BY THE DHARMA REALM BUDDHIST BOOKS DISTRIBUTION SOCIETY (DRBBDS) IN TAIPEIL TAIWAN
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EFR R EEE DRBBDS Walnut and Chinese Date Paste Cake
MH Ingredients:
l-ﬁ*‘f}’rﬁﬁg (BREE [E&[FJJ ER AT S I 1. Crushed walnuts 375g (preferably the organically grown
BRI B ) walnuts produced by the City of Ten Thousand Buddhas)
275 675g ~ FlMS0g « VIS - 2. Malt 675¢g, brown granulated sugar 50g, sea salt 5g,
FIvR-TE T8 water 50g
1<50g 3. Chinese date paste 300g
3.5 14300g 4. Red bean paste 150g
457 pP150g 5. Corn starch 37.5g, water 65g
5N 18537.5g ~ 7J<65g 6. Oil 25¢ (salad oil, osmanthus oil or other non-fragrant oil,
6.3125g(IPE T ~ LI RLE R SO
o ) R A ) as not to affect the original flavor.)
Directions:
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Put ingredients (2) in a stainless steel

pot and stir over low heat.
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A. Bake ingredients (1) i

minutes. Keep warm.
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When they are thoroughly and evenly
mixed, add ingredients (3) and (4) and
stir carefully until there are no lumps.
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n the oven at 150°C (300°F) for 10
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Mix ingredients (5) evenly before
adding it slowly to the mixture while
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e il r3]:477 FI il LFVE' == Add ingredients (1).
When it has been mixed evenly, add = g*ﬁ@%ﬁﬁﬁflﬂ f e
ingredient (6) and stir continuously for Place a small portion into cold water
15 minutes. and let it cool until it attains a consis-

tency that is slightly harder than the
earlobe.
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MJX evenly as fast as possible. Pour the mixture out on nonstick paper Cut into moderate lengths.
and flatten. Let it cool.
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*Some people do not use red bean paste. If only Chinese date paste is used,

the cake tastes slightly like Chinese medicine. Red bean paste improves
the taste..
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Wrap individually in brown rice

paper and place in a bag;
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s> To be continued
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