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Remar ks

To make the dessert more tasty, we recommend that you follow the following
steps:

a. Fry ingredients like Peanuts and Sesame first. There is no need to use any oil
while frying the ingredients.

b. For Peanuts, we recommend that you peel the skin after frying.

c. For Walnuts, we recommend that you peel the skin after soaking.

d. For Red Bean Pudding, we recommend that you use the Beating Blade to
achieve bean texture.

e. For Black Glutinous Rice Pudding, you are required to use the Beating Blade.

The amount of ingredients outlined above are for reference only.

Cooking duration is very dependent on the room temperature of your cooking
environment and the quality of ingredients. The cooking duration outlined above
is for reference only.
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