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INGREDIENTS MIX WELL

all the wet ingredients

Part A - Dry Ingredients N (Part B)
70 g CAP BINTANG T55 N\ |
all-purpose flour G
d

45 g ERAWAN BRAND
blended rice flour

9 g KAPAL ABC
tapioca starch

70 g sugar

2 g salt

—
Part B - Wet Ingredients WH|SK ‘

100 coconut milk
9 . until a smooth batter is achieved
5 g coconut oil

60 ml water
2 units size A eggs

dry ingredients.
Mix into wet ingredients,
a little at a time

Fried Egg -
To season the mould (optional) ‘ HEAT UP

1 unit of egg kuih sepit moulds
Oil on the charcoal pit




o BAKE

the mould on
the amber

FRY an egg in a pan
& CLAMP

the egg with the mould
once the mould is hot
enough

& scraPE

the edges of the mould to
remove excess batter

ol

12 FL|P the mould

Fried eqq is used to season e AT A
the mould to prevent the batter even browning
from sticking to the mould

REMOVE
the egg from the mould

eV & CLEAN < <
the mould with a brush
\ GENTLY REMOVE

the love letter with a small knife
& FOLD into a quadrant 13
POUR a thin layer of batter
evenly onto the preheated mould

& CLAHP the mould
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You can also roll into
a love letter
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scan for cooking videos =]



