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Ingredients and Basic Utensils of Cake Making

K B BEE (35 ) ety .
Konnyaku Jelly powder T ﬂ m
2. 2 X
kAR - fgt = Maraschlgo cherries
Peach Essence Rum Eﬁé?
3 S
g 6. Strawberry colouring
T i TS 9.
4 Coffee Liqueur HEEER
e Vanilla flavour
Citric acid
10.
K¥r
Baking powder 13. 15.
11 Ak
Ky Pecans ﬁ;ﬁ{z
Cream of Tartar 14.
12 R
F A% BB Nibbed almonds
Pitted dark sweet cherries
16. 19.
bk BHRT 22.
Walnuts Black raisins Heh
17. 20. Butter
R HHEET 23.
Flaked1eélmonds Golden raisins B ficky
: 21. Gelatine powder
Rk TG % 1)K ;

Cocoa powder

Chocolate rice



gRZEOER
a.Gugelhupf mould/Fluted tube mould
AR A R R R
b.Different Inches round cake moulds
FAFERE / AR BEARL R
c.Angel food cake/Chiffon cake mould
FT R
d.Square cake mould
Ji F B R R
e.Shallow cake mould
AL
f.Wire rack
K EEEEA
g.Loaf tin
il o
h.Cake ring
BACHIA IR

i.Aluminium foil cup mould

x7]
a.Serrated knife

K T)
b.Spatula

HEEE
c.Cake server
HRALLR
d.Piping bag
ARITEARFIRE AL o
e.Different icing nozzles

9 e e T 2 ik 7

f.Plastic icing comb

g Lign

g.Wooden turn table




{EL £ o
a.Mixing bowl
ik &%
b.Sieve
18 TR
c.Rolling pin
PR &%
d.Scales
HAR
e.Measuring jug
AR5 L
f.Wooden spoon
Jie i 7
g.Plastic scraper
wipL
h.Measuring spoons
TES
i.Egg Whisk
BEFHLZS

j-Grater

HL BB REHL
a.Standing mixer
b.Wire whisk
FORBEHE 25
c.Flat beater
d.Dough hook



ZREEDENBRER

I EREFTRE
\(“\\ N ne all {f{(j\#‘
ZBRBAHHNOR
oaling over youl cheek
FOFETE

lendermness and aroma
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(A)

25052 BRERY
47 BE
2509
Sponge mix flour
4 Eggs

(B)
50 BH X
50ml Water

(©)
805 L&D
80g Melted butter

i % & # :p]

I\)ietho‘d

1. 5558 (A) AR
2. BB (A) BURTBEDHE.
3.5 (B)YRIAEHIA.

4 CERBHEENA.

5. MA(C)—i2hks), BEIABRY 28 EXNEMPUER, LL180CHE30 /39BN,

1.Pour (A) into the mixing bowl.
2.Whip (A) till thick.

3.Add (B) and mix into the batter.
4 Whip the batter till light and fluffy.

5.Mix (C) with the batter till well blended.Pour it into a 9” round mould.Bake at 180°C for 30 minutes.

Remark

BIERATALSENPER/IE
E, BTMERBAPESR.
The eggs used in all the recipes

are medium size and without shell. The
weight of each is about 55g.




Basic Steps of Sponge Cake

2. 3L MBRER

Method

1,558 (A BABRBRAR K.

2. BN (B RHERAR.

3.0 (C)EEHEA.

4. BERXER I AR A

5. ADIE, BAERYBEXNBEMRIEE, F180CHI302, JUFEE ERERMREIERNT.

1.Pour (A) into the mixing bow! and mix well.

2.Add (B) and whip till thick.

3.Stir in (C) with the batter.

4.Whip the batter till light and fluffy.

5.Mix (D) till well blended.Pour it into a 9” round mould.Bake at 180°C for 30 minutes.Once baked,
remove cake immediately from the mould.

SRMBISRBERER, ANA2
SHREITTTTIHF] 40 BFHK BRI
BINABHMENIBIT.

For chocolate sponge cake,mix 2
tbsps of cocoa powder with 40ml of
water to form a paste.Then add it into
the cake batter.Mix till well blended.

(A)

16052 ¥
1558 BRI
160g Sugar
15g Cake emulsifier
(B8)

51 8%
1255 @Y
1R Y 2%

5 Eggs
125g Flour
1 tsp Baking Powder
(©)

40 ZTFH X
40ml Water
(D)

755 {EB
759
Melted butter

l



" ] & # :p] 3 x i &

3.EXNBRERRFEER

Method

1. 5548 (A) BB EBE P .
2. B (A BEEMR. R, FA.
3B (BB IR,
4 R(B)RITERIEAR, BIIA(C)KERHEHR.
5. BITEMRNEBK.
6. 1REATHNZEORNBHMBN(A) —EHT.
(A) 1.Put (A) in the mixing bowl.
5T &R 2 Whip (A) till light and fluffy.Set aside.
05 # 3.Pour (B) in mixing bowl.
5 Egg yolks 4.Whip (B) till soft peaks are formed.Add (C) and continue to whip.
20g Sugar 5.Beat the egg white mixture till stiff.
(B) 6.Mix the egg white mixture with (A) till well blended.

51 B Binlihibochitciuituiummnliii o
5 Egg whites N W\ \ ’

(©)

13052 #&
130g Sugar
D)

120 52 @#
120g Flour
(E)

8052 BREM
(REERE “FUBRER)
80g Melted butter
(used in “French sponge
cake” only)

]2 B 11\



Basic Steps of Sponge Cake

7.0 D), (« HILLERIG, B TR “FIRER 984.)

8. THHIFIEER, TRLSEBNEM. MARERP, FRFEMRNEERANERL, BEER
DE, BA200CH 10D EREEENT.

0. NBREIEEEEE, WEISISHA (B RS, BEAERN BEXNEMEAER, U180CTHNE

0N, BRENG, DENRAZIBEIT.

7.Fold in (D) and mix evenly.(*Bake this batter for “Sponge Fingers” after mixing.)

8.If you desire to make the Sponge Fingers,please pipe this batter into finger shapes on the lined
tray.Then bake at 200°C in the middle shelf for 10 minutes or till golden brown.

9.If making French sponge cake, please stir in (E) slowly and mix well.Pour batter into a 9” round
mould.Bake at 180°C for 30 minutes.Remove the cake immediately when it is baked.

13



(A)
57 18F
15052 &

5 Eggs
150g Sugar

(B)
12052 B@%
120g Flour

(©)
805 {L&EB
80g Melted butter

] % & # :p]

4. EEBRER

Method

1. 558 (A BRI
2B (A HYEMKR BRI,
3EABIHY.

4 1SIBNA(C)3EY), BT E RN B EXNEMEAR, LL1B0THIZE0 N, WG . SLRERHM

A LELEIT.

1.Put (A) in the mixing bowl.
2.Whip (A) till light and fluffy.
3.Fold in (B) and mix till well blended.

4.Stir in (C) and mix until well incorporated.Pour batter into a 9" round mould.Bake at 180°C for 30

minutes.Remove it from the mould immediately once baked.

14 o e sN

Remark

1. SOKEHE SRR, TENAED
A, MO 1HREEINEE RS .

2. J0KEITFEIIBRES, TSI 2 AR
oo EY —Rimis, MExe)
BBF20%. BR, ARNATIH,
B ERISERRFM, HEAR
KB EHEEHMER SRS
ROBHABINR, FBIZ. Z2HUF
ISR NBREROER.

1.To make coffee sponge.add 1 tbsp
of coffee paste into the batter before
adding the melted butter.

2.To make chocolate sponge,add 2
tbsps of cocoa powder,sieved together
with flour,and reduce flour by 20g.Be
sure to whip in cocoa powder and flour
thoroughly, but not too long,or the bat-
ter will sink and the cake will be heavy.




Basic Steps of Sponge Cake

HEBREREIESEW

1 SWEEEEEN, TNARBKENSES. WISEA. WE. BHTEES: HoA 0 EAUT
TR0 1/ 2 RRLRK.

2. EEREANTRBRB DEAK.

3. MERERG, BEELBEMUEADBY,

4 BRERYENEERRERIE.

5 ENEBESANE, TRFREBERR, WHRKRTG; WIUBTEBABRKPUR, 517
¥ DB ERRTEIT.

6. U FZHFIEESSRERNSE, WERTEAHIESAERIRE.

1.Basic sponge can be flavoured by adding flavoured paste,eg.chocolate,coffee,orange,lemon paste
etc.Orange and lemon juice (30 ml) can be added together with 1/2 tsp of their zest.

2.Grease cake mould and line the bottom with paper before use.

3.When the cake is baked,remove it from the mould immediately.

4 All the sponge cake recipes should be baked on the lower shelf of the oven.

5 The cake is ready when the surface is pressed and springs back.Alternatively, insert a skewer,if it
comes out clean,the cake is ready.

6.When referring to a vanilla sponge cake,any of the basic sponge cake recipes may be used.

LEVEL OF COOKING

very difficult to prepare FESH
difficult to prepare F=F
easy to prepare =55

very easy to prepare B2

15



$ixiryRin
Min
M

(A)300554E, 1/8 XRER, 1 AREBEILTF (B)6 TBE,
1 FUABESERE (C)260 REH, 60 REXKK, 2 KRR
(D)100 ZF7K (E)150 ZF+EHKM (F)160 7% %F

iE

18NS, RENAB)—EREEDND.

2 AT BINR . 8o

3. NADRED, RENAEIRGHH,
NN v )

5. 5D B S AR L EY, Rel—LBEE T
TBRKEREA,

6. IBEBENSEIESRE, KUK,

7.30180°C, RUEIERRDPEMIE 20 D40,

8. YERNEE EMEERDELBRIT,

PN
Y

-

~

o
Y9

IMEE
WREAERS, TARHEBAABT,

Cun®),

frull Soonge Cake

Ingredients

(A)300g Sugar,1/8 tsp Salt,1 tbsp Cake emulsifier (B)6
Eggs,1 tsp Vanilla flavour (C)250g Flour,60g Cornflour,2
tsps Baking powder (D)100ml Water (E)150ml Corn oil
(F)160g Mixed dried fruit

Method

1.Mix (A) till well blended.Add (B) and mix till well
incorporated.

2.Add (C) and mix till well combined then whip till light
and fluffy.

3.Add (D) and mix till well blended then add (E) and mix
till well combined.

4.Add (F) and mix till well incorporated.

5.Grease and flour the mini cake mould.Place some sul-
tanas and red cherries at the bottom of the mould.
6.Place the batter into the mould until about 60% full.
7.Bake at 180°C on the middle shelf of the oven for 20
minutes.

8.When baked immediately remove it from the mould.
Serve.

Tips
Corn oil can be replaced with melted butter or
margarine.







