


Dear IMS Community,

THANK YOU for your efforts in putting together this yummy recipe book!!!

While we are unable to have our traditional in-person International Festival this year due to
continued social distancing, we wanted to bring to you one of our favorite aspects of the festival
- the food!!

We are as always blown away by how diverse our community is - we hope you enjoy browsing
these recipes from around the world and have fun trying a few out!

With Love,
The PTA Committee



Sesame Glutinous Rice Ball From: Ng Evelyn | Stanley 

Culture: Hong Kong, China | Serves: 4 People | Prep Time: 30 Min | Cook Time: 10 Min

Ingredients
Sesame Filling:                                   Glutinous Rice Wrapper:                     
  Sesame powder 100g                       Glutinous Rice Flour 150g     
  Light brown Sugar 30g                    Vegetables Oil 3 tbsp
  Honey 2 tbsp                                      Warm Water 120-180ml (control the 
  Vegetables Oil 2 tbsp                         Consistency)
  Water (control the consistency)

Instructions
1. TO MAKE THE SESAME FILLING: 

Whisk together sesame powder, vegetables 
oil, light brown sugar, and honey. Add water
to control the consistency. Then scoop out 
little balls then roll. Put on a tray and pop
into the fridge for 15mins to harden.

2. TO MAKE THE STICKY RICE WRAPPER: Combine glutinous rice flour, 
vegetables oil and water (little by little) in a large bowl with hands. Then knead 
everything together for at least 5 min, into a very even, smooth and soft dough. It 
should be very pliable and very slightly sticky. If it seems tough and cracks, add 
another tbsp of water. If it's sticky, add more glutinous rice flour until it isn't.

3. Divid the dough into 14 portions. Flatten 1 portion of the dough with your hand. 
Place 1 filling in the center, then bring the edges tightly together at the top. Roll 
the ball in between your palms to shape them as round and even as you can. then 
roll in extra glutinous rice flour and set aside on a tray. Repeat with the rest.

4. TO COOK AND SERVE: Bring a large pot of water to boil, add in rock candy. 
Then gently drop the balls into the pot. Give it a gentle stir to prevent sticking on 
the bottom, then cook for 3~4 min until they float to the surface, then another 
min until slightly swelled up. Serve with the soup.

Notes
You can make any color of the dough by adding the natural food powder.



Baked Spring Rolls From: Sean Chan| Mid Level

Culture: Hong Kong| Serves: 4-6 | Prep Time: 15 Mins| Cook Time: 15 Mins

Ingredients
2 carrots
2 potatoes
2 spring onions
1 pack of spring roll pastry
1 teaspoon of salt
1 teaspoon of olive oil
3 teaspoons of flour mix with water (to stick the tip of pastry after rolling)

Instructions
1. Cut the ingredients (carrots, potatoes and spring onions) in small dices
2. Pan fry the ingredients over medium heat for 5 mins and add 1 teaspoon of salt
3. Place the spring roll pastry on a plate/board
4. Put the cooked ingredients above the bottom corner.
5. Roll up the bottom corner of the pastry 

and then fold the two sides to the center. 
Roll the pastry up and stick the tip with 
flour water mix.

6. Put it into oven or air-fryer (180C) 
for 10 Mins.



Hong Kong Style Mixed 
Fruit Salad (港式雜果沙律) From: Benjamin Yu  | Stanley 

Culture: Hong Kong| Serves: 4 | Prep Time: 20 Min | Cook Time: 0 Min

Ingredients
1 apple

1 pear

1 peach

2 tablespoons mayonnaise

2 teaspoons condensed milk

Instructions
1. Cut the fruits into small cubes and place into a large 

bowl.

2. Add mayonnaise and condensed milk to the mixed 

fruits.

3. Mix everything and make sure the fruits are evenly 

covered with the mayonnaise and condensed milk 

mixture.  

4. Keep in the refrigerator for 1 hour and ready to eat.

5. For a fancy version, garnish with cooked shrimps or 

crab meat.  Add cereal to turn this into a crunchy 

fruity snack.

Notes
Sweetness may be adjusted by adding or reducing the amount of condensed milk.  

For a healthy version, choose the reduced or low fat mayonnaise and/or condensed milk.  

Plain yogurt may be substituted for an even healthier option.

Any fruits can be used as long as there is a mix of hard and soft texture to give flavour. 



Iced Salted Lemon 7-Up 
(咸檸七) From: Henry Yu  | Stanley 

Culture: Hong Kong| Serves: 1 | Prep Time: 5 Min | Cook Time: 0 Min

Ingredients
½ salted lemon of a ping-pong ball size

1 can of 7-Up

1 tall glass

Some ice

Instructions
1. Add the salted lemon and ice to the glass. 

2. Pour in the 7-Up and stir slightly.

3. Enjoy the iced cold drink.

Notes
The salted lemon (咸檸檬) is a preserved lime available 

from the dry goods shop in the wet markets.  Some 

supermarkets may carry it in a bottled form.

A ½ lemon may be added to the drink to make a more 

flavourful iced drink in the hot summer. 

7-Up can be substituted with Coca-cola or other soda.



HK Style Egg Tart (蛋撻)
From: Ithaa & Euphiee | Mid- Levels & Stanley 

Culture: Hong Kong | Serves:12 | Prep Time: 60 minutes | Cook Time: 30 minutes

Ingredients
For the tart: For the egg paste:
230 g cake flour 50 g sugar
70 g icing sugar 150 ml hot water
A pinch of salt 50 ml evaporated milk
110 g chilled butter, diced 2 eggs, whisked
½  an egg, whisked 1 tsp vanilla essence
1 tsp vanilla essence

Preparations
- Mix sugar into hot water until dissolved, let cool
- Dice the butter
- Whisk the eggs

Instructions
1. Sieve into a bowl the cake flour, powdered sugar 

and salt. Mix in butter dice using hands until they
turn into small crumbs

2. Stir in only half an egg and 1 tsp vanilla essence until the mixture forms a dough. The
texture should be slightly moist. Add more egg if it is too dry, or more flour, if the dough
seems greasy. Wrap tight in cling wrap and rest in refrigerator for 30 minutes.

3. Whisk into the water with sugar, 2 eggs, evaporated milk and 1tsp vanilla essence. Run
the mixture through a sieve for a smooth texture.

4. Preheat the oven to 180°C.
5. Divide tart batter into 12 small dough, press into circles slightly larger than the 6cm tart.

molds and gently laid each into tart molds.
6. Press the edge slight higher (1mm) than the mold so tart can come off easily later.
7. Pour the egg mixture into tarts until they are 90% full.
8. Bake for 25-30 minutes in the preheated oven. Lower the heat to 160°C. When the

tart just turned golden brown. The tart will be ready when the eggs are set.
9. Remove from oven and let cool for 7-10 minutes before removing from the molds. 

Serve while egg tarts are still warm. Enjoy!

Tools
Mixing bowls, a table knife, a whisk, a siever, an oven, 12 tart molds



Mango Pomelo Sago Pudding 
(楊枝甘露)

From: Tyler & Athena Hui | Stanley

Culture: Hong Kong | Serves: # 4 | Prep Time: # 15 mins | Cook Time: # 45 mins

Ingredients
3-4 mangoes Pomelo
50 g sago 160 ml coconut cream
100 ml water 200 ml evaporated milk
40 g sugar

Instructions

1. Boil large pot of water and add sago, cover the lid and cook for 15 minutes. 
Remove from heat then let it set for 10 minutes. Put the sago under the cold 
water and drain well.

2. Take out one mango and pomelo and cut them into pieces. Blend the rest of the 
mangoes into puree.

3. Bring the water to boil, add in sugar until dissolve. Add in coconut cream and 
evaporated milk, mix well and chill in fridge for at least 30 mins.

4. Add in sago, pomelo and mango. Enjoy!



Recipe From: Mak Hoi Nam, Class: Daffodil, Campus: Stan;ley

Culture: Chinese| Serves: 4people| Prep Time: 60mins | Cook Time: 15 mins

Ingredients
• Flour 500g, Water 300ml, Salt 1 teaspoon
　Chives 600g, Pork 350g, Egg , 6 cloves garlic,
 minced, 4 tablespoons ginger, minced, 2 tablespoons soy sauce, 
2 tablespoons sesame oila and½ teaspoon pepper

Instructions
Step 1:

In a large bowl, combine the flour, 1 teaspoon of salt, and the warm water and 

mix until well-combined. An wait about 30 minutes.  Roll out the dough into thin circle roughly.

Step 2:

Combine the pork, chives, egg, garlic, ginger, soy sauce, sesame oil and pepper,

 in a medium bowl and mix until well-incorporated.

Step 3:

To assemble the dumplings, add roughly 1 heaping tablespoon of filling to the center of a dumpling wrapper. With 

your finger, lightly coat half of the outside of the wrapper with water. Fold the moistened half of the wrapper over 

the filling and, using your fingers, pleat the edges to seal. Repeat with the remaining fillings and wrappers. Or you 

can use the dumpling tool.

Step 4:

Heat vegetable oil in a large skillet over medium heat. Working in batches, add dumplings in a single layer and cook 

until bottoms begin to brown, about 30 seconds. Add 1/2 cup water, cover and cook for 3 minutes; uncover and cook 

until the liquid has evaporated completely and the bottoms are crisp and golden brown, about 2 more minutes. 

Repeat with remaining dumplings, adding more vegetable oil as needed.

Or you can heat the oil over medium high in a large skillet and add a few dumplings for 15 minutes.



Xinjiang Style Lamb Pilaf 
新疆⽺⾁⼿抓飯 From: Yihan (Russell Li ‘s mom) | Stanley 

Culture: Xinjiang, China | Serves: 2-3 | Prep Time:30 min | Cook Time:45 min

● Ingredients
● 200-250g rice (long grain)
● 500g lamb leg/shank meat 
● 1 large carrot
● ½ large yellow onion 
● Oil & salt
● (optional) raisins and dried apricot

Instructions

Prep:
1. Cut the lamb meat into cubes (I marinated the meat with salt overnight which 

helps to tenderize the meat);  
2. Rinse the rice until water runs clear; soak the rice for about 30 min; 
3. Finely dice the onion and thinly shred the carrots;

Cooking: 
4. Gently brown the meat, set aside;
5. Sweat the onion until translucent without changing color; add the carrot until it 

is soft (this step is to remove the water content from the vegetables)
6. Add the meat back in the pot and pour the rice on top; 
7. Add water JUST TO COVER the rice, season with salt (important: do not over 

add water); if you like savory-sweet combination, you can add some raisins and 
dried apricot into the rice;

8. Cover and cook for 30-35 min on low heat;  
9. Remove the lid and stir the rice; cover again and leave for another 3 minutes;
10. Serve with salad.  

Notes I was born in Xinjiang, the remote Muslim province in China.  Although I have spent most of 
my life in Beijing and then Hong Kong, the food I miss the most is those from Xinjiang in my 
childhood memory. This recipe comes from my parents with my fine-tuning and approved by my 
two little gourmet boys. 



Hainanese Chicken
海南鷄 From: Sidney Chen  | Stanley 

Culture: China | Serves: 4 People | Prep Time: 20 mins| Cook Time: 1 hr

Ingredients

1. large whole chicken

2. 1 tsp chicken stock

3. 1 tbsp sesame oil

4. Spring onion and ginger

5. Some coriander and scallion to serve

6. 2 tbsp fresh grated ginger, chili sauce and dark soy sauce

Instructions

1. Rinse chicken and drain well. Place spring onion and ginger on chicken and add 

chicken to a pot of boiling water with chicken stock.

2. Reduce the heat and cook the chicken for 45 minutes.

3. Life the chicken out and plunge into a bowl of ice water for 10 minutes

4. Remove the chicken and rub the skin with sesame oil 

5. Chop into chunks and serve with cooked chicken rice

Notes

1. The ice water slows down the cooking process and helps retain the 

moisture and tenderness of the meat.

2. Reserve the stock from boiling the chicken and use it to cook the rice.



Spring Onion Pancakes (蔥油餅)

From: Ian & Isla Denyer, Stanley & South Horizons

Culture: Chinese | Serves: 6 -8 pancakes | Prep Time: # 25 mins | Cook Time: # 5 mins

Ingredients
Dough
2 cups flour (all purpose)
3/4 cups hot/just boiled water
1/2 tsp. salt
1 tsp. sesame oil
1 tsp.  Vegetable oil

Instructions

1. To Make the Dough: in a bowl, add boiling water to flour and mix. Add the other ingredients and 
mix well. You can use a food processor to knead the dough. Let it rest for 20-30 min. 

2. To Make the Filling: While the dough is resting, chop the spring onions, and mix in a bowl with the 
sesame oil and salt. 

3. Rolling and Assembling the Pancakes (see picture): Put the dough onto a floured surface and cut it 
into 6-8 pieces, roughly the same size. For each pancake, flatten out into a thin circle about 2-4mm 
thick, then sprinkle the spring onion mix all over the top. Roll up the pancake from one edge to 
another, then coil it up into a snail shape. Then roll it flat again. Repeat for the rest of the dough. 

4. Frying: Heat up 1-2 tsps of oil in a pan over medium heat. Fry the pancakes on one side until golden, 
then flip to the other side until both sides are golden. (about 2 minutes). Enjoy! 

Green Onion Filling
5-6 Stalks of Spring Onions
1 tsp Sesame Oil
Salt (to taste) 

Optional: Chinkiang Vinegar (Chinese black 
vinegar) for dipping 



Taiwanese Egg Roll (蛋餅)  From: Lovella Chiu, Stanley

Culture: Taiwan | Serves: 4-5 rolls | Prep Time: 15 mins | Cook Time: 30 mins

Ingredients
• Spring onion, sliced
• 100g Plain flour
• 50g Tapioca flour (starch)
• 2 teaspoons salt
• 340ml water
• Vegetable oil
• 3-4 eggs
• 1 ½ cups grated cheese

Instructions
1. Hand whisk PLAIN FLOUR & TAPIOCA STARCH, then slowly 

add WATER while mixing

2. Sieve the mixture, to remove lumps

3. Add SPRING ONION & mix

4. Heat pan to 1,200 watts, then add VEGETABLE OIL to the 

pan. Pour half of a ladle of batter into the pan. Keep the 

pancake on pan, cooking until it can slide back and forth.

5. While the pancake is cooking, whisk EGGS. Pour some of 

it on the pancake. Sprinkle CHEESE on top as well

6. Roll it up and cook until the egg is cooked 

7. Serve and ENJOY!!!

Notes
- if you are not using a non-stick pan, then you might have to add more oil in step4
- in step5, you can add ham, bacon, char siu, rice... (or anything else you like!); after 
the cheese
- you can add your own sauce, such as oyster sauce. But it is also delicious by itself



Taiwanese Tea Eggs From: Callum Wu  | Midlevels 

Culture: Taiwan | Serves: 12 People | Prep Time: 1 day | Cook Time: 15 Mins

Ingredients
1 Dozen eggs 
3 Star anise 
1 Cinnamon stick
2 - 3 Black tea leaves/ bags 
3 Tablespoons of light soy sauce 
4 Tablespoons of dark soy sauce 
1 Teaspoon of sugar
6 Cups of Water (depends on pot size, 
but enough to fully submerge the eggs) 

Instructions
1. Put all the ingredients (except for the eggs) in a medium pot and bring to a boil. 

Cover and let it simmer. 
2. Boil the eggs in a different pot for about 7 minutes. Let cool. 
3. Once the eggs are cooled, lightly crack the egg shells using a small spoon or 

chopsticks. The aim here is to make enough cracks to allow the flavor of the 
sauce base to seep into the egg. 

4. Soak the cracked eggs in your sauce base for 24 hours in the refrigerator, making 
sure all the eggs are completely submerged in the sauce base. Rotate them if you 
can to ensure the eggs are evenly colored/ flavored. They’ll be ready to eat the 
next day, but if you prefer to a stronger flavor, let them soak for longer. 

Notes

* These eggs last for 3 to 4 days in the refrigerator.



Macanese Cheese Toast From: Sylvia Mo /  Stanley 

Culture: Macau | Serves: 3 People | Prep Time: 15 Min | Cook Time: 20 Min

Ingredients
■ 110g (4oz) Dutch Edam cheese, grated

■ 2-1/2 teaspoons of condensed milk

■ 1 teaspoon of butter

■ pinch of castor sugar

■ 1 egg yolk

■ 1 egg white whisked

■ 3 slices of bread, crusts removed

Instructions
1. Preheat oven and line oven tray with baking paper or butter

2. Mix the grated cheese, condensed milk, butter, castor sugar and egg yolk 

together in a bowl until it forms a paste.

3. Cut each slice of bread diagonally to form four triangles. 

4. Spread the cheese mixture on the bread triangles and place them on the oven 

tray.

5. Whisk the egg white and brush over the cheese triangles with a pastry brush.

6. Toast at medium heat until the toasties are golden.

Notes
You can add a tiny bit of yellow mustard into the cheese mixture to spice up the flavor



Matcha (Green Tea) Icecream From:Rishi & Nivaan|Mid-Levels 

Culture: Japan | Serves: 4 People | Prep Time: 10 min| Cook & Chill Time:  5 hours

Ingredients
480 ml Soy Milk
3 Teaspoons Matcha (powdered green tea)
240 ml Maple Syrup
50 grams castor sugar
¼ Teaspoon Vanilla Essence
310 grams Silken Tofu
2 Teaspoons Vegetable Oil

Instructions
1. Put the soy milk in a saucepan and bring to a boil. Lower the heat to a medium 

and put in the green tea powder, maple syrup, castor sugar, and vanilla essence. 
Stir to mix, then simmer for 3-4 minutes.  Add the vanilla essence and turn off 
the heat. 

2. Bring a pan of water to the boil.  Immerse the tofu in the boiling water, turn the 
heat to medium, and simmer for 2 minutes.  Drain and cool completely.  Using a 
food processor, blend the tofu with vegetable oil and the soy milk mixture until 
smooth. 

3. Transfer the mixture to a bowl, cover, and refrigerate until cold.  
4. Blend once again in a food processor and place in a freezer tray.  Freeze for 2 

hours.  
5. Repeat #4 once more to ensure the finished ice cream has a smooth texture.



Pho Ga (Vietnamese Chicken Pho)
From: Seraphina & Maximilian Nguyen | Aldrich Bay

Culture: Vietnam | Serves: # 4 | Prep Time: # 30 mins | Cook Time: 4.5 hours

Ingredients
Fresh thin rice noodles Fresh lime leaves
3lbs Chicken bones (or 1 chicken) 1 tbsp coriander seeds
1 free-range chicken 1 tsp fennel seeds
3 medium yellow onions, peeled, & cut in half 1 black cardamom pod
1 daikon, peeled, & cut into thick cubes 2 4-inch pieces of ginger
6 shallots Salt & black pepper
5 whole star anise 1 piece of rock sugar (about 1oz)
2 cinnamon sticks

Instructions
1. Grind 1 piece of ginger finely
2. Wash the chicken well.  Free-range chicken usually comes with the head, wings and 

legs, use them to make the broth.  Cut the remaining chicken into pieces, so they can 
be cooked faster, and absorb the flavour better.  Sprinkle salt on the chicken.  Rub the 
ginger on the skin.  Cover and place into the fridge to soften for 30 minutes or 
overnight.

3. Remove the chicken from the fridge and wash.
Parboil Chicken Bones

1. Clean the bones by adding salt to a large pot of water and bring to the boil.  Add the 
bones.  When the pot begins to boil again, take the bones out.  Rinse the bones to 
remove any residue that has stuck to the bones.

Char the onions and Ginger
1. Line a baking tray with aluminium foil and place the shallots, ginger slices and onions 

(sliced into halves) on top.
2. Set your oven to broil, and broil for 25 minutes.  About half way through turn over the 

ingredients so they can become brown on all sides
Toast the Spices

1. Crack the cinnamon sticks into small pieces
2. Heat a pan onto medium heat
3. Add the cinnamon sticks, star anise, and cardamon
4. Roast for a few minutes, stirring occasionally
5. Then add all the remaining spices
6. Roast for another 10 seconds and then transfer to a place.  We only need them to smell 

good, be careful not to over roast the spices.  
7. When the spices are cooled, place them into a soup bag 

 



Pho Ga (Vietnamese Chicken Pho) - Continued

Make the broth
1. Add the daikon and chicken bones to a large pot
2. Add the lime leaves
3. Add the grilled onions, ginger and shallots
4. Add 1 tablespoons of salt and 1/2 teaspoons of black pepper
5. Cover with water
6. Add the lid to the pot and cook on high heat and bring to the boil.  Skim off the foam, 

and turn the heat to medium low and let it simmer for 2 hours.  You can cover the pot 
half way, to keep the heat.

7. Add the remaining chicken pieces, and boil for 15 minutes
8. Turn off the heat
9. Cover and leave the chicken in the pot for another 30 minutes, to fully cook and absorb 

the flavours.
10. Take the Chicken pieces out, and place into ice cold water.
11. Let it cool and cut the chicken meat off the bones.  Keep the bones and add back into 

the broth.
Season the broth

1. With the pot on the stove, turn on the heat back on to medium high
2. Add the soup bag with the spices in, into the broth.
3. If you want to, add more water to the broth.  This should not be cold water.
4. Cover the pot half way and let the broth simmer for 30 minutes
5. Strain the broth into a large bowl
6. Place the broth back into a pot and onto the stove
7. Add rock sugar
8. Add more lime leaves
9. Taste and add more salt if desired

Prepare the toppings
1. Cut the meat into bite sized pieces
2. Chop lime leaves thinly
3. Chop onion thinly and soak in iced water to mellow out the flavour.  Drain well and 

mixed with thinly chopped spring onion (optional)
Assemble

1. Prepare the desired amount of noodles.  Drain and place into a serving bowl
2. Arrange the chicken along with the toppings on top of the noodles
3. Pour the hot broth over the noodles
4. Before eating, add any desired dressing such as fish sauce, hoisin sauce and/or lime 

juice
5. Mix and serve

 



Tteokguk (Rice cake soup)
From: Claire Seoha Lee/ Asia

Culture: Korea   | Serves: 1 | Cook Time:  50 minutes

Ingredients
> 6oz Sliced rice cake
> 1 egg
> 1 tbsp light soy sauce

Beef Brisket Broth
> 3.5oz beef brisket
> 1oz leek
> 3 cloves of galic
> 1oz onion
> 4.5Ib water

Beef brisket topping
> some ground garlic
> some ground leek
> TT dark soy sauce
> TT sesame oil
> pinch of black pepper

Instructions
1. Seperate the egg white from the york. Apply cooking oil to a paper tower and coat the bottom of a pan. 
Pre-heat the pan to 135 °F, and fry the egg into a thin crepe. Cut the egg into diamond shapes.

2. Soak the beef brisket in water for 30 minutes to remove the blood. Boil the beef brisket in water for 40 
minutes. Add the leek, garlic and onion and boil for an additional 20 minutes. Remove the beef and set it 
aside. Pour the liquid through a strainer to get only the broth. 

3. Tear the beef brisket into small pieces. Season the torn beef with the rest of the topping ingredients.

4. Pour the broth in a pan on high heat, and when it starts to boil, add the sliced rice cake and 1tbs light soy 
sauce. Reduce to medium heat and cook for 2.5 minutes. 

5. In a wide bowl, put the rice cake in first and pour the broth over it. Place the eggs and seasoned beef 
brisket on top.



Notes

Traditionally eaten to celebrate New Year’s Day. Tteokguk is a hearty winter dish designed to fill the 

stomach and warm the heart. For a lighter alternative, make it with a dried anchovy broth instead oh the 

beef brisket.



Hoon Kuih
(Green Bean Cake) From: Mackenzie Tsang Chiu Yeung  | Stanley

Annabelle Tsang Chiu Ying / South Horizon  

Culture: Penang, Malaysia | Serves: 5-8 People | Prep Time: 5Min | Cook Time: 10 Min

Ingredients
100g Green Bean Powder

1 Litre water

180g Sugar

2 Pandan leaves

Instructions
1. Bring to boil 2 pandan leaves in 900ML 

water then add in 180g sugar, keep

stirring until the sugar fully dissolves. 

Then remove the pandan leaves.

2. Dissolve 100g green bean powder in 

100ML water.

3. Turn the fire to low heat before pour in 

all the green bean paste into the sugar syrup and continue stirring until 

it boils. 

4. Pour the cooked green bean paste into the desire mould, and let it set in the    

fridge. Enjoy best when it’s fully chilled.

Note



Kuih Sago 
(Sago Cake) From: Mackenzie Tsang Chiu Yeung  | Stanley

Culture: Malaysia | Serves: 8-10 People | Prep Time: 1Hour 30Mins | Cook Time: 1 Hour 10Min

Ingredients
350g Sago 2 Tablespoons Pandan Juice

2 Tablespoon Blue Butterfly Pea Flower water

250g Shredded Coconut                   150g Sugar

11/4 Teaspoons Salt                         150ml Coconut milk

1 Pandan Leaf

Instructions
1. Steam 150g shredded coconut with 1/4 

teaspoon of salt and 1 pandan leaf for

10mins. (A)

2. Soak 350g sago in water for 30mins.

3. After 30mins, drain off the water and 

pour in 150ml coconut milk, 150g sugar, 

100g shredded coconut and 1 teaspoon

of salt. Mix well until well combined. 

4. Divide the sago into two portions. For the first portion, add in 2 tablespoons of 

pandan juice, and mix well. For the other portion, add 2 tablespoons of blue 

butterfly pea flower water and mix well.

5. Oil the tin before putting in one of the sago portions e.g:- pandan green portion 

sago in the tin, smooth it out and steam in medium heat for 25mins. 

6. After that, remove from the steamer and pour in the remaining part of the blue 

colour sago and continue to steam in medium heat for another 25-30mins. 

7. When the kuih sago is cooked, use a plastic knife to cut the kuih sago into the 

desired size and coat it with steamed shredded coconut (A).

Enjoy while warm…

Notes
Blue Butterfly Pea Water ~ 6-10 dried blue butterfly pea flowers bring to boil with 3 

tablespoons of water. 



Coconut Jelly From: Annabelle Tsang Chiu Yeng | South Horizon 

Culture: Malaysia | Serves: 6 persons| Prep Time: 15mins | Cook Time: 15-20 Min

Ingredients
1200ml Coconut Water

120g Sugar

1 1/2 Teaspoons Agar-agar Powder

2 Coconut Meat 

Instructions
1. Prepare  1200ml coconut water.

2. Pour in the 120g sugar and 1 ½ teaspoon 

agar-agar powder into the coconut water,

stir well and bring it boil. 

3. Add in the cut coconut meat and bring it

bring to boil again before pour it into

the mould and chill it to set. Enjoy

while it’s chilled.

Notes
The amount of sugar depends on how sweet the coconut water is. Feel free to add or 

deduct the amount of sugar to your liking. 



Temari Sushi From: Lumi Ekstrom / Stanley 
Culture: Japan | Serves: # 4| Prep Time: # 20mins| Cook Time: # 20mins

Ingredients
•Cooked Japanese rice 600g
•Rice vinegar ⅓ Cup
•Sugar 3Tbsp
•Salt 1 ½ Tsp
•Smoked salmon 1 pack
•Avocado 1pc
•Egg 1pc (a pinch of salt)
•Cucumber ½ pc
•Salmon roe 50g

Instructions
Sushi Rice
1. Mix vinegar, sugar and salt in a small ball.
2. Put (1) to the cooked rice seperated in a few times and mix it with a rice paddle. 

Better to slice the rice so it will not get too sticky. Use the fan to cool it down at 
the same time so rice will get more shiny. 

Topping
1. Slice avocado, cucumber.
2. Make egg crepe.
- In a bowl, whisk egg and salt together. Pour cooking oil, then the egg mixture 

into the pan and make sure the egg is spread evenly. Flip once the bottom side 
is cooked. 

3. Shred the egg crepe.
4. Cut the smoked salmon in good size pieces.

Temari Sushi
1. Make rice balls and with plastic wrap. 
2. Put sliced avocado and smoked salmon on rice ball and wrap it.
3. Put sliced cucumber on rice and wrap it. After place on the plate, put shredded 

eggs and salmon roe.

Notes
Topping could be anything you want: tuna, chicken, beef or vegetables etc  

Sushi Rice

Topping



Besan Puda (Veg Omelette) From: Rishi& Nivaan|Mid-Levels 

Culture: Gujarat, India | Serves: 4 People | Prep Time: 15 Min | Cook Time: 15 Min

Ingredients
1 cup Besan (gram flour)        ¼ cup Tomato finely chopped
½ tsp Cumin powder               ⅓ cup Red onion finely chopped
¼  tsp Red chili powder          ¼ cup Spinach finely chopped
1 tsp Coriander powder           ¼ cup Carrot grated
¼ teaspoon Turmeric powder  2 tbsp Coriander finely chopped
¼  teaspoon Garam Masala     ¼ cup Plain Yogurt
Salt to taste                              1 ½ cups Water
Oil to shallow fry Puda

Instructions
1. Take besan, cumin powder, turmeric powder, red chili powder, coriander powder, garam 

masala and salt in a bowl and mix well.
2. Add all the vegetables and mix well, so all the flour is coated on the vegetables.  Then mix 

in yogurt.
3. Add little water at a time to make a lump free batter.
4. Batter should be runny, adjust the water to get the right consistency. Also do a taste test to 

check the salt.
5. Heat a flat pan on medium heat. Once hot, drizzle about 1tsp of oil.
6. Once oil is hot, pour a ladleful of batter and spread it to make round shape pancake.
7. Let the Puda one side for about 2 minutes or till gets golden brown.
8. Drizzle some oil on top and flip it using a spatula. Cook other side for 1-2 minutes.
9. Once both sides are cooked, remove it to plate and serve. 

10. Repeat the same with the rest of the batter.

Notes
Can be served with Ketchup or Yogurt to dip in. 



Welsh Cakes From: Olivia Aherne| Stanley 

Culture: Wales | Serves: 12 cakes| Prep Time: 15  Min | Cook Time: 15 Min

Ingredients
250g self-raising flour
1/2 teaspoon salt
100g unsalted butter, cut into small cubes
100g caster sugar, plus 1 tablespoon to finish
100g currants (or raisins)
1 egg, beaten
1 tablespoon milk, plus extra if needed

Instructions
Sift the flour and salt into a large bowl. 
Lightly rub in the butter until the mixture looks like breadcrumbs. 
Add the caster sugar and currants. 
Mix in the beaten egg. 
Add the tablespoon of milk and use a fork to form a soft dough. 
Add more milk if needed. 
Put the dough on a flat surface sprinkled with some flour. 
Use a rolling pin or your hands to press until 6 mm thick (1/4 of an inch)
Use a scone cutter or upturned glass to cut out circles, about 6cm wide. 
Heat an ungreased fry pan or griddle over a medium heat. 
Cook until golden brown, about 3 minutes each side. 
If they're burning or browning too quickly, turn the heat lower. 

Transfer the cakes to a wire rack to cool. 
Before serving, sprinkle with caster sugar. 
The cakes can be stored in an airtight container for about 7-10 days. 

Notes
Livvy's grandmother and granddad are from Wales, so to celebrate her Welsh roots, she'd like to share this 
recipe. Welsh cakes are about the size of a thick cookie, not too sweet, and with such simple ingredients, 
they're fun and easy for kids to make. They go well with a nice cup of tea. 



Pretzels From: Carla and Vinnie, Stanley  

Culture: Germany| Serves: 4 | Prep Time: 30 Min| Cook Time: 20-25 Min

Ingredients
500 gram plain flour  
50 gram Butter 
250 ml Milk 
1 litre Water 
14 gram dry yeast  
1/2 tsp salt 
3 Tbsp baking soda

Instructions

1. Sieve flour into a bowl, make a dent in the middle. 
2. Gently warm a little bit of the milk and dissolve the yeast in it. Pour into the 

dent. 
3. Cut the butter into small pieces and scatter along the rim of the flour together 

with the salt. 
4. Cover the bowl and let it rest for approx. 15mins 
5. Add the remaining Milk (also gently heated) and knead into a smooth dough. 
6. Divide the dough into 10 equally sized pieces, place those back into the bowl or 

put onto a plate, cover and let it rest for another 20 minutes. 
7. Pre-heat the oven to 180 degrees celsius. Cover a baking tray with baking paper 

or, alternatively, rub some oil onto the tray. 
8. In a large saucepan bring the water to a boil. Turn off the heat and add the 

baking soda. Bring back to a boil, then turn off the heat again 
9. Make 10 pretzels out of the dough pieces. Using a spatula, or similar, dip each 

pretzel individually into the saucepan so it is immersed in the water solution for 
approximately 30 seconds (don’t rush this step), place onto the pre-prepared 
baking tray. 

10. With a knife, make a horizontal cut into the thick, bottom part of each pretzel, 
bake for 20-25 minutes. The pretzels should have a golden brown colour. 

Notes
Those taste great straight out of the oven with some butter.



Spätzle/Spätzli From: Henri and Stella Wycisk/Stanley

Culture: Germany/Switzerland | Serves: 4 | Prep Time: 10 Min | Cook Time: 2 Min

Ingredients
3 eggs
100ml milk
50ml water or sparkling water
Salt

Instructions

1. Mix all ingredients
2. Shake/batter them well
3. Boil water
4. Put them in a spätzle press or use a scraper
5. Drop the Spätzle in to the boiling water for 2 minutes
6. Use a sieve to drain them

Notes
Spätlze can be served, prepared in many different way - i.e. with Spinach, cheese, 
sausages etc.



Simple Pasta Sauce
From: Alessandro & Luca 
Persico| South Horizons 

Culture: Italy | Serves: 4-6 People | Prep Time: 15 Min | Cook Time: 1 hour

Ingredients
750 mL of strained tomato (in HK, De Cecco or Pomi brand 

preferred; can be used for 500g of pasta)
One medium to large yellow onion
Garlic to taste (2-4 cloves)
Basil to taste (a few leaves)
Extra virgin olive oil
Salt (to taste)

Instructions

1. Chop onion and garlic finely and chop basil leaves loosely
2. In a large saucepan, put in extra virgin olive oil and salt (start with 1 teaspoon) and heat on 

low flame
3. Insert chopped onion and cook on low until it becomes translucent (about 10-15 mins). Make 

sure you have enough extra virgin olive oil in pan to cook onion in (add more if necessary to 
properly cook onion)

4. Insert chopped garlic and continue to cook on low for an additional 5 mins
5. Add strained tomato and basil leaves and mix well
6. Taste tomato sauce and add additional salt to taste
7. Continue to cook on low heat for 1 hour
8. Serve hot with pasta cooked separately

This is a family favorite passed on from Alessandro and Luca’s grandma in Italy and a sure fire way 
to get kids to eat! It’s very versatile and you can be used as a sauce for pasta, chicken parm, etc.

Notes
You can make tomato sauce in advance and leave at room temperature for an hour while cooking rest of meal. You can 
also cook in advance and store in fridge for 3-5 days – make sure to preheat appropriately prior to use. You can also 
add pancetta in the beginning in the olive oil prior to adding onions if you would like to have in sauce.





Greek Meatballs (Keftedes) From: Anastasia Bizos, 
Class: Oceania, Campus: Stanley

Culture: Greek| Serves: About 3-4 dozen cookies| Prep Time: 30 mins | Cook Time: 12-15 mins

A crispy, juicy and absolutely delicious Greek meatballs (keftedes) recipe! Keftedes is a famous Greek appetizer, 
commonly served as part of a meze platter, with some creamy tzatziki sauce and pita breads. Find out how to make it 
to perfection with this traditional Greek recipe.
Ingredients:
500g ground minced beef (18 ounces)
200g ground minced pork (7 ounces)
1 large red onion, grated
1 clove of garlic, minced
1 cup breadcrumbs
1 egg
½ cup chopped fresh parsley
¼ cup fresh mint / spearmint (chopped) and a pinch dried (optional)
2 Tbsps olive oil
4 teaspoons dried oregano
1 ½ tsps salt
Freshly ground black pepper
oil for frying
flour for dredging

Instructions
To prepare this traditional Greek meatballs recipe (keftedes), add all the ingredients into a large bowl and 

mix well (for about 5-10 minutes), squeezing with your hands, to allow the flavours to blend. (If the 

mixture isn’t firm enough, add some more breadcrumbs). Cover the bowl with some plastic wrap and let it 

rest in the fridge for 1 hour.

Turn the mixture for the keftedes out of the fridge and roll into meatballs the size of a walnut (or bigger if 

you prefer); Dredge the rolled meatballs lightly in flour making sure to shake off any excess. Fry until 

nicely browned on all sides.

The traditional way of cooking Greek meatballs (keftedes) is frying them. Fry the keftedes in batches of 

10-15 at a time, until nicely browned on all sides.

Instead of frying you can bake / grill the keftedes in the oven. Preheat the oven at 200C, place the 

keftedes on greased baking sheet about an inch apart. Bake for about 20 minutes, turning the meatballs 

upside down midway through cooking time. The grilled version is much lighter than the fried. Keftedes

(Greek meatballs) are ideally served as an appetizer (meze) with some creamy tzatziki sauce and pita 

breads or as a main course with some basmati rice and a Greek salad. Enjoy!



Lebanese Hummus From: Gaialee Jureidini/ Midlevels

Culture: Lebanese| Serves: 4   | Prep Time: 10 mins   | Cook Time: 15 mins

Ingredients
Organic Chickpeas in Can x 1 can

Organic Tahini (sesame paste)

1/2 a fresh lemon

1/2 a garlic clove peeled & chopped

Olive Oil

Sea Salt

Instructions
Step 1:

Empty all the contents of the Chickpea can into the blender. Blend until pulverised.

Step 2:

Add 6 tablespoons of Tahini. Add the chopped garlic. Add the Lemon juice.

Add Olive Oil approx 6 Table-spoons. Add Sea Salt approx 1/2 T-Spoon.

Blend all together until you get a smooth creamy paste. If it is too runny add more Tahini.

Adjust zestiness or saltiness to your taste.

Step 3:

Serve in a circular bowl & garnish with dried Zaatar sprinkled on top or Sumac spice & then drizzle

with Olive Oil & add a few sprigs of fresh Mint.

Hummus is best eaten with warm Arabic Flatbread & a fresh side salad.

Bon Apetit! 



Brazilian Cheese Ball From: Ian Salazar/ Stanley 

Culture: Brazil | Serves: # 12 | Prep Time: # 10min | Cook Time: # 20-30min

Ingredients
•2/3 cups milk
•1/4 cups olive oil
•1 egg
•1-¾ cup tapioca flour (or tapioca starch)
•1/2 cup shredded cheese 
•1 teaspoon salt

•
Instructions
1. Preheat oven to 425ºF (~220ºC). Grease a nonstick (mini or regular) muffin tin 

with shortening.
2. Put all of the ingredients in a bowl. Blend them until smooth. 
3. Pour into the prepared muffin tin. 
4. Place in the oven, and immediately reduce the heat to 400ºF (~200ºF). Bake for 

about 20 - 30  minutes until they are golden. 
5. Remove from the tin and let cool on a wire rack until ready to serve.

Notes
Use the cheese of your choice, but the harder ones are better for this recipe. 



Brazilien Truffles(Brigadeiro) From: Enzo Salazar/Stanley 

Culture: Brazil| Serves: # 12 truffles | Prep Time: # 2h30min | Cook Time: # 15min

Ingredients
• 1 can sweetened condensed milk
• 2 tablespoons butter, plus more for greasing
• ⅓ cup cocoa powder(40 g)
• chocolate sprinkle, to decorate

Instructions
1. Put a pot on a medium low heat and melt the butter with the condensed milk.
2. Stir in the cocoa powder and continue to stir for 10-15 minutes until the mixture 

begins to pull away from the edge of the pot.
3. It’s done when you run the spoon through the centre of the mixture and it takes a 

few seconds to combine again.
4. Spread the mixture onto a buttered plate and refrigerate for 2 hours.
5. When set, roll the mixture into small balls and coat them in the chocolate sprinkles 

(you may need to apply a small amount of butter to your hands to help them from 
sticking).

6. Enjoy!



Guyanese style Bhaji From: Remy Beharie  | South Horizons

Culture: Guyana | Serves: # 4 | Prep Time: 30 Min | Cook Time: 60 Min

Ingredients
8 cloves of garlic, finely chopped ½ tsp of cracked black pepper
1 large yellow onion, finely chopped ½ tsp salt
500g of fresh spinach, washed 1 scotch bonnet pepper
1 large tomato, diced 5 tsp of cooking oil
500g of shrimp (more if desired)

Instructions
1. Heat oil in a large cooking pot
2. Add your onion and garlic and cook

until soft
3. Add your shrimp and cook until shrimp

is cooked through
4. Add your spinach
5. Cook down until spinach has turned soft
6. Add your tomato
7. Add your scotch bonnet pepper (whole)
8. At this point there will be a fair bit of
9. liquid in your pot, simmer on low heat

until liquid is reduced and color turns
dark green (this can take an hour or more

10. Salt and pepper to taste

Notes
This dish is quite versatile, you can serve with roti, rice, bread or eat it alone. If you 
want it spicy, cut your scotch bonnet and add early on, the longer you cook it the hotter 
your dish will be. We like to cut our shrimp into smaller pieces, we find it helps 
enhance the flavours. At first you may think you have too much spinach however once 
it cooks down it becomes a lot less. You may need to add your spinach in batches and 
wait for it to cook down depending on the size of your pot. Enjoy!



Easy Smoked Salmon
From: Alessandro & Luca 
Persico  | South Horizons

Culture: American | Serves: 6 | Prep Time: 10 Min (2 hour marinade) | Cook Time: 35 Min

Ingredients
1 Salmon Fillet (~1 kg)
2 Tablespoons Brown Sugar
2 Teaspoons Salt
½ Teaspoon Pepper
1-2 Teaspoons Liquid Smoke
Optional: Capers & Lemon Slices

Instructions
1. Sprinkle salmon filet with brown sugar, salt and pepper. Drizzle with liquid 

smoke. Cover and refrigerate for minimum 2 hours, preferably 4-8 hours.
2. Coat a baking tray with cooking spray and place filet skin side down.  Bake, 

uncovered, at 175C until fish flakes easily with a fork, 35-45 minutes
3. Serve immediately hot, or Cover and refrigerate for 8 hours or overnight. If 

desired, serve with capers and lemon slices. 

Notes
Easier cleanup to bake salmon on a piece of parchment paper or silicone sheet. For 
more smokiness, increase liquid smoke quantity as much as you’d like.



Pinochas From: Noa and Wesley Goldberg, Classes: Africa and 
Yellow River, Campus: South Horizons

Culture: American Serves: About 12 cookie bars Prep Time: 30 mins | Cook Time: 25-27 mins

Ingredients:

- 1/4 cup butter

- 1 cup brown sugar

- 1 egg

- 1 tsp vanilla

- 1 cup flour

- 1 tsp baking powder

- 1/4 tsp salt

- 1 cup semi-sweet chocolate chips

- 3/4 cup chopped walnuts

Directions:

- Grease an 8" square baking pan and 

preheat oven to 350 degrees

- Melt butter

- Add sugar, egg, and vanilla and beat 

until smooth

- Sift dry ingredients together, and add 

them to the wet ingredients

- Stir in chocolate chips and walnuts

- Bake for 25-27 minutes at 350F

Enjoy!



French-Canadian Pea Soup From: Gabriel Blanchet  | Mid-Levels 

Culture: Québec, Canada | Serves: 4 People | Prep Time: 20 Min| Cook Time: 120+ Min

Ingredients
● Splitted yellow peas (450 gr)
● Pork belly (125gr) can skip if vegan
● Onion (1 medium size)
● Carrots (1/2 cup diced)
● Celery (1/2 cup diced)
● Bay leaves (2-4) to taste
● Thymes & Savory (Sariette) to taste
● Salt & Pepper (to taste)
● Chicken broth (or 1 bouillon cube) can skip if vegan

Instructions
1. Sautéed onions, carrots and celery in a big pot with butter / oil
2. Add salted pork but don't cook too long (2 min)
3. Add salt, pepper and spices (thyme and/or savory)
4. Add split peas (soaked in water overnight better)
5. Add 2 liters of water + bouillon cube (or real chicken broth)
6. Add bay leaves
7. Simmer for 2-3+ hours

Notes
Cultural Significance: This recipe that can trace its roots 400 years ago.  It's the 
ultimate comfort food for the rough winters of the largest province of Canada: Québec 
also known as "La Belle Province" (The Beautiful Province).  Each family have their 
own recipes passed down from one generation to the other. The original settlers of 
Canada came mostly from North-West of France and most French-Canadian people 
can trace our ancestry 10+ generations ago.  Throughout Canada, French-Canadians / 
Québecois people were known under the nickname of "Pea Soup" (that recipe) back in 
the 60s and 70s until Québecois was coined as an alternative to the historical 
"Habitant" or "Canadien" denomination.



James and Anna’s favourite 
Banana Muffins 

From: James (Daffodil) and Anna 
(Rose) Brennand 

Culture: Snack   | Serves: 12 | Cook Time:  12 minutes 

Ingredients

200g of caster sugar 

150g of all-purpose flour 

½ tsp of baking soda

½ tsp of salt

1 tsp of cinnamon 

2 eggs 

150g of cooking oil (canola or vegetable)

2 tsp of vanilla essence

2 bananas, mashed 

Instructions
 
1.     Preheat oven to 180℃ (350℉).
2.     Measure out all the ingredients in a large bowl.
3.     Mash your bananas and add to the bowl.
4.     Mix all the ingredients together.
5.     Put the mixture into 12 cupcake cases and bake for 12 to 15 minutes at 180℃ (350℉).



Notes
 

Serve warm, or store in an airtight container and enjoy later!



ANZAC Biscuits From: Adam Broomfield| Stanley 

Culture: Australia & New Zealand | Serves: 28 Biscuits  | Prep Time: 20min | Cook Time: 60min

Ingredients

1 cup plain flour / 2 cups rolled oats / ¾ cup brown sugar / 125g butter, chopped

2 Tbsp golden syrup / 2 Tbsp hot water / 1 tsp bicarbonate of soda

Instructions
1. Preheat oven to 150°C. Line 4 oven trays with baking paper
2. Put flour in a large bowl and stir in oats and sugar.
3. Combine butter, syrup and hot water in a small saucepan over a medium heat. Stir 

occasionally until butter has melted.
4. Stir bicarbonate of soda into syrup mixture and remove from heat.
5. Add warm syrup mixture to oat mixture.
6. Stir until well combined.
7. Shape tablespoons of the mixture into 28 balls.
8. Press each ball lightly with your fingers to flatten slightly.
9. Bake, in batches, for 18-20 minutes or until golden brown. Remove from oven and 

cool on trays. Serve.
etc.

Notes
If you make these you must bring one to Mr Broomfield for taste testing.



Lamingtons From: Ellie Rout, Lily Class, Stanley

Culture: Australian | Serves:  20 serves | Prep Time: 20 mins | Cook Time: # 30

Ingredients
● 125g butter, softened
● 1 cup caster sugar
● 1/2 tsp vanilla extract
● 3 eggs
● 1 3/4 cups self-raising flour, sifted
● 1/2 cup milk
● 2 cups Coles Desiccated Coconut

Instructions

This is an Australian vanilla sponge cake dipped in chocolate
and desiccated coconut, usually made on Australia day. 

Step 1
Preheat oven to 180°C/160°C fan-forced. Grease a 
20cm x 30cm (base) non-stick baking pan with butter. 

Step 2
Using an electric mixer, beat butter, sugar and vanilla until light 
and fluffy. Add eggs, 1 at a time, beating well after each addition (
mixture may curdle).

Step 3
Sift half the flour over butter mixture. Stir to combine. Add half the milk. Stir to combine. Repeat with remaining flour 
and milk. Spoon into prepared pan. Smooth top. Bake for 30 minutes or until a skewer inserted in centre comes out 
clean. Cool in the pan. Cut into 20 squares and place in the freezer for at least one hour  in a sealed container. Once 
frozen or semi frozen you can move onto step 4 to make the icing and dip into the coconut.

Step 4.
Sift icing sugar and cocoa into a bowl. Add butter and boiling water. Stir until smooth. Place coconut in a dish. 

Using a fork, dip 1 piece of frozen cake in icing. Shake off excess icing. Toss in coconut. Place on a wire rack over a 
baking tray. Repeat with remaining cake, icing and coconut. Stand for 2 hours or until set and defrosted. Serve at room 
temperature.

Notes
You can reduce the amount of icing sugar and add more cocoa for a more chocolate flavoured icing. 
Freezing the cake is not essential, but it makes dipping in the icing easier. If you don’t freeze the cake first it can easily 
fall apart when dipped in the icing and coconut. 

Icing
● 3 1/2 cups Coles Soft Icing Mixture
● 1/4 cup cocoa powder
● 1 tbsp butter, softened
● 1/2 cup boiling water



Aussie Sausage Rolls
From: Ithaa & Euphiee | Mid- Levels & Stanley 

Culture: Australia| Serves: 96 | Prep Time: 20 minutes | Cook Time: 25 minutes

Ingredients
1 kg good quality sausages mince 2 tbsp curry powder (optional)
500 g beef mince 1 tsp salt
2 brown onions, grated ½  tsp black pepper
2 carrots, grated 6 sheets frozen puff pastry
½  cup tomato sauce 1 egg, whisked
½  cup French mustard plenty of white sesame

Instructions
1. Preheat oven to 200°C.
2. In a bowl, place all ingredients except for the pastry and egg. Using your

hands, work the mixture very well until all combined.
3. Lay the pastry out on a work surface and cut each sheet in half. Work with the

pastry still a little bit firm from the freezer as it is easier to handle.
4. Divide the sausage mixture into 12 pieces and lay in a line along the length of

each pastry half- sheet. Fold the two sides over the sausage mixture and
gently press to join.

5. Turn the rolls over, cut into sixths and brush with the egg combined with 
1 tablespoon water. Sprinkle the top with sesame.

6. Bake for 20-25 minutes until pastry is puffed and golden.

Tools
A mixing bowl, a table knife, a brush, an oven




