueh flour 309
Milk 350 g

Mix the ingredients together and bring
to boail.

b



