By Chef
Lau Chun

STEAMED CAKE

INGREDIENTS

Egg 6pcs, sugar 230g, low-gluten flour 140g, almond
extract 1/2tsp

Methods:

1. Sieve the flour thrice and set aside.

2. Putthe egg in a large mixing bowl and add the sugar. Beat with a mixer
for 1 minute at low speed and then 15 minutes at medium speed.

3. Add the flour in separate stages and fold in gently. Then add the almond
extract.

4. Pour the mixture into an 8” cake pan and place in the Miele puresteam
at 100°C for 60 minutes.

5. Remove from the mold and it's ready to serve.

Cooking tips:

Almond extract can be substitute by other extracts such as orange. Using
a silicon mould will allow you to remove the cake more easily. “Baking” in
an oven is not the only way to make a cake. This traditional Chinese
Steamed Cake offers a simple and refreshing alternative.
High-temperature steam circulates inside the steam oven, heating the
cake more consistently for a better result. Compared to a wok, this
method reduces excess vapor and prevents the cake from being spoiled
by too much water.
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