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Let’s cook together!
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Carrot Cake & Black Soy Milk
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Braised White Radish
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Carrot Cake
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Makes 10 inch circular carrot cake (Height 5.5cm)

M Ingredients Ingredients
*HZEE 11§ (Ki8005E) ® Radish 1 (about 800g)
L F NI } ® Rice flour
p 7 =B 3 bowl flour: 6 bowl

. K 3B -6HK (R 12) 3o }- 3bouttoun o
® iy 1.5t B8 epotatostarch  1thsp MO°M
218 K sl Seasoning
o 5 ® Toona paste
° L s ® Salt Some
® HiAHKn ® White pepper

® K7 ZE Ik _ ® Mushroom

seasoning
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Carrot Cake Method
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Cut radish into cubes. Put into blender. Add 3 bowls of water.
Blend into a smooth mixture.

glourdmixture into a coffee filter. Squeeze to obtain radish juice. Pour radish remains back into the
ender.

Add 3 cups of water into the blender. Blend again to obtain a smooth mixture.

Pour mixture into a coffee filter. Squeeze to obtain radish juice.

Pour 6 bowls worth of radish juice into carrot cake pan.

Add 3 cups of rice flour and 1 tbsp of potato starch into the mixture. Mix to combine evenly.
Add Salt, pepper, mushroom seasoning and toona paste.

Prepare steaming pot. Heat the water on medium heat.

PIace arrot cake into the pot. Use a lower steaming rack to ensure water is touching the bottom of
he cake pan.

Contlnuously stir the mixture for 6-7 minutes until it becomes a thick mash. Remove from pot.

?pr%%dzﬁg\e masfh evenly in the cake pan. Place back into the steaming pot, cover with lid and steam
r minutes.
(This time, ensure water is not touching the bottom of the pan using a higher steaming rack)

Cool for a few hours or overnight before serving.



2 ways to enjoy carrot cake:
Pan-fried & Stir-fried
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Pan-fried Carrot Cake
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Cut cooled carrot cake into rectangular pieces
Heat a non-stick pan. Add some oil

Put carrot cake pieces onto pan. Fry both sides
until golden brown

Drizzle some black soy sauce.

Ready to serve.
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Stir-fried Carrot Cake

Ingredients 1. cutcooled carrot cake into strips
1. Cooled carrot cake 2. Add oil to a heated pan
2. Cai po (Radish bits) 3. Fry cai po until fragrant
3. Fresh bean sprouts 4. Add carrot cake. Fry till fragrant.
5. Add in light soya sauce and black soy sauce. Fry to
Seasoning combine.
}. Light soya sauce 6 Add in fresh bean sprouts, fry to combine.
. Dark soy sauce 7
. Ready to serve.
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Black Soy Milk

Ingredients
® Black beans 250g
® pandan Leaf 4-5pc, clean & cut into
® \\alnut smaller strips
® \Water 15pc
~2.8Llitres
Rl

Method

1. Soak black beans in water for at least 4 hours (or
overnight).

2. Put half of the black beans, walnuts and 700ml| of
water into blender

3. Blend smoothly

4. Pour mixture into coffee filter and squeeze to obtain
soy milk

5. Reuse the bean residue, add 700ml of water. Blend
again.

6. Pour mixture into coffee filter and squeeze to obtain
soy milk. (Residue can be discarded)

7. Put remaining black beans, pandan leaves and 700ml
water into blender

8. Repeat steps 3-6

9. Pour all soy milk into bigger pot. Bring to a boil.

10. Ready to serve.
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Braised White Radish
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## Ingredients

REEN Braised White Radish

ME () : Ingredient (A):

1% HES 1 pc White Radish

—R Zhh 2 pcs Tomatoes

— K ZE 1 large Old Ginger

=15 BRWE 3 strips Dried Chili

= CEE 0oy 3 pcs Tamarind Slices/
Asam Kulek

#E (B): Ingredient (B):

T3 HESIEN 10 pcs Stew Mutton

—5R e 1 pc Celery

LBl A Seasonings:

=5 B8 Soy Sauce as desired

2iE MF Brown Sugar 1 tbs
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Methods

Cut all the ingredient A and place all into the pot

Add water enough to cover all ingredients

Use high heat to cook until boiling and turn low heat to cook for one hour.
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Add the Stew mutton and add seasoning for light soy sauce and brown sugar to simmer for another 45
minutes.
Add celery before turning off the heat.

Ready to serve






