SWEET RICE ROLLS WITH OSMANTHUS AND
BROWN SUGAR (serves 2 to 3)

INGREDIENTS 200g rice flour, 20g corn starch, 20g potato starch,

700ml water, 1209 soft brown sugar, 1tbsp candied
osmanthus, 3tbsp dried goji berries, 1tbsp oil

OSMANTHUS 2tsp candied osmanthus, 3tbsp honey
HONEY
Methods:
1. Mix the water, sugar and goji berries in a bowl. Steam in Miele Steam Oven at 60°C

for 30 minutes. Sift the rice flour, corn starch and potato starch into a large bowl.
Stir in candied osmanthus, oil and the goji berry syrup. Mix into a lump-free
pourable batter.

- . 2. Line a perforated steaming tray with microwave-safe plastic wrap. Brush a thin
layer of oil on it. Pour just enough batter to cover the tray. Swirl to coat evenly.
Steam at 100°C for 5 minutes until done.
| 3. Lift the steamed sheet noodle with a rubber spatula. Roll it up on a serving plate.
! - Serve warm with the mixed osmanthus honey.
i ' o4 Cooking tips:

You can make your own savoury or sweet rice rolls with the same steps. Feel free to
experiment with other ingredients and seasoning.

Miele DG 6010 Steam Oven boosts an extra-large capacity with multi steaming
levels. You can simultaneously cook any taste of rice rolls on 4 levels without
transfer of flavours.



FETCETERG M (223616 )

it erH“r 12005 - #7205 - 558205 - B/K70027T - R

’-I-Ele% 7It:jé TI'E:I_\E 8, $E¥3\EE| , A‘Hﬂl*EEl

BIEE | BICE2RR . EM3SR

(073

1. BK - RERBRCFHRABRTHS - AMieleZELI60E #3070
BT - Rk - BB AKRB R RS - IAETEHE - 81
RER—IBEEFRERFS -

2. WAAAHEEE - i EMAREREE LRM - M EEEHNREMA
Miele#&}E11100°C#577 2 -

3. DIBAIVIREANMREENERINETTEE—R=H -

.1

PN
« BE— E/i/\ﬁﬁﬂﬂf\xlﬂﬁ’é?ﬁﬁﬂ?ﬁiﬁﬁﬂﬂIZIﬂiEE’JHﬁJr @U&Eﬁbbﬁ
Miele DG 6010 N EZBEERANZEERARET - B 0] 2

SENEHE -




