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Ingredients & Kitchen Tools

Ingredients

@ IZixip Jill
X#& IﬂTLMyU HEYHRER, ABHK, TR%, BHERE &
BTFREL. £ENESEEGEHS, BMABKPES. #Ezme
RRIGELE R, AN TERESBERZ(E,
Flavorless floral colloid. It is a kind of white powder, which is often used to
make Jelly for its excellent transparency. Before use, mix well with sugar, it
is dissolved in water heated, and then cooled under room temperature. The
taste is between agar—agar powder and gelatine.
@® i 1t
X% BT (Gelaure), s¥IMERG. REMA BLEMAK, BETE
RERMBE S, R TAARSNANS, SANMA4GSKEFYS, B
ABEHER, RS 4EKBREHOBEMURAMANAR. EHEAES
HAMELR S, MANKEARA S8, ARSEHEM, KK E.
Animal colloid. It is a kind of yellow powder with a special smell. It is often
used to cook refrigerating western food such as mousse. It is dissolved in 4
times of water, boiled and cooled by refrigerating. Its taste is soft and elastic.
@ IJE Aga
EYHRE, REBEE SHERE SRTEARY. FRIAB(CIRE,
AR N4 EXEFES, RERABERER. AESEESHS. BMA
WKRER . BURBIRERUR . ARME, BRRZBMESHE
Floral colloid, seaweed derivative, is often used to make Japanese snacks,
jelly or almond tofu. It is dissolved in 4 times of water, boiled; or mixed with
sugar . then cooked In boiling water. The taste is crisp, lacks of elasticity
@ ZHER ‘
SEBARRK, HEL.

Transparent and easily be poured out.

B ARELLE e Rh ERMIRE S A EMAELL, RBEER, &
R B A AT R ThAE

Tuberous starch from arrowroot. whose paste after cooked looks more transparent
than that from other starch.

@ 55 R KK Wild A wd
AEA, Lk, ERERE FRTREAL ERNESHEESHS. B
IOANHAKRES, Bt E 2R TAURRIGERUAR .
White flavorless powder, often used to make jelly for its excellent transparency
It is dissolved when mixed with sugar, cooked in boiling water.

FNEABE, RIS,
Ingredient to make yogurt .
@ 7111
RRABITH, TEEMIERK.
Edible soda which can quickly make food soft
. ]J’ 4[“ ]
HIEDEERI EEMEL, ﬁ$%m%§%

Main ingredient to make cheese .



hY. BT RATHERE, RHEEE.
Chinese traditional medicine, often be used as pigment .

@ X
SRR J%ﬁ%!?@:ﬁ':g
Healthy food with low heat quantity and enriches fibers

@ K EHKY v fl Cl
B EERAR L
Japanese seasoning.

. ,:1 ‘\ ;A i
ISR, m%%*%$$¢ﬁﬂﬁ
Made by arrowroot powder and potato starch.

. i ‘T{ S AR
JRA MWHE“K % MA$ﬁ%,£%ﬂ%.ﬁ§@%ﬁ,ﬁ
FR A KT - 10 BILE BIFE RUR8
Edible. Blanch leaves, cook in salt water,
chill. Add salt and water (1 :

@ U Dried Mint Lea
WA, BEEE . EmBIhy.

Taste cool Is good to stomach, helps to calm

3% ;;» ii} |
BHEHBERFHMER
Helps to dxge%l

. I j““ ‘\ ried Farther
T BIAEK.

Sudorific also remedial to astriction.

@ FRHZ Ored Lavends
iR ‘)ﬁﬁ ’if Fﬁ»‘l%

Dormmve and helps to calm.
. —~‘L' [1 ‘v,\\ ‘;" fiea 1sS1a t m
LR R EFINRL.
Remedial to cold, cough and diarrhea.
@ T#+EFL Dried G ~
BEHARE. BWE FRIANII, o 5.
Herbaceous plant, remove internal heat and satisfy one's thirst,
reduce blood pressure

® =T ‘,’\r\“‘;v_ (A T

A kind of aeaweeds‘ helpa to remove one'
@ Gt Agar Weed
AN, ﬁ/a/saﬁ)kfi’]l‘h HAMZ HRK,

Ind of marine algae . relps o remove one s Interna eal
A kind of Igae Helps t ! ternal heat

Ke

add a little vinegar, sosk and

10) and soak before use.

If];ﬁl E?&z%@””

helps to

=)

s internal heat

HiHE. KA.

Helps to remove one's internal heat

2B Tools
® = &5 M
TTEA.

For measuring.

s OoETLR,
Necessary tool to make snack.
@ = tkan ! !
Br T FR, hTBTEY, BRIZZHE, FEHE.
For making youkan, or steaming. Enables easy removal of objects from
steamer .

@ EAER  con
HERAESA T 8, iﬂﬁ’i*"”if{éﬁlﬁ
For cutting jelly or pudding.
. = %X
For removing foam.
® i~
EBOFIAA.
For scooping liquid into mold.
® 7"
AT AR,
For scooping liquid into mold.
@ Bk ’
MERERA, JfﬂFzMﬂ o EE,

For measuring temperature .
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(HEbEE 80 va . B 1 AR, Z4FPEdE 1 KR, mi®E (1) 80 g granulated sugar, 1 T agar, 1 T malt sugar,

¥y 1 kRE. 7k 460 7 1 T coffee powder, 460 g water

Q)RbEE 80 7. Bl 1.5 KRE. EZFE 1.5 K.  (2) 80 g granulated sugar, 1.5 T agar, 1.5 T malt sugar,
7K 690 75 690 g water

Q) EL FhE R (3) Sweet red bean as needed

1&Methods

1.8 (1) BYNEERFIKESHD, HE%, IRiE
SINSESIS, IMARS (B1), BIIAZZRE
WSS XKW, B /28 NERD, SRRE.,

2. 8K (2) PBIKRFT, IINESHIBNRIES
INERS, BRAZTRERREED, RN

3. B/ MNHEX 2B T FE | UGB L (B2), #
Laeh (B93), fFRERS, B8 ERIPA.

4. BE—REAS 1/2 BOUEE | IN&G, R
8, BIYREHRA.

Tips

R 2 MARREENEE 1 AR, FREERTK
B FUEREXK, SEFHREKRE—E.

1 Mix coffee powder with water from ingredient (1) well, cook
until boiling, mix agar with sugar well then put into boiling water
until melt (fig.1), add malt sugar to mix well, remove from heat and
pour 1/2 into mold, let cool and set.

2 Cook water from ingredients (2) until boiling, add mixed malt
sugar and granulated sugar to cook until it dissolves, add malt sugar
to stir well. Remove from heat.

3 Pour some of method 2 onto method 1 (fig.2), sprinkle red beans
(fig.3), repeat above process until the surface set.

4 Add another 1/2 of method 1, let it cool and set, cut into pieces
and serve.

When pour method 2 onto method 1, the temperature cannot be too high, or
the two kinds of liquids will mix by temperature difference.
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i # Ingredients
(DEEW 400 52, ARk, mbBE. KER, AER (1) 400 g fresh milk, black date as needed, granulated
L sugar and water as needed, cinnamon as needed
Q)RPEE 55 va. EKBY3Sw. H/EK. hDiF (2) 55 g granulated sugar, 35 g corn flour, vanilla
extract and salt as needed

1&Methods

1,88 ERKAZER (B1), IS, BIERUR. 1 Steam black dates, sugar and water in a steamer until well cooked
(fig.1), remove and let cool.
2. 8413 400 R 50~60°C., el

.48 (2) BT, MARED (B2), dRHRFD
g, B BOEDRIN (B3), BFFIYXN, A 3 Mix ingredients (2) well, add heated milk (fig.2), stir well quickly,
BRER, MAABDSE heat and stir constantly (fig.3), switch off heat until boiling, pour
into molds, let cool, refrigerate.

2 Heat fresh milk to 50-60°c.

4 GREEREHIA L B DT, BIORMA.

4 Arrange black dates onto milk jelly, sprinkle a few cinnamons
and serve.

Tips!

ARERR, KEEIEE, Black dates must be covered by water when steaming.
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1 # Ingredients
HETH400 7a ., whBE4 KRE. BBy 2 KRE. 21% 400 g grape juice, 4 T granulated sugar, 2 T Jilly-T,
& 200 5g 200 g red wine

1& Methods

1.8EE R (B1), NARREYZINIMER 1 Cook grape juice until boiling (fig.1), add mixed granulated sugar
Pk, 238 (B2), BIgxW. and Jilly-T, cook until melt (fig.2), remove from heat.

2.MAEEEMIG (B3), BABRGD, FRE, 2 Addwine to stir well (fig.3), pour into molds, let cool, refrigerate
HIEEr =121z and serve.

Tips@

FHAELE T, EHRSELAARR, BHEARTES, The fragrance of wine will evaporate if wine is cooked, but when it is mixed
MRS ELBERIIFERE. with hot liquid, fragrance and alcohol will be released.
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i1 # Ingredients
(1)REK ¥y 100 52, 7k 50 52 (1) 100 g glutinous rice flour, 50 g water
Q)UK BLipk 1R, P5)K ., n5 %N (F2BR4R) K EOkr, B (2) 1 ball ice cream, watermelon and Honeydew melon
Wbk T/0VF, ®E., HRKER (scooped into balls) as needed, diced Chinese goosebeery
G)BEkt. BmpE705%, Pok4058, LFBK | K as needed, honey beans as needed
b, LA 1/4 B (3) Dark brown Sugar Liquid: 70 g dark brown sugar,

40 g hot water, 1 T malt sugar, 1/4 t brandy

{t Methods

1.8 (1) 88,9 (B1), 28107, #E, A 1 Mix ingredients (1) well (fig.1), divide into ten and knead to
FKDER (B2), EEAKASHIG (B3), #5  make doughs, put into boiling water until cooked (fig.2), remove
HHF. into cold water until cool (fig. 3), remove and drain.

, 2.5 (3) GEBRIL) SBESFF, XNEIAE, BR. 2 Cook ingredients (3) (except brandy) until boiling, remove from

‘ ) - heat, add brandy and let cool.
3 EBPEATR. BUTR. HRKT EIR e oo e diced Chines
FE, ESAACER, #C2E e, rrange watermelon balls, honeydew melon balls, diced Chinese

goosebeery, honey beans and rice balls in container, add ice cream.
Top with dark brown sugar liquid, ready to serve.

iR

Tips

AR HEIEPEkK, ORLEBAE, BEASHE. Have cooked rice balls quickly go through cool water lest it become very sticky.






