Glutinous rice dumpling with
rainbow sugar

Ingredients :
 Glutinous rice flour 300 g * Coconut milk 200 ml ¢ Sugar 200 g
* Milk 200 ml « Coconut shred 200 g * Marzipan 25 g

Stuffing :
¢ Light chestnut puree 450 g ¢ Icing sugar 80 g * Vanilla 1 tsp

Steps
. Use B4 steam mode to preheat steam oven at 100°C.

2. Set the power of induction hob to level 3. Pour milk and sugar in pot
until sugar dissolved. Add coconut milk, stir and turn the heat off at
the same time.

3. Pour coconut milk mixture into glutinous rice flour. Stir until smooth
and even. Sift glutinous rice mixture into a big bowl. Cover by cling
wrap. Set aside.

4. Put glutinous rice mixture into preheated steam oven and steam for
90 mins. Remove from steamer and let it cool down.

5. Transfer glutinous rice to working table. Cut into pieces at 25 g each.
Shape into smooth round balls.

6. Combine chestnut puree with icing sugar and vanilla. Stir well until
smooth. Cut into pieces at 10 g each.

7. Put chestnut puree mixture into glutinous rice. Shape into round balls.
Sprinkle a little coconut shred.

8. Roll the coloured marzipan and cut into different shape for decoration.

Tips :

Glutinous rice is sticky, It is easier to shape it in round balls by wearing plastic gloves.

Appliance: Steam oven and induction hob
Cooking Duration: 110 mins (excluding preparation duration)
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