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BREIHMMIFYS —Vanlily Cake

Homemade Desserts Mom - Vanlily Cake
BAMT BHREREMmTES -
Facebook i #h A iR 1§228%10,000 A

Mother of two boys, has published cookbooks on
homemade desserts. Facebook fans will soon
exceed 10,000.

Vanlily (Y25 S Th RSt /S 14 5 FIBE Bk -
RAENDPERNGIEMN BESE N THRERA
BEERZ - ANALLEMBZREEEHE  SRE
AOBZTZATREN - LEHRERZRMH EBAR
FIREFRMBUERA A EBEXD  EFH
AFBH FERE - RS EEAEZELIEE  AIAE
HERSENPRAER  TREZFALRRRERE
FIEE BE—#EZA - 5— AR LSeBEM) -
RSN BARMELE S )RERSR -

Vanlily Cake’s experience on
Whirlpool m.a.x. Patisserie:
Managing the diets of kids has always been a
headache for moms with small kids. Preparing
different kinds of food for my kids has become
much easier after | started using Whirlpool’s
m.a.x. Patisserie. Preparing baby food is now
very convenient, as | only need to put washed
ingredients in the appliance and they will be
grounded automatically. In addition to the
conventional rice cooking and cake functions,
it can also steam Chinese puddings.
Whirlpool’s m.a.x. Patisserie is so compact,
which is very suitable for the crowded living
environment of small families in Hong Kong.
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Potato and Sweet Potato Mash Z2f E£Z &

Sesame Onigiri ;= fif 8% 48

Ginger Jujube Cake 4T &%k

Baked Rice with Seafood and Sweet Potato i i 2 5 8

Chocolate Swirl Bread 4 e B £

Corn & Ham Bread FE KX FR4E £

%

Strawberry Vanilla Jam BEEEREE

Genmaicha Udon ZoKE B X

3

Spicy Pork Floss ¥ & ¥ A%

4
S

Earl Grey Pound Cake HE 4B E £
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POTATO AND
SWEET POTATO MASH

ZEHEER

##} INGREDIENTS (3%F 3Cups)

D
\ f
G-
1. Bff 1 1. Potato 1pc  FEsiEst: () BRAm
2. BinE=Z 118 2. Purple sweet potato 1pc [REe@Ee: NEf
3. K (BH) 30=7F 3. Water (Potato mash) 30ml  Preset program: @ Baby Food
KORLEZR) 120277 Water (Sweet potato mash) 120ml  crust color: N/A

ft,% PROCEDURE

2. 1S ZTR 302 KA BLES
W& PEERET - AERA
BUEBENBARE - BR[ERR
o | FRRRAER - ARIR[FE ] -
Put diced potato and 30ml water
into the patisserie pan with the
lid on. Select the ‘Baby Food’
preset program and press ‘Start’.

1. %H’»ﬂl%’%%%i%&i& 7]
Wash potato and sweet
potato, then peel and dice.

4. B 18 — R AR £2, e A
WA
Take out the potato and sweet
potato mash and put in the
squeeze bag. Squeeze out
shapes into a bowl.

3. BEBNHCERE(FRARR - (B
IKNFE1202F -
Repeat step 2 above for the
diced sweet potato but with
120ml of water instead.

2R TIPS

1. KD AR/ N R B SF BT B A2 - S48 )N - IEIZ KD - IR B EO R - AR R -
You can adjust the amount of water according to the age of your child. The smaller the child,
the more water you should add to make a thinner paste which is easy to swallow.

2. WHAEER BEEIR)DARRR
Squeeze out interesting shapes to arouse the appetite of your children.
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SESAME

ONIGIRI

it B A

%} INGREDIENTS (81 8Pieces)

N
 + @R + (@) + | + + &
BT e . Il" &ai

1. 3K 280% 7t 1. Rice 280ml 1BRRAZ 1 (®) KR

2. 7K 5002 F 2. Water 500ml i B 2 : i
JHEE = 3. Egg yolk 1pc Preset program: (&) Rice
4. 2 HE 4. Sesame Suitable amount Crust color: N/A

5. 83 HE 5. Roasted seaweed Suitable amount

6. ALZEE] HE 6. Carrot Suitable amount

1. BREE  IIATKIR B EH < 3818 [RER | FERRAZS AR [ -
Wash rice, add water and put in the patisserie pan. Select the ‘Rice’ preset
program, then press ‘Start’.

2. RAHE MHBEEE BWERA-
Boil egg, take out the yolk and mash. Set aside.

3. EFEWEIMMACKERFHT B HREFARMIBCERE
Mix mashed egg yolk with the cooked rice. Wrap in plastic wrap and knead
into onigiri.

4. FRFIREEAR - SUEE R B2 K RAL B VR R A
Unwrap plastic wrap, dip sesame at the base of onigiri and decorate with
seaweed and carrot.

2R TIPS

1. MERER RIS ARKETF SRR TS REEF -
Put some drinking water on your palms before kneading the onigiri to avoid rice from sticking on them.
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AL B KL

® ¢ © © ¢ © © ¢ 0 O ¢ © ¢ @ O ¢ 0 o #%} INGREDIENTS (1/28% 1/2Pound)
V p - & \ ”/,3;\ ‘~:<S
+ +" + )+ o+ EET) 4 e
GINGER JUJUBE CARKE = - o
N D G [T 'S
1. REH 40072 1. Tapioca Starch 400g RO
2. MK 6072 2. Rice flour 609 PR  NE A
3. KR 207, 3. Glutinous rice flour 20g Preset program: (2) Bake
4. JkiE 1505% 4. Rock sugar 1509 Crust color: N/A
5. A% 2507%, 5. Red date 2509
6. 7K 8505, 6. Water 8509
7. Bt 15k 7. Ginger juice 1 tablespoon

fi:% PROCEDURE

1. AR R INE - B2 KRR E B/ INAERRIB0D EE M
Soak red dates for 1 hour, remove seeds. Add water to the dates and bring to
boil, cook with small fire for about 30 minutes until dates are soft.

2. BARIEI0D ER TR IR  [RHA) 50052AT &Ko
Turn off fire, set it aside for 30 minutes. Strain and reserve 5009 of red date soup.

3. EKFEIAAL K - RIBRORR B ©
Add rock sugar to the red date soup, boil until the sugar is completely dissolved.
Set it aside to cool. Strain with a sieve.

B 4 TEREKSE AR RANBERES -
Add red date sweet soup slowly into the mixed flour, mix well.

5. IEMFBET R A BT -
Strain the paste with a sieve, add ginger juice.

6. FOREMEIA RIS 3812 [ | TBRAR MBS0 2 - A& R -
Put the mixture into the patisserie pan. Select the ‘Bake’ program, bake for 50
minutes, then press ‘Start’.

7. SERIEEUE, HURME IR RYIB A o
Let the cake cool before removing from the patisserie pan. Cut into pieces
and serve.

127~ TIPS

N

ABUFTBNREE ZIEATREN LT EEER °
Red dates from Xinjiang are the most famous. Red dates can improve blood circulation and
are particular effective for improving women’s health.
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/5 B B E R AR

##} INGREDIENTS (4Af5 £ Serves 4)

\ 772,1\ G,
1. BIFE 1-2& 1. Crab 1-2 pcs fasRER G KER
2. Rk 205% 2. Dried shrimp 209 i £ B 5 : i
3. BIEIR 1752t 3. Dried Sakura shrimp 1 tablespoon Preset program: (&) Rice
4. THE 14 4. Sweet potato 1 pc Crust color: N/A
5. IR 8& 5. Sea shrimp 8 pcs
6. K 28052 6. Rice 280g
7. K 4507g 7. Water 4509
8. B4k LE 8. Shredded ginger small amount

f#:% PROCEDURE

1. BB AN - BORINKREL o BIE|RAITE o
Peel and dice sweet potato, soak the dried shrimps in water until soft. Minced the dried Sakura
shrimp.

2. R EERN - BORMEHRITHS) - MKBARISEA - RENEREH# o B2 DR BRER - A
&R (FR] -
Mix the rice, sweet potato, dried shrimp and sea shrimp, add water and place into the patisserie
pan. Place the crab and shredded ginger on the top. Select the ‘Rice’ preset program, then press
‘Start’.

3. BEER ik - BRICIRASR ARG -
Sprinkle with dried Sakura shrimp to enhance the taste.

2R TIPS

1. AILARE B M4 s /K E - {38 SR BR A SRR o
You can adjust the softness of rice by using less water.

i



EN=AD YK

%} INGREDIENTS (85 8Slices)

CHOCOLATE SWIRL BREAD whde @ ]

e 1. 9K 160= 1. Water 160m| ERieat: @ g + () M
oo S 2. 1552 2. Butter 159 Ve e 3 5 - I
3. WHE 2557 3. Granulated sugar 259 e
4. 8 45 4. Salt 49 Favourite+ 2) Bake
5. i 652 5. Milk powder 69 Crust color: N/A
6. SR 25057, 6. Bread flour 2509
7. BVAEER 3% 7. Instant yeast 3g
8. AT ATH) 1052 8. Cocoa powder 10g

fi:% PROCEDURE

-

- B P 11 -T B M LR A B IS A/ o
Place ingredients 1-7 in sequence into the patisserie pan.

2.8 [aaT R AR - AARIE [FAR] -

Select the ‘Favourite’ program* for dough making and press ‘START'.

3. BRI BUH AR Ee M et & BT R BEEENEEHZE R -
Once the dough is ready, place it on a table sprinkled with bread flour and gently
knead the dough to remove air bubbles.

4. ARBEIRICIEB L 1/30 58 AR A o
Cut off one-third of the dough with a plastic scraper and rub in cocoa powder.

5. iR RENER BRE A D RENRE - BREAEEFE159E -

Roll both dough into balls. Place them onto the baking tray with butter paper,

cover with food wrap and allow 15 minutes of resting.

6. 153EAE & B BAEAER R FRERFE E 2800 G RV E) - 7T AT J 8 AR R R AEAE | - IraRe
Roll both dough flat (the width of the dough should be similar to the width of the patisserie pan).
Place the cocoa dough on top of the original dough. Then gently roll them up together.

7 AR E AR BREREZETREER (5305 8E) °
Place the dough back into the patisserie pan, cover with food wrap and allow further rising
of about 30 minutes.

8. &1 ML | FARIZZ - AMRIZ [BAMA] -

Select the ‘Bake’ preset program and press ‘START'.
* BUERAE [N R [RIB ] KRB0 EARE0NE - HtbRETE -

To make dough, change the ‘Bake’ and ‘Keep Warm’ parameters from 60 minutes to O minutes. All other parameters
can be remained at their default settings.

=R TIPS
1. AT AR IR IRED - M B BRI &K - RAM £ DI RALME| £ BRI R S e -

Cocoa powder is rich in flavor while low in fat content. Using a little is sufficient to
result in tasty and healthy chocolate bread




SEOR ACBE 2 B2
¥l INGREDIENTS (41F 4Pieces)

TS, P

K 160Z F+

CORN & HAM BRERD

1. 1. Water 160ml FERFER @) BETRE
2. 4 1552 2. Butter 15g + @ Htes

3. WiE 2553, 3. Granulated sugar 259 EemEe: TEA

4. 58 453 4. Salt 49 Preset program:

5. 4 6% 5. Milk powder 69 Favourite + @ Bake
6. AR 2507, 6. Bread flour 250g Crust color: N/A

7. BlAEER} 35 7. Instant yeast 39

8. OKHL 505% 8. Corn kernel 509

9. NBE (UHL) 2F 9. Ham (Diced) 2pcs

fi:% PROCEDURE
1. B H51-7 BRI BN LS4

Place ingredients 1-7 in sequence into the patisserie pan.

2. 3812 [REIE | ARG - AR IR (BRG] -
Select the ‘Favourite’ program* for making dough and press ‘START".

3. BHEMEE R BB R e Mneie & AFREEENEHER -
Once the dough is ready, place it on a table sprinkled with bread flour and gently knead the
dough to remove air bubbles.

4. $3EERE - AT EAmAR
iR F AREREESE
16588 °
Roll the dough into a ball.
Place it onto the baking tray
with butter paper, cover with
food wrap and allow
15 minutes of resting.

6. ¥ M A IB AL o
Gently roll the dough up.

7. ABAIRGEED EIK4E D ©
Use a plastic scraper to cut the
dough into 4 equal pieces.

8. MRS - ARERE
EETRERR (309 #E) °
Roll the dough flat and Place the 4 dough back into the

sprinkle corn kernel and patisserie pan, cover with food
diced ham on top. wrap and allow further rising of

about 30 minutes.
9. 3R M2 | TRRRAES AR [FAsA] -
Select the ‘Bake’ preset program and press ‘START".
* BUERENE R TEE] R MRR] KEH60S EBARE0DE - HihRET# -
To make dough, change the ‘Bake’ and ‘Keep Warm’ parameters from 60 minutes to O minutes. All other
parameters can be remained at their default settings.

5. DERAERIET i L
SRR BN

2R TIPS

1. INRFBE SRR FTAIASER o INRA@E IS AR ATIN—Fike

If the dough becomes too sticky, add some flour. If it becomes too dry, add a bit of water.
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S TRA U @ RRY +% INGREDIENTS

Wy = \ .
VANILLA JAM O =3 M w
[ [] [] -
1. +5% 5 3005, 1. Strawberry 3009 aREX:( RE
2. B SR 1% 2. Vanilla Pod 1pc EERe: NEm
3. fEiE 1E 3. Lemon 1pc Preset program: (®) Jam
4, R fE 8)% 4. Sugar Substitute 8 tablespoons Crust color: N/A
5. WHE 1005 5. Granulated sugar  100g

1.

1.

2.

fi:% PROCEDURE

TEZBRRE EF KD I A HERZEEDR Y EHERET R
iRt A -

Wash, remove the stalk, dry and diced the strawberries; Cut the vanilla pod vertically
into half and scrape out all the black seeds; Squeeze the lemon into lemon juice for
later use.

EEZE RN BRET BB - RN RO T RUE BB A o

Place the diced strawberries, vanilla seeds, lemon juice, sugar substitute and sugar in
sequence into the patisserie pan.

RE[RE] BRREN AR (FHK] -

Select the ‘Jam’ preset program and press ‘START’.

EREREBRNESEOIERT  HEF - (BERERFBERKARNIDENES B8

EELKG )
Pour the jam into a sterilized glass jar when it is still hot. (Sterilize the glass jar by
boiling it in hot water for 3 minutes. Reverse the jar for drying)

B ARENEBMEE RERER F2r0s ke

Reverse the jar with jam at room temperature until it cools down.

127~ TIPS

ARERMREFATAKNRERENRE -

The amount of calories can be greatly reduced by using sugar substitute.

1% T3 LR 8 P SR AR RRIE FUFE IR S RO RUAE Y - ER R B R EFASR

Reversing the glass jar with jam is to allow the residue heat of the jam to kill any remaining
microorganisms on the lid to extend storage life.

® ¢ ©® @ ¢ 00 0 0 0 0 000 0 0 0O 0 2000 00 00 O 00 0 2000 0 0 0O 0 00 0000 000 O 00 000 0 00 0 e



GENMAICHA UDON TR EX

%} INGREDIENTS (4%% 4Bowls)

AR B R

1. %i% 160=F+ 1. Genmaicha 160ml T oY 13
2. mFE 13052 2. Bread flour 130g Ve 3 65 i
P |
3. REHEE 130% 3. Soft flour 130g it s @) Meesl
4. 7K 600Z 7+ 4. Water 600m! Crust color: N/A
5. R8T 30= 7 5. Soba sauce 30ml
6. NARRE 15t 6. Bonito flake 1 tablespoon
7. AR 15 = 7. Spring onion (chopped) 1 tablespoon

fi:% PROCEDURE
1. B 181 -3 AR A L4

Place ingredients 1-3 in sequence into the patisserie pan.

2.3 [k KRR AR [kl -

Select the ‘Noodle’ preset program and press ‘START.

3. BHEEC A RRIEIRAED B oA m e - AERNE T - ABEIRS @) EI A o
Once the dough is ready, place it on a table sprinkled with bread flour. Roll the dough flat
and use a plastic scraper to cut into noodles.

4. IR RUE R K RN RAI55 § » SAEE - BUEKKAR /BAI105 62 o
Boil the noodles in boiling water at medium heat for 5 minutes. Then soak in ice water for 10
minutes.

5. i HRIGIERZKG BN QBT B B RARBEFIARL - BIAK o
Drain the noodle. Then pour in the cold soba sauce. Sprinkle bonito flake and chopped
spring onion on top.

R TIPS

1. AR EYSY S BAKEA LSRR -
When cutting the noodles, it is best to cut them into thinner stripes as the noodles will
expand after cooking.
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¥ IR R

¥ INGREDIENTS

- o
@t o Y
.= Y
1. 7K 600Z Tt
2. BFEA 25058,

3.8 45

4. K¥E 25t
L] 55%

6. Eh 158
7. KA 1552
8. LK 13557

fi:% PROCEDURE

0N OA N =

-
+ iy + 4
7 ‘\‘: .
. Water 600ml
. Lean pork 2509g
Ginger 4pcs

. Sugar Substitute 2 tablespoons

Salt 59

. Dark soy sauce 1 tablespoon
. Rice wine 1 teaspoon
. Assorted chili pepper 1/3 teaspoon

1. BERRAMERARK BhAREERARS

Boil the pork and ginger in boiling water at medium heat until the pork

is tendered.

2. BRERIERL KD  BURTE T R 78 PO B A A

Drain the pork. Tear the pork into shreds when it has cooled down.

3. BRI AR TN 43 - BHOR Fr BUE LB AR A ©

Place the shredded pork and ingredients 3-8 in sequence into the

patisserie pan.

488 [RE| BRE - AM&E [FAR] -
Select the ‘Jam’ preset program and press ‘START'.

2R TIPS

1. BRERAAERRANRE BEARBRNREKESHE -
It is recommended to use sugar substitute for baking as the taste of non-baking sugar
substitute will be altered after heating up.

B

p= )]

3

-t
=

L

+g
-

RO RE
EEEE: TEA

Preset program: ® Jam
Crust color: N/A

(==
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EARL GREY .
POUND CAKE

BERXEELE

%} INGREDIENTS (8 8Slices)

Lo

fi% PROCEDURE
1. SRS ED AT — B BE

powder form for later use.

2. JIEFr 1 - 7B A RERRA B S AR

Place ingredients 1-7 in seque

=R TIPS

1. (R FEFH 807 1
2. %% (H9) 28 2
3. BARAEE 15 Ft 3
4. RHE 8% it 4
5. {REHEED 18052 5
6. BT 75 6
7. REBRE 15 7.

\

W

. Low fat butter 80g

. Eggs (beaten) 2pcs

. Skimmed milk 15ml

. Sugar Substitute 8 tablespoons
. Soft flour 180g

. Baking powder 79
Earl grey tea leaf 1 tablespoon

A - IABESTREEAIIIR - 5

nce into the patisserie pan.

3.EE (&4 AREX AR [Fn] -
Select the ‘Cake’ preset program and press ‘START'.

BRRER @ EhE
EEREE: NEA

Preset program: (&) Cake
Crust color: N/A

Sieve the soft flour and baking powder together; Ground the earl grey tea leaf into

1 ARRE AR B EFE 4 M A KI30% a0 - AR EREAT A XRE EREH RS
Low fat butter is 30% less fat than normal butter. Thus, the amount of calories can be
greatly reduced when used to bake cake.

2. AR AT SR M R B R B A B - ABLE TR O RA) HAE o
Apart from earl grey tea leaf, cocoa powder or green tea powder can also be used
instead to produce different flavors.
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