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4~6 A * 4~6 persons
175 » 1 hour

1 BREB100=KZE - HifF - BAKER 1R
KIZER - LKL o

2 BIBR/KEI10DE  FREYH -

3 ABREEN - U4 MR ARD —RES
FA7KFR R EE o

4 EBERSROH - BRBRTMER - BE -

5 RERYAEE S AEEKFMAKERE
5~1008& BN o

6 BMEAAG) T - BT - MAEEL - &
KMBAHST - AACRHENER @ BKE

AS7DEE °

~ Method

1 Soak dried scallops in 100g of water until soft, tear it
info shreds, and save the scallop water for later use.
Soak dried shrimps until soft, and then cut it info fine
pieces.

2 Steam Chinese sausages above water for 10 mins,
leave them to cool down and then cut into slices.

3 Peel tumips and then cut into shreds. Sift rice flour and
com flour together, mix with water into batter.

4 Heat up 1 thsp of oil, sauté dried shrimps and Chinese
sausages in if, take it out and then set aside.

5 Put turnips into the same frying pan, add in scallop
water and seasoning, cook for 5~10 mins, and then
turn off the heat.

6 Pour the batter info turnip mixture from step 5, stir
thoroughly, add in sausages, dried shrimps and
scallops, and mix well. Brush some oil in a cake mould,
pour in the batter, and steam it above water for 45
mins.




3~4 A * 3~4 persons
35~40 2iF » 35~40 minutes

1 BBEAR R -

2 AIREE3605/KER - BIMAMMSHE3~5
D8 B e

3 B100BAKEFHBNHS - BEBNEAA
Q) F1ES -

4 BADRHRERLE  BPAANEKI0NE -

Method

1 Peel water chestnuts and then cut info thin slices.

2 Cook brown sugar in 360g of water and bring it fo a
boil. Add in oil and water chestnuts, cook for 3~5
mins and then turn off the heat.

3 Mix water chestnut powder with 100g of water, and
then pour it info the water chestnut mixture from step 2
and mix well.

4 Brush some oil in a mould, pour in the batter, and

steam it on medium to high heat for 30 mins.
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2~3 A » 2~3 persons
30 248 » 30 minutes

&

1 HRITRRIARE - RITESRFTMNEBH - ZK
Jiae -

2 BBIASH - BHETEZRE - BIASD
HERA o

3 FEMAAITH—RES®% - IMAZMHHS -

4 AR =1 - EHm@H o RIIAR AT
TERZRB IR A ©

5 E£E=ENHHBIER/ NS - BAAFE15~20

T

Method

1 Beat egg in a mixing bowl, add in sugar, and then
whip it with an electric mixer until milky white.

2 Add in vegetable oil slowly and stir until well mixed.
Then add in milk and mix gently.

3 Sift flour and baking powder together, fold the mixture
info the egg batter thoroughly.

4 Divide the batter info three portions and mix two of
them with cocoa powder and green tea powder
respectively.

5 Place the three portions of batter into three different
bowls separately, and then steam them on high heat
for 15~20 mins.

11




4~6 A » 4~6 persons
60~90 £éF » 60~90 minutes

ik

ERHY - BITHERITS —FES -

2 BERAKNBESR - MALRERDHITES

bW

w®A e

DIRIAFEH - TR EHEREEM
BEGHHEAQ) T - HT -

EARRR - MAKE - UANEIODER

Method

Sift low gluten, baking powder and soda powder
together.

Break eggs info a mixing bowl, add in brown sugar,
and whisk thoroughly until milky white.

Add in lard gradually, sfir thoroughly until fully blended.
Fold sifted flour into the egg mixture from step 3 and
mix thoroughly.

Pour it into a cake mould, and then steam it in a steamer
on high heat for 40 mins until cooked.



Brownish Sponge Cake







3~4 A * 3~4 persons
20~30 94 = 20~30 minutes

Uk
1 BIREFYIN -
2 BESABIPEBITERES -
3 MARFENT  BNMABGTOERFBS
T8
4 BIABRBNMZER  fR/KE20~2578 ©

Method

1 Cut the ready-oeat chestnuts into dices.

2 Break the eggs into a mixing bowl, whisk with sugar
until light yellow.

3 Add in chestnut purée and mix well. Then add in sifted
flour and baking powder.

4 Brush some oil in a steaming tray, pour in the batter,
and steam it above water for 20~25 mins.
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40~50 9 5% » 40~50 minutes

#E
BEsE
$2805%
2405 B
I di HEEBRT » BITEHEM -
SAERRHFe BBMAKE  BEEEAR EH65E
8 eggs =6 o
280g sugar

240g flour MMERS) - AIA QPR - RBREBHEEMMES
SR HER - BFIR200 88 ©

EIAEREE - BBAKBEAZELDH20~30
DEE o
Method

Break eggs into a mixing bowl, and then whisk until
| bubbles appear.
. Add in sugar gradually, stir until sugar is dissolved
and egg batter tumns info light yellow.
Sift flour, pour it info the mixture from step (2), fold into
the egg mixfure slowly until smooth, and then leave it

for 20 mins.
Pour it into a cake mould and steam it above water
- on high heat for about 20~30 mins.
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Adjust the cooking time in accordance with the size of cake
mould.
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