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Mankind gigantic leap in
cultural and scientific ad-
vances has served to bring
forth a new interest in food
appreciation. Eating has
become an honourable art of
leisure and not just a simple
daily affair meant to satisfy
man’s basic needs.

In recent years, progress in
food production and develop-
ments has built up a reservoir
of new ideas in food creations
and presentation. Cuisine of
both oriental and western
varieties concocted from
imported ingredients have
satisfied every palates in our
little food paradise. Our
author, Miss Bong, herself
being an ardent food lover has
been serving in this field for
about 15 years. Using her
expertise with vast experience
and knowledge, she has set up
her own school — JIA LEI
CONFECTIONERY TRAIN-
ING CENTRE to cater for the
many students that come from
nearby and surrounding
countries to learn the fine
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CAKE TIN

Round tin — 26 em
glaze oil put tracing paper

INGREDIENTS
110g optima flour
70g Hong Kong flour
80g corn oil

80g ice water

80g sugar

15g 5.P.

6 eggs

s tsp vanilla essence

METHOD

{1}

(2)

{3)

{4)

Sieve the Hong Kong flour.

Beat egg and sugar tall light
and fluffy, add in optima flour,
Hong Kong flour and S.P. Beat
till thick, pour in water & va-
nilla essence mix well.

Remove {rom the mixer, add
in oil and use hand, mix well.
Pour in the baking tin. Bake
for 12 min at 200° C.

Use cream to decorate as de-
gired.
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