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Double-boiled Young Coconut with Pandan
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EH ngredients sUgar is completly dissolved.
BE2Mi10E, e 10g pandan leaves, chopped Add egg whites with coconut
A2 50T 2500 milk juice, pondan juice and
BRI 2 YOUrD CoConuts Whipping cream. Beat with
i 1209 FH 120mi coconut juice an egg whisk. Strain with a
i a litte satt sieve once.

EbiEadE gL & tsp sugar Ploce egg bafter in coconut.
ERiEa 1 15p cornstanch Cover the surfaoce with
HEIW 3 egg whites aluminiurm foil to prevent

R A 00T 100mil whippirsg cream the bockfiow of steam
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Fiace pandan legves into
clender. Add milk and clend
[ ot overmix of the
mixiure may tuen bitter]. Strain
pandan juice through g sieve.

onfo the catter. Once the
steamer’s woter boils, switch
to low heat to steam for
about 15 minutes.
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E, HZ2BEROEEES 2 Laycoconut onifs side. Ehitid.
i, BAEESCHIHREGE sice off its top then invert . BHBERNT, HEETH
ENE, Ed—THEER. EE the coconut where you will WS,
BEF, BEET&H. see three lines af its bottam
3 EEH, mik. DHIER, W running trrowgh its centre. Tips
SHEN TR, \Work the knife gently ot * A spoocn can help to
4 FWANAET. H2HTARE, about 1 inch from this centre Eirgin the egg whites that
LITRERS. BNdR—. ta form a crcular id that can are retained in the sieve.
i HENSAEES. AMEEN be removed easly. Retain lid = Toconsumed it cold,
B0 L o L for later use. refrigerate once it coos
MAE. SEEXRE, Lk 3 Mixcoconut juice with sait, down.
H 155 HEnET . sugar and cornstonch. SHr wnti ITIT
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Taiwanese Yam and Sweet Potatfo Balls
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Yo Bl Ingredienis

1009 yam, pesled and diced
Z1sp sugar

30g sweet potgio starch

10g rice fiour

30 to 50mi water [amount
depernds on The dough’s mosfure
content|

fweal Polalo Ball ingredients
100g sweet potaioes, peeled
and diced

1 tsp + 12 fsp sugar

30g sweet potato starch

10g rice fiour

30 to 50mi woier ([amount depends
on the dowgn's moisture content]

Ginger Tea ingredients
250md water

5 pos ginger

I tbep osmanthus fower
40g brown sugar

making fhe yom and

el polaio balls

1 Steam yam and sweet
pofatoes over medivm heat
for about 20 minutes. Use fork
fo smash info o paste.

2  Place yam paste into a bowl.
Agd sugar and mix. Then odd
sweet potato flour and rice
flour to Knead into dough.
While kneading. odd water
as needed. Apply the
same method for fhe sweaet
potafo bals.

3 Kkmeod douwghunti suface
is srmonth. Divide into 4
portions. Shope every porfion

into a kong roll. Then cut

info opproximately 1.5-cm
granules. Sentiy use hand o
kEnsad the cuf edge into a
rouUnd Cormer.

Bring a pot of waoterfo a

pail. nce oiling. agd the
yam and sweet potoio boils
1o cook over medium heat
until they surface. Continue
cooking fior 1 minute then
transfer them intg ice woater
1o make thair texture chewier
Remove and add ginger feq.

\okang fve oinoger teag

Add ginger and asmanthus
fliower to o pot of water. Cook
aver low haat until ginger
figvour is reteased.

Add brown swgar and cook
until it dissoives.
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Tapicca starch can be
used in place of sweet
potato starch.

The rice fiour con be
reploced with potato
starch. The use of ice
flour makes the yam cols
sturdizr. The balls will be
saffer with potato stanch.
For a richer foste, odd

gras ely.
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Donut
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ingredient A
954 bread fiour, 200 cake fouwr
25g eqgs, 2 tsp instant dry yeast
259 sugar, 120ml milk

ngredient B (mixed weil)

1 sfick vanila pod, cut open with
Deans scraped out

#5g bread four

1/3 tsp sea sait

ingredient

some fice fiour, 1/5 t5p ground
cinnamaon, 3 tosp icing sugar,
some casior sugar

Meihod

1 Puaaceingredient Ain o
bawi. Ploce yeast and sugar
sepeyrtely in the Dowl. Pour
milk over the yeast. Sfirinto g
paste with O WoDOen spoon.

2 Pour Ingredient B mfo
Imgredient A. Mix well. Ensad
dough urifi srcoth. It st
also be abile to stretch into
a thin fiim_ Roll inte a rownd
snape and place in the Dol
Cover with cling wrap and
ferment for | hour.

3 When fhe douwgh has douvbled
in size, gently press on it with
fingers to release some gas.
Round fhe douwgh again.
Ciover with a damp cloth that
has been wiung dry. Best for
10 minutes.

4 Remove dowgh. Sprinkde
rice flour on the countertop
pefore roling dough info g
20cm x J0cm rectangie with
a roiling pin.

3

Use a donut mould with g
digmeter of 8cm fo cut into
the rownd shape.

Sprinkie plenty of nce fiour
over the donut. Arange

on a baking dish ond caver
with o omp cloth. Let it
ferment far a second time for
about 50 minutes.

Preneat oven fo 190°C.
Sprinkie with g Etie rce fiour
cefore placing in oven.
Reduce to 180°C and balke
for # minutes. Remave

and sprinkle with grownd
cinnamon and icing sugar
while still hot, then sprinkie
with Costor sugor.
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=  The donutwas cregied ot a
room temperature of 28°C
with the douwgh ot 30°C.
Use this as a reference for
your fermentation duraticn
which depends on the
room fermperature that day.

=  Danufs must be eaten while
hot to emoy their crispness.
Cnce cooled, they
become like your ordinary
soft bread. To restare their
CfiEpNess, Spray some water
on them before heating in
The owven.
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