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WE Ingredients

ENHB 4F 4 thick slices sandwich bread
BEAE 4 eggs

£l EE putter

¥R Steps

=

S pEAMEES HRERERR B @KRE  BERREAHN - FGER -
Separate the egg whites and egg yolks into two bowls. Boil a pot of water. Gently add the
egg yolks one by one. poach until done, drain and set aside.
RIETER120T °
Preheat the oven to 120°C.
AEHEREEOTERH (BRRRBEMR) -
Beat the egg whites with an electric mixer until soft peaks.
saRREEESER B LFMR -
Bake the bread until golden brown and spread with butter.
pege iy RLES - PERHNEASMNEEREL 86 ~
s LRSS FHTHEZ —BAMBLE (FE]
£) - BABMEIA120CIRKBEE - R
Line a baking tray with baking paper, scoop the merin i

. . 7 gue from step (3) onto the t
separate portions, leaving a hollow space in the middle of each por(Tic)m (for ploori(r]wé I‘?h:
egg yolk later), and bake in the oven at 120°C for about 8 minutes.
PELAEARESZ T L MEBEROHEFIMN °

Place the baked meringue on fthe toast, add the poached egg yolks and serve.
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EC COOK™ 22#T% & @ S# 4

ME Ingredients

ARE A 31E 3 tomatoes (big)
HE 1§ 1 piece carrot
kK 1§ 1 cob corn

FE 1A 1 onion

27 118 1 potato

K 500=ZF 500 ml water
HER 158 (49300%) 300 g cooked white rice
BB 2482k 2 tsps olive oil
ot 2% 2 tbsps ketchup
WE 2% L 2 tsps sugar
¥, Steps

A EREITKER - R -
Cook the rice in advance and keep it warm.

@ ERRRNEL  HEEAK @ BFEK - FEEX - £/ RER -
Remove the corn kernels from the corn, peel the carrof, peel potatoes and peel the onion.
Cut the carrot and onion into cubes and set aside.

3 BEMOTEES - REFR - MAHBRFRDRBIK - FT - BEREHERK o
Heat a little oil in a pot, sauté the onion, add the carrot and corn kernels. Stir-fry briefly, add
water, ketchup, sugar and salt fo taste.

L@ KEEBIMAZHE (BORYBERERZ)  EEENEBAEN1GDE - BAER -
When the water boils, add tomatoes puree, cover and simmer over low heat for about 15
minutes, furn off the heat and set aside.

Iy FBHBESRGEHTE - RRRS - MAKBF -

Pour the soup together with the solid ingredients into a blender. Blend until smooth.

© FIRRRMFERIEKRENLARIFER - MABT °

Mould the rice with a bear mould. Place it info a large bowl. Add the soup and serve.
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Porole Svest Pototo Tee Creom

ME Ingredients

£REZ 38 (49300%) 3 purple sweet potatoes
B L ERLR 2@ 2 wafer ice cream cones
&4 102 F 10 ml milk

KRR EE corn flakes

R EE dried fruits

HANE EE candy sprinkles

$ B Steps

N REERUER - RKER - BRUBKRER -
Peel the purple sweet potatoes, cut into pieces, stfeam until cooked, place them into a sieve
and press with a plastic rice ladle to mash them.

EHIHIMARZRT  #9  AREREFRIFEE -
Add milk to sweet potato mash and mix well. Press the mixture lightly into a food storage
container.

MASHERRA 1N

Keep refrigerated for about 1 hour.

RASHEIEZREREZEXIN - MABLSHEES o

Use an ice cream scoop to scoop the sweet potato mash into ball shape and place them
onto the wafer ice cream cones.

RI&INERAKE - B RVEHIERS

Garnish with corn flakes, dried fruits and candy sprinkles.
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