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GUAVA FLOWER
ROLL

M

E1350_R (BB ~ BHRDOFMD
¥& 675 ATR(DRME)
{EKEERYD 450252 (ERE8)
Bt 22535

YDA 160252

BiT30Te

BB SR

IBS AT

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 5g



K ¥F= PREPARATIONS Y

@=EBSN— $B’Jﬁ BE8 ~ 1I5—eF]

EHRE-

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

CEERS—PEWBFIESXREE ~ 0 RSO @ MIARED o
Q?L%;j ~DADE - BT RIEEE Mix #1 and #?2, pour into iron pan.
Add egg yolk with another half of
sugar, beat until turned light brown.

Then blend with guava juice, salad
oil, baking powder and flour.

@HRPRE * BABFELL 130 BIRE

Flat its surface and then bake over
130.

QBHESBUIK 5@ °
Cut each roll into S sections.

OBEIERS - WISIEE - K EIBY) OmSRSeRk - ME 2/ EeITIE o

A4 KSR o Roll up with a stick tightly as for a

After done, strip off the foil, spread Swiss roll. Set aside for 2 hours to
with cream and then cut into four make the figure settled.
pieces.

OB LIREBiRE - BYINE - O LI °
Wrap in plastic film and then set Decorate with butter.
them straight.

OBBAINTEHEB LRI ©
Lastly decorate with tiny flowers or
guiva pieces.
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LEMON EGGROLLS

12

I

INGREDIENTS:

EB 30027

HBFB 65T

BE¥ S AT

EFE 20005

#BEOEE 100058

o I

EK¥P65QF

KB ERY? 10025

BRIE (ND¥E6YF]3IDHE 750258 ~
RUIFEVRBEZ ~ BB+ 1@ - BEE S
nF)

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, Y2pc rum, 5g)

sugar 65g

yolk 200g

lemon peel 1pc

low protein flour 100g
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DTN ~ BEHRSFIH -
Blend eggwhite with sugar and cream
of Tartar, beat until fluffy.

DEOEKEABICE » —F—FRBEHK
B 150 1HIE o
Put # 3 into a piping bag and pipe
into pipes, bake over 150°C.

QM EER BN P E/J\6F 0 BT EM
Pinch the two ends tightly and set
aside for half an hour to make the

shape settled.

CERBABVMITRE - MABRRE © QRO o
TR ~ EAHEY D Blend #1 and #2.
Beat yolk and fine granulaed sugar
until fluffy, then stir together lemon
peels, cornstarch and flour.

¥

OBNRIEBHEUR » RINESEEVE L ORRBERIEEHRBIENR o
gi%ﬁ?gﬁ P ELEBRRIN Roll up tightly with a long stick as
Bake until done. Cool Remove and fon g Bwise ol
strip off the buttom layer, spread
with prepared lemon butter.

OB EEEEAELIR S5 o OBRBRIRMB=RAF -

Wrap in plastic film and then cut into Cut each section diagonally into 2
8 sections. triangles.

O IS IR BBAR » PR ¥ SORBUBNONCE

Strip off the plastic film. Spread with
agar-agar jelly to make it shiny.
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@g@%@@% BLUEBERRY CAKE

BEMREIIR -
E5 8@

#BEE 100252
BB 10053
X 8@

HBIE 10252
K702

KA EE¥} 50352

INGREDIENTS OF
WHITE CAKE:

eggwhite 8pcs

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

yolk 8pcs

cornstarch  70g
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E8 8@

#BEE 100252

BB ¥I10352
BE 8@

#BHB 10252

g 1517
{KBHEEY) 35252
EHK¥70252

INGREDIENTS OF
BLACK CAKE:
eggwhite 8pcs

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

cocoa powder 15g
cornstarch  70g

({20 = B S

D 460252

#B¥E 150052

EE 4@

FERVPIATCES 100252897K)
EiE 1

YN 375252

FEOVEET (B ERETR 2251
5~ #B¥E 150252 ~ FXR¥D18ATN0K
SONTRES - Bt @
INGREDIENTS OF FILLING:

fresh milk 460g

yolk 4pcs

sugar 150g

powdered agar-agar 40g

(w/100g water)

fresh butter 375g

garnishes (juice of blueberry can, 225g;
sugar, 150g; powdered agar-agar 18g w/
50g water; lemon juice ¥%2pc)
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OB ~ #8528 ~ BEDITERB -
%ﬁ@ﬁﬁ ~ ABFE ~ KD RIXFNEE
ORBEDF@ °

@EET o

® CREXRVEED L)
ORFEMENEMBEIERE » 2—
BRR—IREIHEDI - A 1650 NS -
(ﬁ%ﬁ?& » DR A S EAAEN R
QB BHOREREFE -

G EBLiH— B EBNBIRERS

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)

S. Press both white and black doughs
evenly in bottom of spring form
pan, Arrange them into white-and-
black-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.

BRIDIABFETS - NSRBI EYFE
ﬁ%ﬂ??’é{b » BNENDAES
BENABEBEE » MAKBAR

CBMNMARIDHEE LS o

DEIAREEREID » MAKTES
BAEE o

® BRI B VR EBRST - M —
B o

®BIESEBERM R — T RSN °

GNABET » BIREBAOD »
B EIKEDRERS

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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