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RIEYPE9aTE, BSIUN. SREE, WEITHS/MAE. HK
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10, SIERHIERS, LEREARLLENREMHOSHEELR

PR A HTHALT.

Sweet Pastry A

Few could resist the temptation of the appetizing smell,crispy tex-

ture and golden colour of freshly baked pastries.The crust is the
Ingredents . o . .o

soul of pastries.Delicious filling is only half of it.You don't call it a

successful pie unless the texture of the crust is good enough.It is

(A)
20035 il not difficult to make good crust if you follow the steps and the amount
10035 BK of the ingredients closely.
/AR BESHE
200g Butter

100g Icing sugar Eﬁ t;F &

1/4 tsp Vanilla essence

(B)
N
! ;EEE AR RENEBR:
99 + PR A RLUEBNER, TUERRTEASE, BRENE,
* SR B 2LRRNEE, WABEHMAKESBEERE, REMERKEHNED, BEEMENEE,
(©) BREREE, ARAEARE,
420 52 B%)
175 FI% There are two types of sweet pastry.
420g Flour *Sweel Pastry A is a firmer dough which can be pressed directly into the tart mould and used for
1tbsp Milk powder making small tart.

*Sweet Pastry B is a softer dough which need to refrigerate until firm before using.Roll it between 2
plastic wraps into the required thickness and line it noto the pie mould.This is normally used for

making big pie and tart.

4 npourrasis-
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T3 A
Method

1.8 (A)RSHS, MAB)HETS.

2. 185E 1 IO (C) #SBNT],

3. JBE 2 [EAEEENT],

* & 78052,

1.Cream (A) lightly and add in (B).Cream until smooth.

2.Add in (C)and mix until well blended.
3.Press it into the tart mould.
*The weight of pastry is 780g.

B R B

1 A
Method
1A B, MABBS.
2.5 1 MATELEIC), REBHIT,
3. 1855 2 KB ST 30 N ERE.

4. BH0E S MAERA BREDE, HBEMROEERTEID.

* HEZE 54052,

1.Mix (A)until well combined and add in(B)and cream until smooth.

2.Add in sifted(C)and mix until well blended.
3.Refrigerate for 30 minutes or until firm.

4.Take out and roll between 2 sheets of plastic wrap to the desired thickness and size.

*The weight of pastry is 540g.

PR B
Sweet Pastry B

Ingredents

(A)

705 #H
15052 &8
70g Icing sugar
150g Butter

(B)
17 8=
1Egg

(©)
260 52 B¥

1% FI%
260g Flour

1tbsp Milk powder
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Puff Pastry

Ingredents

(A)
4003% B
5058 &8
1/8F2 £
22058 X
400g Flour
50g Butter
1/8tsp Salt
220g Water

(B)
30052 ECEFH
300g Pastry margarine

73713574

BRH R 2 — OB BT £ ERNMHE. INEEAR, ARRHBR. BEZAKREBRE

R, BB,
RISMOBFHRED, LRNE. BRNEEYR, TREN—DHRKHBER (FZRRB

8, ENARBRE.

The layered pastry is made by folding the dough.Wrap the oil dough with the water
dough.Fold it in half and roll out the dough.

The freshly rolled out puff pastry dough is fluffy.Recycle the trimmings to make Puff
Pastry Trimming Dough (Refer to P8).1t has firmer texture.

FREDTUBORBRFERRBELINE. HEEN T B, TURSSMEHEE.
NEDHEIIESR, THVTFEVERBL. BT, BB LLSROEHERE.
You can book-fold the dough four times instead of folding it in half when you make this puff pastry.Always let
the dough sit before rolling as it is much easier to roll out if the gluten of the dough is relaxed beforehand.
Dust the work surface with flour to keep the dough from sticking when rolling out.Scrape off the excess flour on

the surface when folding.

O mpourras
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Method
158 (A BRI DEMERD, 1ILERM 154,
2. BEDEMR TR, PEFOLLRTE.
3.5 (B)RUEE 2 e, REEEBERBE).
4 OEIMEBE 0 BXE(B2), RABEXINE(BI. B4), LT I5DHP,
5. @54 0 E(BS5), EEMELIOR,
6. BT HIMUE S B E SBXE, BLIAERSIARRIT.
1.Mix(A) to form a smooth dough.Let it rest for 15 minutes.
2.Roll out the dough into cross shape with the centre thicker and the four limbs  thinner.
3.Place the pastry margarine onto the centre of the dough(shown 1).Wrap it up.
4.Rool out the dough into a 10-mm thickness (shown 2)and fold once (shown 3and4).Let it rest for 15

minutes.
5.Turn the dough 90 degree(shown 5).Repeat step 4 four more times.
6.Roll out the dough into a 3-mm thickness and cut into the required size.

- | &
4
- 3
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{1 7
g U Method
— 1. BRI NN EDREE — 2.
Wi == 0 A 2 BTETE, REIE, B 10540,

Choux Pastry A 3. BRBMUE 2, MEITE, LLENRM 15531P.
4 BERHREEE 2EXE, BUIMAARIAREIT.

Ingredents 1.Press the scrap puff pastry fimmings together.
(A) 2.Roll it flat and make a single fold.Let it rest for 10 minutes.
3.Roll it flat again and make a single fold.Let it rest for 15 minutes.

955 &l , . .
16035 X 4.Roll out the puff pastry to 2-mm thickness and cut into the desired size as required.
V2R B ki
DiF BEMEFERRRNFHEDREFER, BRISEROINBEASERRAREIBRH AL,
95g Butter WEKHEEBENEGEER, LRBIETHHBHNRENA, DEEKEE, MIHFEmt. ORGE, BEE.
160g Water This process is to recycle the trimmings for future use,but it will not as flaky as the freshly made puff pastry dough.
1/2tsp Sugar Seal the excess dough of puff pastry in plastic bags and store it in a freezer.Defrost and roll out the dough when
pinch of Salt needed.|f the dough is stiff and very cold,thaw slightly before rolling out.
N b
®) W5 7H = 10
13052 BE%
130g Flour
©) IB=MHNORSHIRNHEERANX S, ENRBLRE, ARDPE, SHIE#EBK.
UT2ARABRAENZOGH, ANORKRE, mBHONRR, RENEERE.
37 1BE
3Eggs The texture of choux pastry is light and puffy,which is quite different from other pastries.As it forms a

cavity inside the pastry,it is best stuffed with fillings.
The followings are choux pastry with different textures: A is firmer while B is softer.They are made

from the same method.

O ABOUT FASIRT
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Method

1.8 (A)E3, NAB)RESHHEREE.

2. {005 1 MABRHSBABREERR, BOMRINAC), BH¥DY,

3. BiE 2 MABER LV ESEVKOURTERA, FHERTBIEEL.
4R 200C, BB 20~2543%.

1.Cook(A)until boil.Add in (B)and mix to form a smooth paste.
2.Put the paste into the mixer and beat until lukewarm.Add in (C)in several time .Beat it until well

blended and smooth.
3.Place the batter into the piping bag fitted with plain or star nozzle.Pipe it onto a greased pan.

4.Bake at 200°C for 20~ 25 minutes.

AEYBSEERNTVHORR. AEXD, DUHSEFAR, HRIBE; BEXYD, NSE=HE
B, HERERE.

The amount of eggs will determine the consistency of the paste.Adding more eggs gives you a softer
paste which will result in a thinner crust,and using fewer eggs gives you a stiffer paste making a thicker

crust when baked.

Py =% B
Choux Pastry B

Ingredents

(A)
1005 =8
250 58 K
125K 8
DiF #
100g Butter
250g Water
1/2tsp Sugar
pinch of Salt

(B)
15052 B@%
150g Flour

(©)
37 BE
3Eggs.
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Shortcrust Pastry A

Ingredents

2505 B
150 52 &8
DIF &
60~80 52 K
2509 Flour
150g Butter
pinch of Salt
60~ 80g water

1E 3 O KR

EEMRE — RARSERIRNIIR, HIBEHEIMEE. EHRNOEMNPIAE. BERER, O

BB,
UTMBNEEHE A, TJiaiEk: BRPRB, kBN,

This type of pastry is generally used for making both savoury and sweet pies.It can also be used for

tarts.You can enrich the dough by adding some sugar,eggs or egg yolks.
The following shortcrust pastry A goes well with savoury fillings while shortcrust pastry B goes well with

sweet fillings.

BUHESHEIRMR B, IZNOBRME. WEHE B SHMRNOXAIZ, MHRRH, ORI,
Shortcrust pastry B is crispy after baked,as opposed to the lighter texture and sweeter taste of sweet pastry.

EERGER A

[ R
Method

1. BB, RESEMESHAMALK.
2. A 1IN, X, BHENE. BREDENER, FR. RENERESER, BAKERR 0D,

3. BUE 2 R A BREDPE), #EE 3EXERNT.
* T F2 % 480 52,

1.Cut the butter into small pieces and mix it with the flour till crumbly.
2.Add in salt and then water.Mix to form a dough.Shape it into ball and press it flat. Wrap with plastic

and refrigerate for 30 minutes.
3.Roll out the dough between 2 plastic wraps to 3-mm thickness and it is ready for use.

*The weight of pastry is 480g.

EHOLUABDBAE. NRASDH, RERTABERE, BURKIRER.

Butter can be replaced with shortening.Make sure you chill the shortening until firm and cut it into small pieces.

1O asocurensie
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5 iy
Method

1. REBNEMES, RHENKIK.
2.MAREE . Bk, —RBRERE. BTERBR, ER. BENESR, BAKIESHE 0%,

3. 5 2 VB IER A BREDPE), #BE 3 ZKEER0T.

* HRE 480 72,
1.Mix the butter with the flour until crumbly.
2.Add in egg and sugar first. Then add in water and mix to form a dough.Shape it into ball and press

it falt. Wrap with plastic sheet and refrigerate for 30 minutes.
3.Roll out the dough between 2 plastric wraps to 3-mm thickness and it is ready for use.

*The weight of pastry is 480g.

o 3\ i A H

PR EFEBH2FNEPNEEHFHOEN, TUBABTINEE., CHRRFAERHBLI(ESHE 6
), IEEBKE, AESBRE. WERSAKREIREER, HEEEENRISNK, EEHTEEX.
This is the basic dough for making Chinese flaky pastry to be stuffed with sweet or savoury filling or
even to be served plain.lt is similar to the puff pastry (please refer to P.6)with water dough as the
outer layer and oil dough as the inner layer.Wrap the oil dough with the water dough and press it flat,
then roll up like Swiss roll to create the layers in the pastry.

* PREFEBDHOMNEEEPANRE, BASTHHERNOBSEAL, HHRAONENSR.
*Refer to individual recipes for corresponding steps and ingredients for a particular Chinese flaky
pastry.Different pastries use different ingredients and are made differently to give various textures.

WBEHEHK

ARIUHRETF, SNEBRYIEE, BURAEHR LRI DSCED. ASEBARMD, BARJLUA
KIER, BNEEHETE.

Do not let it dry out or else it cracks and breaks.You can brush the filo pastry with melted butter,
margarine or oil but never with water or eggs.Or else the pa stry would be soggy.

R B
Shortcrust Pastry B

Ingredents

250 52 B@¥
15052 &8
2p% B
117 8E
4058 XK
2509 Flour
150g Butter
2 tbsps Sugar
1Egg yolk
40g Water

nm



8% Egg
BIEHFTANEE, ZRCEBLIN05.
All the eggs used in the recipes are large eggs weighing 60g without shells.

&% Flour
SiEMFRNEYESEETY, RIESEEN.

All the flour used is plain flour unless stated.

ER Egg wash
SRS RS TRNE S SR BHE R RAC SR, TUSBNERINAD TS

DEEERY.
Use beaten whole egg as egg wash generally.If you want the baked pastry to be more shiny and golden
brown,add extra egg yolks to regular egg wash or use only the egg yolks mixed with a little milk.

WE Baking

1. B RAEREEPEELE KOBRE 2EX), IHTBRNEACER, 1Z63 ORXANE.

2. AN . PRERY. RBHS, ARMEPPENE, IHTBRHEMR.

1.The pies and tarts will be golden and crispy if they are baked at the lower rack of the oven(about 1/2

inch above the bottom of the over).
2.Bake choux puffs,Chinese pastries or filo pastries at the middle rack of the oven in order to avoid

being burnt.

n"{F Storage

1 BHHEASENREARBEESR, ACHBHESR, BRAKEARETRBFIRABMARFET
RE—1TA, BIBEEREE,

2. —LEBNBHEIR, TUBEKEE, IZAIBRR. K.

1.Press or place sweet pastry or shortcrust pastry in a pie pan.Wrap it in plastic wrap.It will stay fresh
up to 3 days in the refrigerator or one month-in the freezer.Defrost and bake when needed.
2.Store puff pastry or pie with fillings in a freezer.Defrost and bake before serving.

BIHE Rolling out pastry
BHERERKBAEDE, SRSBUHREE, BHEHETES, ARTRAKBRASR 2098, iLh

R, CAHEWENEE (B1).
Roll the dough between two plastic wraps to make the rolling process easier.After lining the pastry

onto the mould,refrigerate for 20 minutes to relax the dough and minimize the shrinkage(Shown 1).

]2 BANIACSERIGE ORMATION



Wit 7 Baking blind

NREFROBHNSRRD, BEBHRBZ LR, ACEHR LB - BRIBE, BRLIAL, BAE

PR, SHNSEOFEIEHROER (B2).
If the pie or tart filling is a moist one, it is better to part-cook the pastry by cover the base and sides with

foil or greaseproof paper first. Then put baking beans on top.The weight of the beans prevents the
pastry from puffing up in the baking process(shown 2).

B355%8 Greasing mould
wtistattal, BFEREED. ASEBABNH, IHBHI0LEH (B3).
Grease pie pan with butter,margarine or shortening before baking so that the pie can be unmoulded easily

(shown 3).

#I3L Pricking holes
BAXRFEHE LR, IHHESEFZENESHE, MEHRELENOER (B84).
Pricking the crust with a fork prevents the dough from blistering and puffing up in the baking process

(shown 4).

K Lining the mould
R#EREHRERE, RESRBHPRBARA (BY).
It is easier to line the crust into the mould if transfer it with a rolling pin(shown 5).
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ML Lattice

1. BHRDRER, AL 1EXEB®1).

2.7 3 RUEREEN FE(B2), SRURIEEAL 3EX,
3.98 1 ROHRBBIE SRR B (D),

4. BRI 3 RURBIERR SHRZENZEI(B4).

5. BRBOHER, B 1 RURRELE®5),

6. BHIRNHERORAI(E6).

7. EEHE 5K 6 000E, EEMUER(ET).

8. ETDREANHE, HESROHRE(B8).

1.Cut the pastry into strips about 1 cm wide(shown 1).
2.Lay three strips across the pie filling(shown 2),keeping them neatly parallel and about 3 cm apart

from each other.

3.Lay a strip of pastry horizontally across the previous strips(shown 3).

4 .Lay another three strips of pastry between the gaps(shown 4).

5.Fold the lower strips of the pastry back.Lay another strip horizontally across the unfolded pastry(shown 5).

6.Lay the folded strips flat again(shown 6).

7.Repeat the step 5 and 6 until a lattice is formed(shown 7).
8.Press this lattice along the edges of the pastry to seal.Trim off the excess pastry(shown 8).

[ ERIB R orormon



