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| have been working in
the bakery industry for several
decades. There was happiness
and grievance in the past. Thanks
for the lord’s bless, | obtained my -
family, friendship, career, wealth and many opportunities to
learn abroad. Working abroad in Middle East, Canada and
China for over eight years broadened my horizon, and inspired
my thinking, creation and techniques. Now, in order to share
the funs and experiences with more people, | started teaching.

The purpose of writing this book is sharing my job experiences with peers and students. |
also hope to exchange techniques with readers through pictures and words. This book is a record
of the glorious history of bakery in Hong Kong. So that the youth and new generations can know
more about the origin, factions, characters of cakes of different periods, choice of materials, trend
and transformation. Without rhetoric wordings, the history of cakes is directly consolidated from
interview notes of several famous experienced bakery professionals, with some addition of my
own encounter and experiences in baking industry. In order to enable readers to share my baking
experience, we took individual pictures of each cake sliced to the standard of hotel’s pastry
kitchen with brief explanation of structure and standard so as to enhance fundamental baking
skill.

Lastly, | would like to thank the bakery queen of Hong Kong, Dr. Maria Lee, experienced
bakers, Mr Lee Ki, Mr Tsui Ming and Ms Louisa Ho, (the Chairman of Hong Kong Bakery and
Confectionery Association) for their historic information and valuable comments. Besides, | want
to thank Fiona, Daniel, Peter, Anita, the photographer Johnny and the assistance of the publisher
so that my book can be published smoothly.

Raymond Kong
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2 RIS Preface

B AR + @F 0057 Stepping into the Colourful,
Tasteful World of Cakes, Pastries and Tarts ......

8  KRfEEKL Angel Cake

10  #A1ZE Almond Ring

12 FEFZERE Chestnut Cream Cake

14 BUOKRE HERE Truffle Torte

16 HRERYEZEAL Lamingtons

18  #4I% Rainbow Roll

20 TRBEEER Mango Cream Cake

22 BEHMEKRS Black Forest

24 ){a&EKEE Sacher Torte

26  HBIBTERE Opera

28  AFEZEKE Princess Cake

30 ZE#f Dobo Cake

32 B Z L8 Japanese Cheese Cake

34  ZFEBZ 8 American Cheese Cake

36 REEZ T8 Bake Blueberry Cheese Cake

38  HIILELZ T8 Japanese Wesabi Cheese Cake

40 {EEZ 1#f German Cheese Cake

42
44
46
48
50
52
54
56
58
60
62

7 I Z + 8 Pumpkin Cheese Cake

+ %18 5| BE =KL Strawberry Youghurt Cake

E A& 7LEEER Summer Berry Yoghurt Cake

TR ZFE Mango Cream Dome

EREEE T Ice Cream Vacherin

% E T HTERE Andalouse Torte

B ANZ L8 Tiramisu

ABFE L ES Champagne & Pomegranate Mousse Cake
& EZ 5 ERE Orange Chiffen Cake

EFER L8 Caramel Mousse Cake

i HEFHE L8 Chocolate And Hazelnut Mousse Cake



64 HZ&LA White Lover

66 ARZFE T ERE Green Tea Mousse Cake

68 FEFZMURSF Chestnut & Black Sesame Mousse Cake
70  ZE¥# Napolean

72 TREHTEH S Mango Mousse Napolean

74 FEHERFELTH Green Apple Mousse Cake

76 SEZEMFHE T EKRS Pineapple & Coconut Mousse Cake
78 B HEEERE Mango Cream Mousse With Sago And Pomelo
80 HPRAKH HHETZER Double Chocolate Mousse Cake
82  AMRHE Rocky Road

84 PR & HIEE L Double Chocolate Brownies

86  FEMEUNLEIE/E £ Caramel Coffee Brownies

88 &AM < Banana Meringue

90 K& f1## Chocolate Tart

92 #ERH#L Apple Pie

94  1EZRZFHE Lemon Chiffon Pie
96 ZEMI T2 T Lawrence Tart
98 ML RIWHEEE Maple Syrup Tart With Assorted Nuts And Dried Fruit

i

100 ZBEfE Cream Horns

102 JEH AR French Doughurts

104 EE& 1% EALE Blueberry Strawberry Roll
106 4L 24 %A% Green Tea Roll With Red Bean
108 ¥ Linzer Torte

110 AZMiEL[E Gingeng Souffle

112 DAREAK & &R Molten Chocolate Cake
114  #%F5E Victoria

116 JERAKE S TFE French Chocolate Layers
118 AL 1EA Pink Lady

120 EHSEREFRIBOE A Brief History of Hong Kong Cake
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ERIEH INDEX

iRiE
Taste

g
Appearance

JiEdE 8t 7

Healthiness

REHE
Difficulty

REGOIEE
Popularity

INGREDIENTS

150g whipped cream

Sponge Cake

2 egg yolks

20g sugar (for yolks)
2 egg whites

259 sugar (for whites)
50g soft flour

25g water

30g shortening

Y/atsp baking powder

Crumble Caramel

100g sugar
25g glucose
259 water

69 baking soda

METHOD

il

Sponge Cake | Beat the egg whites with sugar added
in several times until very stiff. Beat the egg yolks and
sugar until light yellow. Add the oil and water to even.
Sieve in soft flour and baking powder. Use a scraper to
fold the egg white foam into the egg yolk mixture gently.
Pour the mixture into a cake mould. Bake for 25~30
minutes at 170 . Once done, unmould the cake and let
it cool on a rack.

. Crumble Caramel | Cook the sugar, glucose and water

in a pot until golden brown. Remove from heat. Stir in
baking soda quickly. Pour the mixture into the tray with
a piece of baking paper. Rest for 25 minutes until solid.
Divide into small pieces.

. Assembly | Slice the cake in half, spread some whipped

cream between the layers and on the whole cake.
Accompany with crumble caramel when serve.

REMARKS
1. The crumble caramel gets moist easily. So, place

the crumble on the cake when serve.

2. Keep the crumble caramel in air-tight box or jar to

Sponge cake slice

Crushed caramel

maintain dry.

Whipped cream
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Almond caramel 7

Icing sugar

R
Sliced cake
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Butter Cream
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INGREDIENTS

Cake
6 eggs
40g melted buttter

100g caster sugar
120g soft flour

Butter Cream
200g butter
A few drops of Amaretto

50g icing sugar

Almond Caramel
100g caster sugar 10g water
240g chopped almond (roasted)

DECORATIONS
Some ground almond

METHOD

1. Cake | Whisk egg yolks and caster sugar to thicken. Fold
in soft flour gently. Add melted butter and mix well. Pour
into cake pan and bake for 20~25 minutes at 180C.

2. Butter cream | Cream butter and icing sugar together until
light and fluffy. Add in Amaretto.

3. Almond caramel | Cook caster sugar with water in a pan
to golden colour. Stir in chopped almond. Pour on a sitpat.
Press to small pieces when cool.

4. Assembly | Slice the cake into 3 pieces after cool. Butter
thick layer of cream on one side of each slice. Stack up
the layers and spread cream over the whole cake. Sprinkle
almond caramel and almond nibs on top.

45k 28 BUTTER CREA

% {-¥ ALMOND CARAMEL

s

1
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Strawberries

i =3k Cream

py g3
Chopped almond

RTE
Chestnut purée

RFEHE
Chestnut purée filling

BER
Sponge cake
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#& ASSEMBLY

INGREDIENTS
Cake

45¢g caster sugar
50g water

Y2 tsp baking powder
459 caster sugar

4 egg yolks

50g vegetable oil
90g soft flour

4 egg white

Chestnut Purée Filling
300g chestnut purée
100g whipped cream

50g icing sugar
1 tbsp Kirsch

TOPPINGS

Whipped cream

Chestnut purée
Strawberries

Roasted chopped almond

METHOD

1s

Cake | Whisk egg yolks, caster sugar, vegetable oil and
water until fluffy. Fold flour into batter. Whisk egg white
and sugar to stiff peak. Fold in egg yolks mixture and
mix together. Pour into cake mould. Bake at 160% for
25~30 mins.

2. Chestnut purée filling | Whisk chestnut purée and icing

3.

sugar to smooth. Fold in whipped cream and Kirsch.

Assembly | Cut the cake into 3 slices after cool. Spread
with chestnut purée filling on each sliced cake. Stack
up the sliced cake. Spread with cream on the surface.
Decorate with chestnut purée and strawberries. Coat
with chopped almond on the side.
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#85 ASSEMBLY

INGREDIENTS

Cake
8 egg yolks
1509 caster sugar
150g butter
60g nougat
> tsp baking powder

8 egg whites

150g marzipan
150g sliced almond
80g soft flour

Chocolate Paste

280g whipping cream 180g dark chocolate

120g white cholcolate 80g butter
60g rum

Nougat
240g caster sugar 10g water

120g sliced almond (roasted)

DECORATIONS

Silver candy beads Ground almond

METHOD

1. Chocolate paste | Scald whipping cream. Add in
chopped dark and white chocolate to shine. Fold in
butter and rum.

2. Nougat | Cook caster sugar into brown colour. Add
water. Mix in sliced almond and stir well. Pour into the
baking tray and set it. Leave cool and chop it.

3. Cake | Whisk marzipan. Stir in egg yolks to soft by
several for portions; Cream butter. Mix with marzipan
mixture completely. Mix almond slices, nougat, soft
flour and baking powder well. Add in marzipan mixture.
Whisk the egg white, add in sugar and whisk until stiff.
Stir in the marzipan mixture. Pour into a cake pan. Bake
for 36 minutes at 180C.

4. Assembly | Slice the cake into 3 pieces after cool.
Butter with chocolate paste each. Pile cake slices up
one by one. Spread a thin layer chocolate paste outside
the whole cake. Use the back of knife to make wavy
lines on top. Place sliver candy beads and almond slices
upon wavy lines.
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