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" ‘ When did sugar find in the
\ / world? Show you how to

make ice-cream and sobert
step by step.

I TIAAR . QUG BRI
BERHRESE - BIE R, X,
&#EZ, HNKESFHA;
Goblet and bowl desserts, frozen

desserts, cake and pastries and fruity
sensation ...easy steps to follow, plenty
of varieties, you can make them anytime
you want.

WnEsm, mEgeg
S S A

Fun facts and stories
about desserts, enhancing
reader’s interests in
desserts making and
tasting.
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WEATH e B, W RKBORTE L2, JOR I
TERZRAFRLEAKRY, £ “REREHRMAFER HER
Bo W% THSZEDOERKEEL, AR “By Joanne Stylish
Baking” MGl N, BEFEMRELWHEL R, BYEREHER
Wi N T BUR R RIS DA 8 EN “ERRE” & “REEE
HFE” WA,
Ms. Joanne POON has loved cooking since she was in high school in
UK. She later graduated from the University of British Columbia in
Canada, majoring in Home Economics of Faculty of Family and
Nutritional Science. She was a full-time home economist of Towngas
Cooking Centre and a member of the Hong Kong Bakery and

Confectionery Association. She is now the founder of "By Joanne Stylish
Baking". She was a member of the panel of judges for the Healthy Menu

and Healthy Cooking Competition
organised by the Provisional Urban
Council and the Food and
Environmental Hygiene

Department separately.
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http://www.byjoanne.com.hk
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Desserts interest me always, both for tasting and for the sheer joy of
making it. To me, it is the most anticipating course in a meal. A dinner
would not be complete without some kind of refreshing dessert being served
at the end. Fine restaurants always present their desserts in separate menu
to show the importance. It is a sort of comfort food which is soothing and

1

gratifying. People always say, “I have no room for dessert!” My own feeling
is that they should spare some room for this delicious delicacy, as long as it
is not consumed after every dinner, especially for those who are on diet. It
plays an important role in celebrations, parties or dining out in fine

restaurants.

Dessert-making is the fine art of cooking which requires skilful technique
and artistic mind-set; and I find it rather satisfying and challenging in the
process. The way you are using different flavours and textures on the

dessert reflects your style and personality.

I am proud to recommend this book to all my readers. I wish you will enjoy

it.

[ would like to dedicate this book to my parents, James and Angela whose

love and concern for me is highly appreciated.

Joanne Poon
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Sugar is the soul of all desserts and Pastries. It is a basic commodity, which many of us
can have easy access today. However, it was a luxury item once many thousands years
ago. Sugar is believed to have originated in Polynesia and was spread along routes to
Southeast Asia and India. A definite reference of sugar can be traced back to as early as
510 B.C., when the soldiers of the Persian Emperor Darius invaded India where they
found sugar cane growing on the banks of the River Indus. They called it “the reed
which gives honey without bees”. Much later, Arab people invaded Persia and took the
secret of producing sugar along with them to Egypt. The word “sugar” is actually
derived from an Arabic word. The cultivation of sugar cane along with the production
of sugar was introduced to the west during the middle age, when the Arabs brought
sugar to Spain and the rest of the Europe.

In ancient times, sugar was produced by breaking up sugar cane and boiling it to
produce sugar crystal. Today, we have two natural sources of sugar: sugar cane and sugar
beet. Sugar cane is tropical grass, which requires strong sunlight and abundant water
for successful growth. Typical sugar content for mature cane would be around 10% by
weight. Sugar beet is a temperate climate biennial root crop. Typical sugar content for
mature beets is around 17% by weight. However, the yield of beet per hectare is much

lower than for the cane.

Almost all of the commercially manufactured sugar is white granular sugar that may
have been refined in factories. These sugars are known as granulated sugar, castor sugar
and icing sugar. Other types of sugar, such as brown sugar are made by retaining much
of the molasses during processing. Cubed sugar is made by molding granulated sugar
with sugary liquid to bind the crystals together.

The Story of —.
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U8 (Cool Sugar)
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“Cool Sugar” is revolutionary sugar product in Hong Kong(SAR). It is
made from a new formula from Japan in producing sugar, which enables

it to dissolves rapidly in cold drinks and desserts. Furthermore, 100%

made from sugar cane juice that it retains sugar cane’s natural minerals
such as potassium, magnesium, calcium, sodium and iron. For multi- purposes, it can also be used
for hot drinks, desserts and cooking. With its fine texture ad the ability to dissolve quickly over
meat surface, it is ideal for marinating different types of meats.

4l LB (White Granulated Sugar)

VAR H eI, BURAE/NS5), Bla@esE, Mg iz, &
TRERE, WM. RS AR R SR

Made from premium sugar cane, it is fine-grained and white in colour.
The sugar can be used in all occasions for cooking, marinating, sweet-
ening hot drinks and making desserts.

S BB (Caster Sugar)

TURLLE PR/, G, BURANE, 5 TR,
RES SIS OB RORHE A, & B R HR BOma it I
BAFAL AEREDER I B HE L S A,

Grain size smaller than white granulated sugar, white

in colour and smooth in texture. The sugar is ideal for

baking as it dissolves easily and thus mix well with other
baking ingredients. It can caramelize evenly for a golden finish

when baking cakes and biscuits.



F¥ABE (Icing Sugar)
WORRA, 5 TR, A KIABIAS MR, (ERR 4k, T =
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An essential ingredient for baking, it is very fine texture and easily

dissolve. Its natural anti - caking agent added. Not easy to “cake” and
therefore can serve longer shelf life. The smooth sugar can be used in
cooking where a very fine texture is preferred. It can be used as a
finishing sugar, either for dusting or in an icing.

44 )58} (Gelatine Powder)
REEE R, R AUETE FROK R, ARERIER.

Use as a setting agent and must be first dissolved in hot water
before using.

1))y (Gelatine Leaf)
g i RARRO AL, S L GHmER . AR
KR, WA R AR KEALA TR .

Another form of gelatine and usually use by
professional chefs. It has to be soak in cold

water first before mixing into hot mixture.

[nivoduction of
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WWhih (Double Cream)
FIEE =5, XA E, 5H45%~ 7% MRS .

Itis an English product, which also known as heavy cream. It
contains about 45~47% of butterfat.

Mure yur

%5 h (Whipping Cream)
FH3SDMARNT, LHATIG, AT R ERE R,

It contains 35% of butterfat. Once whipped, it can be used for
piping and dessert filling.

#FH4. (Vanilla Bean)

F R AT S SR 2 AR R 2, B 2545 e AR
EMIET AN, HEES,

Vanilla bean is the fruit of a tropical American species

of orchid. It was used by the Aztecs to flavor chocolate.




Jpy /> BSHFFE? (How to split a vanilla pod?)
EHFREGHIEAR b, A ITRTE S E A ERDT .
Lay the vanilla pod that on a chopping board, and use the tip of a sharp knife to mark
the middle.

2 & FREENNE,
Run the knife along the pod.

3 MIERL,

Split the pod open.

A

Scrap off the beans and use accordingly.

B3¢ ISP R e R 8

Put the vanilla husks into the sugar for storage. The sugar will have vanilla aroma.




FRER T EIEAM: Steps for Ice-cream and Sorbet
1 USRI R ~ 3/, R BERIRAS
Freeze the mixture for 2~3 hours until semi solid stare.
2 AT E 4,
Whisk the mixture with eggbeater until smooth.
3 OBERHE AR &N, TRRERESL, wIE A,
Pour the mixture into a plastic container and freeze until
firm and serve.

FRIEPHM—TOEZE—B, B250 =7,
In recipes, one cup means one measuing cup, i.e 250 ml.



HPWIE A Steps for Making Granita
1 AR PRI — Bk,

Freeze the mixture overnight until icy and firm.
2 MACTRITEK L,

Scrap the icy mixture with a fork.
3 MR UKE K, TS,

When the ice until grainy, and serve.

Steps in

Ice-cream & Granita Making
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