MAKE YOUR OWN

Chinese snowflake cakes

What 1s l Chinese snowflake cake?

Chinese snowflake cake (E7¢#E xué hua gao) is named
because of its appearance - white (B8 bai sé de) and
similar to snow (5 xué). It is a traditional dessert (=
tian didn) in the Jiang Nan (1&g JiGng Nan) region of
China. Nan (F&8) means south, and lJiang (JI) is the Man-
darin word for the Yangtze River.
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Ingredients: J )
| « 450ml milk (¥ ndi) + 3 tbsps desiccated Q

coconut e zi
Important Note: . 60 i 15 p (5 ye zb
This recipe uses a hot g sugar (1% tang) =

saucepan so make sure you - a baking tray E

ask an adult to help you. e
v * 100ml double cream ‘e
W . greaseproof paper &

Method J « 60g cornflour u

Mix (# ban) the milk, sugar, double e Get an adult to bring to the mixture e Line the baking tray with
cream and corn starch into a to the boil (& zh), stirring greaseproof paper and add
bowl (&g wan). constantly, until the mixture thickens. the mixture.
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Cut (t]) gie) the snowflake cake into
small pieces.
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