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1209 A Semi-sweet Chocolate, Chopped  120g
120g _ Uinsalted Butter, Chopped 120g
309 — Sugar/Cyclamates 30g
384 | ) Flour 38g
K} _| Eaqgs 3
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Pul the chocolale and bul-
ter in the pan of a double
toiler placed over simmer-
ing waler in the lower pan,
melt together.
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Add the melted chocolate

mixture and add the flour,
do not over mix.
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Put the egg. egg vyolk,
sugar and vanilla essence
in the pan, using electric
mixer beat on high speed
aboul 6 minules.
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Bake for 10-13 minutes at
180 ¢

ous Rice Balls

With Peanuts
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505 (D Glutinous Rice Flour 50g
7 & () Yellow Sugar On your favor
2K (—-D " Ginger 2 slices
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1003 {._—;'_}— Crushed Roasted Peanuis 100g
2052 Sugar 209
205 Desiccated Coconut 204
10%= Fry White Sesame 10g
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Mix ingredients B well and

reserved.
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Boil water, add yellow
sugar, ginger and small
dough o cook, until all the
dough floats.
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Add water to glutinous rice
flour and mix into a soft
dough. Divide inla small
portions and shape into
small reund balls.
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Steps ssen cso-
Place on plate, and sprin-
kle with ingredients B



