v

— GBS 1 5z o
HEL
— Dessert Master ven

=

/ HCE

//
/ )é[momf G’ucfcﬁjng/

1 —

[l M[rﬁmc[ @aste” *

ALE R sE
lt—The photos above are for reference only

1

2R
Soybean Milk

ZHM
Sesame
Paste

HLE
Almond
Pudding

4
g
Almond

Paste

Black
Glutinous
Rice Pudding

6
Gk

(=]
Walnut Paste

Peanut Paste

q/%8i
Red/Green
Bean
Pudding

FH & 7% Cooking Method

Inggé%nts Eliglé
E 514095
\-!-’ Soybean
1 40
\=I 3 V%]r%eﬁSesgrr% #5605%
+ =%
3 EZRSgR x.
\!I /4 Black Sesagme e
\-!I §4 #{=160g7%
\!I Almond
U 1 #7035
=) 4 #{130g% 1
\!’ Almond \!’ 2
Approx. 70g
\!’ EHEK130g5%
Black Glutinous
+ Rice
D& FX209%
K Sago Rice
#9075 |
/% aito000 \“!fi
\!’ \!’ Walnut || 90591
\!! T #4803
2209% 1
\!’ Peanut \!’ 2
L LApprox. 809‘
/% amesegm || 4
\!’ Red Bean #5205
1 5 OR _
=% BT220g% || Apmor 200
\!’ Green Bean

#k HE

SHE mENE &1

J

Water Mesh Cup C%f’rﬁie"g Blade Remarks
30
56
Mins
40 it
phad Predy
— AL oo
T
e ||
28
a5
Mins
4
||z
2 Mins
MAX ( ] )
MIN
;s .
100 | Sk
T#7
bR i
Approx. 30 Mins Bgl:térég
1400ml
57 =R
R
i Nuts Skin
| vz
N Pre-fry Nuts &
Hour r\!}etm%\f(g
! |§—~ uts Skin
RET | (
Grinding i
Blade RS
2 '{_}E Beating Blade
RROED
3025 PUTEL
Mins For Red Bean
Pudding
to achieve
JL L bean texture J

4%15{ Glintinous Rice

Flldding




