CUT

125 g pumpkin
into 1.5cm cubes

Kuih Labu
Manis

yield : 16 pieces

LIGHTLY SAUTE

cubed pumpkins & sliced garlic
until the edges start to colour

INGREDIENTS STEAM

125 g pumpkin for
30 minutes

Part A

125 g blended rice flour
50 g wheat starch
125 g pumpkin

500 ml water

Part B TURN OFF THE HEAT

125 g pumpkin & SEASON THE MIXTURE
g SU?tar with the rest of the
g sa

ingredients in Part B

sieve ‘

g white pepper
g anchovy stock powder
tbsp vegetable oil
cloves garlic
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Garnishing

30 g fried shallots
30 g fried dried shrimps
30 g red chillies
30 g thinly sliced
spring onion

—
MASHED PUMPKIN PRE-SAUTEED PUMPKIN




MIX WELL GENTLY TAP.
X\ mashed pumpkin

the mould to flatten the mixture
with 200 ml of water —————’"’—_\l iT

STEAM

for 30 minutes

n + 125 g blended rice flour
+ 50 g wheat starch

/ J + 300 ml water ‘
oM GARNISH
R | gl
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red chillies sliced spring onion

POUR

mixture from step 8
‘ into the mixture from step 7
& STIR UNTIL IT

THICKENS

fried shallots fried dried shrimps

‘ POUR IT INTO
THE HOULD

scan for cooking videos [=]



