5 S 5 it
$¢$¢§, € rEREEAR R

= L= 8% S
"/' h NE Te

—

Lisa Yam s Cook Book
l]'l“li['i”l_l."] Cilk{‘ 1':1”(' pti:-"ll‘}-' I{f?{'i})ﬂ'ﬁ
RS ¥




fE&E® T

FENSXTEBIFEN A0S HEMTHNEER FE—HL"ER" IR, H
W HIBEE, 194 EES , MET
MENEEER"FEIA" R FEEEH", AR TAHBREITIEE, KERFIT. B
R TR A, A ERITHET, HEREEEFIEAWTS . AAEme (5 KERH
iRk R .

FAERE"SEFE, LS EARFLE, mL 10 BEPHBIECH, REDR"E£F"
FEEBPAFESE, LE"RF EREANAELNE, SERIEETEFEE R EM, &
FEREFE AL e & R R, EEAEEMNESOEF,

ABOUT THE AUTHOR

Mrs Fong, Lisa Yam, started her career by opening up a cooking centre teaching the an |
of cookery. In 1984, she was invited by ATV to host a cookery programme. Since then, she |
has received favourable comments for her well - presented demonstration on screen. She i
also makes frequent appearance on Singapore television imparting cooking technigues.
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Red Dates Dumplings
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Ingredients: 300g (10. 50z) dried red dates; 1

cup glutinous rice flour; 1 cup rice flour; Y4 -2

cup sugar; 2 tbsps corn oil; % cup dried red

dates water; 1 cake mould; 38g (1.30z) red bean
paste

Method :

(1)Divide red bean paste into portions. Knead into
balls and leave for later use.

(2)Rinse dried red dates and remove the seeds.
Scald till tender and remove. Skin and mash.
Set the scalding water aside for later use.

(3)Bring the scalding water to boiling. Add sugar
and mashed red dates to make a syrup. Set
aside.

(4)Mix glutinous rice flour and rice flour together.
Sieve and pour in the syrup. Rub briskly to
make a soft dough. Add in oil and rub again.
Set aside.

(5)Roll the dough. Cut into small portions. Put in
red dates fillings. Leave for later use.

(6)Put the red dates balls into the mould dusted
with flour. Press and reverse to remove. Brush a
coat of oil. Put on a plate. Steam over high heat
for 15 — 20 minutes till done. Remove. These
dumplings can be served both cold and hot.

Note: The traditional fillings of red dates dumpling

include walnut and sugar, which make the
process far more complicated.
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Cane Juice Cake
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Ingredients: 4 cups cane juice; '5 cup sugar; 3

tbsps gelatine

Method:

(1)Mix sugar with gelatine thoroughly . Set aside.

(2)Bring 2 cups cane juice to boiling. Pour into the
above ingredients. Stir till the ingredients melt.
Set aside.

(3) Mix 2 cups cold cane juice with the above
ingredients. Pour into a tray. Freeze and cut
into pieces. Ready to serve.
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Laver Cake
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Ingredients: Crust: 230g (80z) flour; 1 tsp raising

powder; Y4cup sugar; 'zcup water

Fillings: 10 salted — egg yolks; %3 cup sugar; 30z

butter; 4 tbsps custard powder; 4 tbsps rice flour;

a pick of pine nuts

Method:

(1) Mix flour and raising powder together and
sieve. Add in sugar and water.
dough. Set aside.

(2)Steam salted - egg yolks till done. Mash. Keep
24 for garnishing.

(3)Add sugar, butter, custard powder, pine nuts
and rice flour into the mashed salted — egg yolk.
Set aside.

(4)Divide dough into 4 portions. Roll to make a thin
crust. Put the fillings in between to make 3
layers of fillings. Then put a crust on top. Brush
with some water. Garnish with mashed salted —
egg yolk.

(5) Put the laver cake into a bamboo steamer.
Steam over high heat for 20 — 25 minutes till
done. Remove and cut into pieces. Ready to
serve.

Rub to make a

/N o
Pine nuts
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Red Bean Pudding
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Ingredients: 150g (50z) rice flour; 38g (1. 30z)
Tang flour; 115g (4oz) sugar; 38g (1.30z) red
beans; 2 cups water

Method:

(1) Soak red beans for 3 hours. Drain dry and
steam till done. Set aside.

(2)Sieve rice flour and Tang flour into a bowl. Add
1 cup water and mix thoroughly to make a
batter.

(3)Boil another cup of water with sugar till sugar
melts to make a syrup.

(4)Blend the hot syrup with batter. Stir till thickens.

(5)Coat several bowls with oil. Steam till hot. Pour
in batter till nearly full. Add a pick of red beans.
Steam over water for 20 minutes till done. Leave
cool and remove. Ready to serve.
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