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Ingredients

plain flour 600g

yeast 69

raw sugar or brown sugar 30g
oil or butter 15g

cold water 290g

cocoa powder (optional)

Method

1. To form the dough, place all ingredients
into a bowl, mix and knead

2. 2. Transfer dough to a floured Table and
knead until it becomes smooth and elastic.

3. Set aside and cover loosely with tea towel
for 3 minutes to rest.

4. Form dough into rectangle shape with roller

N

. Place cooked taro or red bean paste in the
dough

6. Roll the dough from the bottom to top and

cut the dough into approx. 10 cm small
dough

\]

. Place the prepared small dough’s in a
steamer and covered loosely in a steamer
and set aside in a warm place for 45 mins
or until doubled in size.

8. Place cold water in the large steamer and
place the rested dough on the top of
steamer and cook with water boiled for 15
minutes.



255 Vegetarian Taiwanese Sausage
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Ingredients

water chestnut 3 pieces
rolled flour gluten 300g
red yeast rice / paste 759
bean curd sheet

coriander

Seasoning Sauce :
corn flour 3 tablespoons
cinnamon powder 1 tablespoon

five-spice powder (allspice powder) 1
tablespoon

Method :

1. Cut the rolled flour gluten into strips then
place all seasonings, red yeast rice paste,
water chestnut and corn flour into the
bowl

2. Cut the Bean curd sheet into 4 pieces and
place the mixed ingredients on the sheet
to roll. Steam the rolls for 15 minutes
then cut the steamed roll into large pieces
and serve with coriander



