( ! z ( ! 5 Ingredients:
1. Pearl Sago (150g) - rinse twice and dry

2. Sea salt (% teaspoon), Brown sugar

Eﬂ ﬂ ;ilj\ § *i (1 tablespoon), Pandan juice
= i ] .

{4 tablespoons)
3. Coconut - unhusked and shredded (100g)
. 4. Melacca coconut sugar (150g) - cut into
small cubes
\ {Pandan leaves (5-6 pieces) — cut into
- ircles of 18cm diameter

(1) BE%IVSH Pearl Sago 150g, ik
S PR BTFNSW

- (2) @E2ReE, MECHRE, W=iTank
- (3) EEMWL100g
~ (4) BAPEEI50g (LIRLEN)
(5) M=0t5-6/5 (BIMER18cmER)

d N
s S

Method:
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1. Mix the dry peaﬂ sago with (2) and (3). 1) BEFHLSHNLE (2) 70 (3) #19.
2. Fold the round pandan leaf into funnel-shaped, fill 2) BERHZHTREER, NADSHE—¥,
to half with pearl sago, add 1 teaspoon of coconut BISHEE0— LSS, B

sugar, add more pearl sago to cover before folding in e
the pandan leaf. Repeat until all ingredients are HEiE. REWZEARARDL,

finished. 3) B EGOHBLENSEMAKTE10-15738,
3. Steam the mapped coconut sago cakes for 10-15 RUGBEA.
minutes. Cui and serve.

Ingredients: T P o
Tapioca Tkg W ;
Coconut sugar  120-150g S
AEH

Method:

. Remove tapioca peel, wash and eut into small cubes.

. Steam the cubes for 30 min.

. Melt coconut sugar in water (small quantity) with low

. Add pinch of salt to coconut shreds.

Steam for 5 min before use,

. Mash 2-thirds of the steamed lapioca,

add in coconut sugar, mix well.

6. Pour the rest of steamed tapioea into mash, mix we
Put them in ciled steam containers, level thﬂ'ﬂ‘l and
steam for 5 min.

7. Leave to cool. Cut the tapioca into rectangles, sprinkl
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coconut shreds on top. Ready to serve: -
e ik -
¥ 1kg 1) #BAREHIE, kB2EUEER.
PR 120 - 1509 2) BUBHAERAFEZPFENTH.
B 3) BEMENAMFKBAINERESBE.
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