‘I)ougﬁ
J 4 cups all purpose flour (plain
der

34 cup dried milk powder
1 table spoon Eaﬁing der
1 teaspoon salt
3 large eggs
1 34 cups ar
%4 cup unsaﬁ'e'z' Es:gter, melted
and cooled to room temp
1 ¥2 teaspoon vanilla extract
(essence)

Qngrecﬁ’ents

Egg Glaze
r 1 Lightly beaten egg

=2 taﬁ &?OOHS water

Filling
1 cup apricot preserves (jam)
(equivalent of one ounce jar
1 cup chopped pitred dates
1 cup sweetened, flaked
coconut(desiccated coconur)
34 cup raisins (or sultanas)

Or st'nyaf Lotus Paste and Red Bean
paste (t);yyou do add this filling, you
don’t need anymore mixing or
ingredients, Just stuff it inside, just it
inside the dough)




How to: Part 1

' 4 S 1: Make the mooncake g&mgﬁ By mixinathe 2:In another bowl, break the q9s and add the sugar.
A flour, milk powder, baking powder andﬂsa(t Beat together for up to 5 minutes. Pour inthe melted
toga'ﬁer in one bowl. butter and vanilla extract. Mix ingredi’ents.
3: Mix the two bowls together till it isa 4: Kneed the dbugﬁ. Tip the rfougﬁ onto aﬂburaf
&ugﬁ like substance surface and knead ﬁ'gﬁt(y.
5: Roll a lbg sﬁaye from the dough. 3 6: ‘Make the '[ﬁ'ng. Mix the apricot - preserves,
possible, at the point it is helpful to chopped dates, coconut and raisins together
the dbugﬁ sit in tﬁe_fn’t@e avemigﬁt as in a small bowl Use aforE to mash down
it makes it easier to work with any lbrge cﬁunﬁy pieces ‘Zf apricot

cut into even@ sized rounds. There will
be approx. 15 to 20 pieces




I J 7: Preheat oven to 3 75°’F/190°C/§as mark s.
‘Prg)are two sheets Ey cowring them in
_parcﬁment paper.

9: Add the filling. Press the filling into the

middle of each circle. Gather the edges over

to enclose the ﬁm and _pincft closed. Roll
intoa E%tﬁen f&ztten.

How to: Part 2

8: Press each dbugﬁ piece intoa 3 inch

(7.5 cm) circle. When st‘retcﬁing the dough make
The e@es thinner and the middle tfgcﬁer

10: 'Prgrare the Moon Cake press. Add fﬁmr to
it to ﬁe[jo ease the cake out aﬁ‘er }n’essing. 'J'ﬁen,
press each fﬁzttenet[ circle in the mold to shape
the Moon Cake. To remove each pressed cake,
Eang all four sides till the cake comes out.

If you don’t have a moon cake press, try to sﬁ@e the cake as round as yossiﬁﬁz and use a

ork or a skewer to draw a &sign. Ut can be as si
or more elaborate 1f you’re }mﬁent Alternativ 'y youcana

le as maﬁiga Cross or series qf [ines,
use a clean stanyo or

another EaEing mold




12: Bake for 30 minutes or until the Moon

") Place each cake about 1 inch (2.5cm) Cakes turn golden brown.

art
RO /‘/ on a baking sheet. Once each BaEing sger;t is
ﬁﬁdj put them inthe oven.

13: ‘Remavefrmn the oven. Leave to cool
on a wire cooﬁ'ng rack. Once cooled,
tﬁey are read'y to serve or yacﬁage.

Serve with Chinese tea.
[— Package in (ittle boxes for cfistrtﬁuﬁng as gifts.

[ Enjoy




