Vegetarian Huat Kuih (Sweet Potato) FE & £t (44 E)

Ingredients fitkl A:

200g mashed sweet potatoes 4% 2 (45 A1IR)
170g brown sugar i
150g coconut milk #f¢
1/4 cup # evaporated milk 7% 1%L

Ingredients )l B:
200g flour ik
3 tsp A%k yeast KK

Method =i :
Pour ingredients A info a large bowl and mix well. Add in flour and yeast. Mix fill smooth.
Leave the mixture to rise for two hours.
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Scoop mixture into paper cups. Place in a steamer and steam for 20 minutes using high
heat / boiling water.
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(Contributed by & & Sister Annie Teh, SSBCNED, Penang)



Vegetarian Semoling (Sugee) Cake ki M kE

Ingredients FLElL A:
150g Semoling/sugee flour (lightly fry and set to cool before use) Hlki /N Hy (kb D
J5 A4 H)

60g ground almond A= ¥
110g castor sugar or brown sugar 4i [ b4 ek ik
230g plain yoghurt (3.1
30g melted butter 4= (k)

Ingredients fit £l B:
30g raisin (cut intfo smaller pieces) #i%i T (1)4H)
20g citrus peels (chopped) HiE 5 5z (A1)
30g almond nibs (toasted) Ay (ki (Htk)

Ingredients fii ¢} C:
20g plain flour (sieve together with below) ik (5 7R —E 57 4))
1 1/4 tsp Z5# bicarbonate of soda /NrdT
1/2 tsp 454k baking powder % (%) ¥}

Method Zifv: :

Add sugar into melted butter. Stirin yoghurt, sugee flour, almond powder and mix well.
Add in ingredients B and ingredients C. Stir well in one single direction fill well-mixed.
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Pour mixture into two (10cm x 20cm) aluminum foil moulds. Bake for 20 minutes at 180
deg C and 20 minutes at 160 deg C until it turns brown.
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(Contributed by J&J&.: Sister Annie Teh, SSBCNED, Penang)



