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“ 1 SEE YOU EVERYDAY”

Dedicated to Sri Bhagavan Sathya Sai Baba who gave me a
chance to compile this eggless bakery book. You came into
my dream on 28th August 2010 giving me inspiration to
compile all the recipes. At your Lotus Feet, I humbly place
them to you. Thank you so much Baba for guiding and
inspiring me in my work as I know you are always there for
me. For many years I have been thinking of coming out with
recipe books but never got down to doing it. You have opened
the door for me to start thinking what I can do with my
experiences in cooking and baking. Also thank you Baba for
telling me in June 1997 during morning Darshan in
Whitefield. These four treasured words from GOD “I SEE
YOU EVERYDAY”. I will treasure them till the end of my life.
(Please note Baba’s right hand blessing me with his
vibrations showering down to me in the top photograph.)
Om Sai Ram



Thank You to my Sai Family in Sri Sathya Sai Centre
Gelugor, Penang, Malaysia for helping me to double test
the recipes. Thank you to my Sai Bro Joseph Teh for
painstakingly taking all the photo shots during our
baking time. To my daughter-in-law Soo Yen who has
helped me translate them into Mandarin. To my very best
friend Sis Kim who helped proof read my recipes. To
Kim’s husband Bro OC Yeoh who was the one who lead
me to Bhagavan on 23rd November 1989. Without him I
would not have the chance to know that there is a living
God on earth. Last but not least to my husband Teoh
Yong Cheng and my two sons Boon Keat and Boon Hee
for helping me to cultivate my spiritual path. Thank you
to each and every one who had helped me in one way or
another in my spiritual path to God, Our Beloved Sri
Bhagavan Sathya Sai Baba. I humbly place my love and
devotion at the Lotus Feet of our Omnipresent God.

Jai Sai Ram
Rose Soo Hoo



Sai Devotees in Sri Sathya Sai Centre Gelugor,
Penang, Malaysia is helping in baking session to
double test the recipes of Sis. Rose Soo Hoo.
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EGGLESS FROSTED CHOC-ORANGE CAKE

ERBIL RN ERER

Ingredient:

125g butter 1 Tbsp grated orange rind 1 tsp vanilla buttermilk flavour

3 Tbsp flaxseeds powder mix with 6 Tbsp hot water

(or substitute with 150g vegetarian mayonnaise or 150g sour cream)

1 % cups self raising flour 1 1/3 cups castor sugar Y4 cup water 1 Tbsp glycerine
12 cup chocolate powder %2 tsp soda bicarbonate %2 cup orange juice

Method:

1. Mix all cake ingredients and beat till changed in colour about 4 mins.

2. Pour into greased lined 8 square pan.

3. Bake in preheated oven 180°C for 1 hour. Allow to cool in pan 5 mins. before removing.
4. Top cold cake with frosting.

Choc-Orange Frosting: 60g butter 1 Tbsp grated orange rind
1 Y2 cups icing sugar 2 Tbsp milk 1 Tbsp chocolate powder

Frosting:

1. Beat butter and rind till light. Slowly add in icing sugar and milk and beat well.

2. Divide frosting in half, stir sifted chocolate into 1 half,mix well.

3. Top cake with spoonfuls of orange and chocolate icing, swirl icing with knife to give a marbled
effect.
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EGGLESS MOIST CARROT ALMOND CAKE

RA¥ PHCERE

Ingredient:

A. 360gbutter 350g caster sugar

B. 3 Tbsp flaxseeds powder mix 6 Tbsp hot water 1 Tbsp glycerine

C. 1tspvanilla prima 180g grated carrot

D. 360g self raising flour 1 tsp soda bicarbonate 1 tsp double-action baking powder
90g ground almonds

E. 90ml fresh milk

Method:

1. Line a 22cm square cake tin with parchment paper.

2.  Cream (A) till fluffy. Add in (B) and beat well.

3.  Addin (C) and stir till well mixed.

4.  Mix well (D) and stir into butter mixture till well mixed alternating with (E)

5. Pour into pan and bake in preheated oven 175°C for 1 hour 5 mins. Allow to cool 10 mins before
removing.
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EGGLESS MOIST COCONUT CAKE WITH COCONUT ICE FROSTING
BT LT R

Ingredient:

A. 125gbutter V2 tsp coconut essence

B. 1 Tbsp glycerine 1 cup caster sugar 2 Tbsp flaxseeds powder mix with 4 Tbsp hot water
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)

C. Vacup dessicated coconut 1 Y2 cups self raising flour

D. 300g sour cream 1/3 cup fresh milk

Method:

1. Grease 9” round cake pan and lined with baking paper.

2. Beat (A) till fluffy. Add in (B) and beat till well combined.

3. Mix well (C) and stir into (2) till well combined.

4.  Stir in (D) mixture till well mixed.

5. Pour into pan and bake in preheated oven 180°C for 1 hour. Allow to cool in pan for 5 mins

before removing. Top with frosting when cold.

Coconut ice frosting: 2 cups icing sugar 1 1/3 cups coconut flakes
30g sour cream  pink colouring
Combine sifted icing sugar with coconut, sour cream and pink colouring, mix well.
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EGGLESS HONEY-ICED COFFEE CAKE

IR B vk BORE

Ingredient:
Cake: 3 tsp instant coffee 1 Tbsp glycerine 125g butter 2 tsp vanilla essence
1 tsp coffee oil 3% cup brown sugar,firmly packed
2 Tbsp flaxseeds powder mix with 4 Tbsp hot water
(or substitute with 100g vegetarian mayonnaise or 50g thicken cream)
1 cup self raising flour 1/3 cup fresh milk % cup custard powder

Method:

1. Grease and line 8” ring pan.

2. Mix all cake ingredients and beat for about 4 mins till mixture is smooth.

3. Spread into prepared pan and bake in preheated oven 180°C for 40 mins. Stand 5 mins before
removing. Spread cold cake with icing.

Honey Icing: 30g butter 1 tsp instant coffee 1 tsp honey 1 tsp vanilla essence
1 tsp coffee oil 1 cup icing sugar
Decoration: Chocolate beans
Melt butter and remove from heat. Stir in all balance ingredients and mix till smooth. Decorate with
chocolate beans.
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EGGLESS GREEK HONEY AND LEMON CAKE

RHBEETRER

Ingredient:

cESRel- S

40g butter 4 Tbsp honey

finely grated rind and juice of 1 lemon 150ml fresh milk

150g plain flour 1 ¥2 tsp baking powder Y2 tsp nutmeg powder 50g semolina(sugee)
1 Tbsp flaxseeds mix with 2 Tbsp hot water

2 Tbsp sesame seeds

Method:

1.
2.

oWk w

Preheat oven 200°C. Lightly grease a 8” square cake pan and line the base with parchment paper.
Melt butter and 3 Tbsp honey. Reserve 1 Tbsp lemon juice and mix with 1 Tbsp butter honey
mixture keep aside for drizzling on top of hot cake. Stir in the rest of butter honey mix with the
lemon rind and fresh milk.

Stir in the flour, baking powder and nutmeg, then beat in with the semolina.

Whisk the flaxseeds mixture, then fold into the semolina mixture.

Pour into the tin and sprinkle with sesame seeds.

Bake for 25-30 mins, until golden brown.

Mix the reserved honey and lemon juice and drizzle over the cake while still warm.
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EGGLESS RICH CHOCOLATE BROWNIES

RIRARHI TS 3¢ 3 A B Je BRE

Ingredient:

125g butter 1 cup caster sugar 1 %2 tsp vanilla prima Y2 cup chocolate powder
4 Tbsp flaxseeds powder mix with 8 Tbsp non-dairy whipping cream

(or substitute with 200g vegetarian mayonnaise or 200g sour cream)

1/3 cup self raising flour  200g chopped cooking chocolate 75g chopped walnuts

Method:

Line a lamington tray with parchment paper.

Melt the butter and stir in caster sugar and vanilla prima.

Mix in chocolate powder.

Beat flaxseeds powder and whipping cream till fluffy. Mix in (3) mixture until well blended.
Add self raising flour, chopped chocolate and walnuts. Stir until just combined.

Pour into prepared pan and bake in preheated 175C oven for 40mins. Cool and cut into squares.
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EGGLESS MOIST CHOCOLATE ALMOND CAKE
RIS A ERE

Ingredient:

A. 200g butter 120g castor sugar

B. 4 Tbsp flaxseeds powder mix with 8 Tbsp non-dairy whipping cream
(or substitute with 200g vegetarian mayonnaise or 200g thicken cream)
100g melted cooking chocolate % cup fresh milk 1 Tbsp glycerine
Sifted together : 120g plain flour 1 tsp baking powder

30g ground almonds

Mo 0

Method:

Grease and line base of 11x24cm loaf pan with parchment paper.

Cream (A) till smooth. Add in (B) and beat till fluffy.

Add in (C) and beat till well combined.

Fold in (D) and add in (E) and mix well.

Pour into pan and bake in preheated oven 175°C for 50-60 mins. Allow to rest in pan for 15 mins
before removing.
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EGGLESS MOIST ORANGE CAKE

Ingredient:

A.
B.

C.
D.
E

175g butter 175g caster sugar

3 Tbsp flaxseeds powder mix with 6 Tbsp non-dairy whipping cream
(or substitute with 150g vegetarian mayonnaise or 150g sour cream)
Grated rind from 2 oranges

225g plain flour & 1 %2 tsp baking powder (sifted)

3 Tbsp fresh orange juice

Method:

SN e
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Grease sides and line base of a 21cm round cake tin with parchment paper.

Cream (A) till smooth. Add in (B) and beat till fluffy.

Add in (C ) and mix well.

Fold in sifted (D) till well combined.

Add in (E) and mix well.

Pour into pan and bake in preheated oven 160°C for 1 ¥2 hours. Leave cake in pan for 15 mins
before removing.
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EGGLESS MOIST CHOCOLATE BROWNIES

R IG5 140 B RS
Ingredient:
A. 1Y% cups plain flour Y% cups chocolate powder 1 tsp baking powder Y2 tsp baking soda
B. 200g chopped roasted walnuts
C. 125gbutter 200g cooking chocolate,chopped
D. 1 cupcaster sugar  90g sour cream
E. 2 Tbsp flaxseeds powder mix with 4 Tbsp non-dairy whipping cream

(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)

Method:

1. Preheat oven 180C. Grease a 9” square tin and line sides and base with baking paper.
2. Sift (A) and stir in (B), mix well.

3. Melt (C) ,remove from heat and add in (D). Beat till mixture is smooth.

4. Add chocolate mixture to flour mixture and mix till just combine. Do not overmix.

5. Spread into tin and bake for 30-35 mins . Allow brownies to cool in tin.

Topping: 150g chopped chocolate 125g sour cream

70g chopped toasted walnuts
Melt chocolate in double-boiler and allow to cool for 2 mins. Add in sour cream and beat till thick
and glossy. Spread topping over brownies and sprinkle with chopped walnuts
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EGGLESS BLACK FOREST CAKE

REHWER

Ingredient:

1x8

Eggless Chocolate Sponge Cake

300g Dark Pitted Cherries

400g Non-Dairy Whipped Cream
100g Cooking chocolate

100g Chocolate Rice

100g Maraschino cherries

Method:

1. Slice sponge cake into 3 layers.

2. Place one layer on cake board and spread with whipped cream. Place drained dark pitted cherries
on top of cream. Coat again with a thin layer of whipped cream.

3. Sandwich with another layer and repeat the above step.

4.  After sandwiching the 3" layer, the whole cake is covered with a layer of whipped cream.

5. Coat side of cake with chocolate rice and pipe cream rosettes with whipped cream on top of
cake. Decorate with maraschino cherries on the rosettes.

6. Decorate with scrap cooking chocolate on top of cake.

bk

1x8 ~J 21 T 50 Sy it 4 HE

300 ve o AR Bk

400 S FE YL Wik

100 32 2 X5 5 T3 (85 7)

100 7 15 50 I 2K

100 5 i B Ay i 2L PR B

iz

N LR W

Rt an ERED) K 3 Jro

R Fr SRS SRR AR R v EAEIVEEE Yl . R SRR D), I TRy HESIAE i
Wi Lo PR SRR MY

R ol — R RS B2, TR 2.

ool = R stk ih® B, RSN B w2 PR Y .

HORRILE Y JoKk, R EBEE, R DLZIRERE S s B v et



(11)

EGGLESS STREUSEL-TOPPED RICH BUTTER CAKE
R4

Ingredient:
Topping: 3% cup plain flour 1/3 cup brown sugar
2 tsp cinnamon powder 90g butter 1 tsp butter flavour
Cake: 125gbutter 1 tsp vanilla prima Y2 cup caster sugar
2 Tbsp flaxseeds powder mix with 4 Tbsp non-dairy whipping cream
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)
15 cup plain flour & 2/3 cup self raising flour(sifted) 2 Tbsp fresh milk

Method:

1. Grease a 9” square cake pan, line base with greased paper.

2.  Prepare topping: Combine flour, sugar and cinnamon powder, rub in butter and butter flavour.
Press into a ball. Refrigerate for about 30 mins. Grate coarsely when cold.

3. Cake: Cream butter, vanilla prima and sugar till smooth.

4. Add in flaxseeds powder mixture and beat till fluffy.

5. Stir in sifted flours and fresh milk till well mixed.

6. Spread into pan and sprinkle with grated topping. Bake in preheated oven 180°C for 30 mins.
Allow to rest in pan for 5 mins before removing.
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EGGLESS STRIPED CHEESE CAKE

RFGILERE

Ingredient:

Biscuit base:225¢g crushed digestive biscuits

3 Tbsp chocolate powder 2 Tbsp brown sugar

90g butter,melted

Filling: 750g cream cheese 200g castor sugar

6 Tbsp non-dairy whipping cream 2 tsp vanilla prima 3 Tbsp custard powder
150g chocolate melted with 50ml water

Method:

Mix crushed biscuits with chocolate and sugar.

Pour in melted butter and mix with a fork.

Press into springform pan 9” and bake in preheated Oven 180°C 10 mins.. Cool on wire rack.

Carefully remove from tin and lightly grease the sides of the tin only.

When the base has cooled, put back into tin.

Filling: Beat cream cheese till smooth. Slowly add in sugar and custard powder and beat well.

Add the whipping cream and beat well.

Divide cheese mixture into two bowls. Add one bowl with warm melted chocolate and the other

bowl with vanilla prima

9. Pour the vanilla mixture on top of the base and followed by the chocolate mixture as shown in
photograph.

10. Bake using steam-bath method. Oven temp. 160°C for 1 hour 10 mins. Allow cake to cool in tin.
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EGGLESS SUPERMOIST CHOCOLATE CAKE

Ingredient:
Cake: 125g butter  175g brown sugar
14 tsp mocha oil 1 Tbsp ovalette 40g cocoa powder

1 Tbsp glycerine  130g warm water 140g self raising flour
2 Tbsp flaxseeds powder mix with 4 Tbsp sour cream
(or substitute with 100g vegetarian mayonnaise)

Chocolate ganache: 60g whipping cream
110g chopped cooking chocolate

Method:

1. Cake: Mix cocoa powder with hot water. Beat butter, ovalette, glycerine, flaxseeds powder
mixture, mocha oil and sugar till fluffy.

2. Add in cocoa mixture and fold in flour.

Pour into 10”x14”x1” cake tin. Bake in preheated oven 180°C for 35 mins.

4. Chocolate ganache: Heat whipping cream until just hot but not boiling.Off the fire and add in
chopped chocolate, mix till dissolve.

5. Split cake into 3 layers and spread with ganache. Place one layer on top of another and pour
balance on top of cake.

»

g
125 554+ 175 a8 H R RO 1 KL T vy
40 I Ry 1 RKALAT 130 seif/K 140 8 H KA

2 KL JFRFFH DI 4 FGRIR WS (5100 3¢ 5% 5EW58%)

558 S HAR 60 TE iRy 110 Y550 )1tk
BEEG N, B KIS AT 58 I, BT v B BB
fEERE A 3 40, ARIEEE L — 2T I H I, RE UL LAIMER AR SE R

i

1 SRR eI ks T HOR S . AREHEAR I, S, AT, AR TR RS T A
Ko

2. BN BRI, REHHA .

3. ARG E IR 10 AL . BIAT N Tt b, L 180°C ik 35 43t

4. Y5og I H IS e nAA,  B KIS T e, SRR v ) B B i

5. EEKE PR 3 0, RJEET L2 se ST HHE, RE UL EEME 2R RSE K



(14)

EGGLESS SUPERMOIST MOCHA YOGURT CAKE

FBIEER MR

Ingredient:

60g soft butter 200g castor sugar

2 Tbsp flaxseeds powder mix with 4 Tbsp hot water
(or substitute with 100g vegetarian mayonnaise)
225g self-raising flour  40g cocoa powder

1 Tbsp Glycerine 1 Tbsp Ovalette

2 Tbsp Nescafe 1 tsp Mocha Oil

1 tsp baking soda

250ml plain yogurt

Method:

1. Grease and line 21cm Baba cake pan. Preheat oven 180C.

2. Mix all ingredients and beat for 10 mins. till smooth and changed in colour.
3. Pour into pan and bake for 50 mins. Stand few mins. before turning out.

You can decorate cake with Coffee Glace Icing and top with toasted walnuts
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Ingredient:

20 white cream wafer 150ml cooled coffee without sugar
350g cream cheese 65g caster sugar

150g instant custard powder warm water to dissolve custard

DECORATION: 250g non-dairy whipping cream whip till firm.

(15)

TIRAMISU CHEESE CAKE (NO-BAKE)

ROCKHIABERE (RRBEED

20g chocolate powder for sifting on top

Method:

S s e

Beat cream cheese until soft, then add sugar and beat till well combined.

Dissolve custard powder in warm water and add to cream cheese. Stir to combine. Put aside.
Dip wafer in coffee and arrange in a glass dish.

Top with cheese mixture.

Arrange more wafers which have been dipped in coffee, on cheese mixture.

Top with cheese mixture and refrigerate before serving. Pipe with whipped non-dairy whipping
cream for decoration.Sprinkle with sifted chocolate powder.
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CHEEZY STRAWBERRY JAPANESE JELLY CAKE

LB R H ARG ER

Ingredient:

A. 300g cheezy creme cake mix  1/3 cup fresh milk
2 Tbsp flaxseeds powder mix with 4 Tbsp hot water
(or substitute with 100g vegetarian mayonnaise)

B. 100g cream cheese-softened

Jelly: 10g Japanese Konnyaku jelly & 1/3 tsp citric acid & 250g sugar mix well.

2 Tbsp strawberry emulco a drop of red colouring
Mix the jelly mixture with strawberry emulco and red colouring and 850ml water.
Cook over slow fire till start to boil Remove from heat . Set aside for a while to use.
Whipped cream: 200ml non-dairy whipping cream beat till stiff.

Method:
1. Cream (A) for 4 mins. Add in (B) and beat till smooth. Pour into 8 pan and bake in preheated
oven 180°C for 30 mins. Allow to cool.

2. Poke cake all over with holes about %2 inch deep .

3. Prepare japanese konnyaku jelly per top instructions.
4. Pour jelly into cake through the holes and allow to set.
5. Whip whipping cream and spread onto cake.
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EGGLESS BATIK MARIE CAKE

RO EpHER

Ingredient:

A. 175gbutter 35g castor sugar 2 tsp butter flavouring powder

B. 4 Tbsp flaxseeds powder mix with 8 Tbsp hot water
(or substitute with 200g vegetarian mayonnaise)

C. 1 tin sweetened condensed milk(405g) 40g rolled oats 125ml water
100g chocolate powder 25g cocoa powder

D. D) 280g Marie biscuits (break into pieces and remove crumbs)

Method:

1. Beat (A) till smooth then add in (B) and beat till combined.

2. Mix (C) till well combined then fold into (1).

3. Cook mixture over low fire till thickened. Remove from heat and set aside to cool.

4. Spread the mixture and marie biscuits layer by layer in a 7" square cake tin.

5. Bake in preheated oven 150°C for 1 hour. Remove and let it cool thoroughly. Wrap up tightly

with aluminium foil and chill in refrigerator. Cut into slices before serving.
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EGGLESS SACHER TORTE

R &k

Ingredient:
150g chocolate,chopped 1 Tbsp water  155g butter %2 cup caster sugar
3 Tbsp flaxseeds powder mix with 6 Tbsp sour cream
(or substitute with 150g vegetarian mayonnaise)

1 cup plain flour  2/3 cup apricot jam

Chocolate icing: 125g cooking chocolate,chopped
125g unsalted butter

Method:

1. Grease a deep 9” round cake pan,line base with baking paper.

2. Melt chocolate over hot water, stir in water; cool to room temperature.

3. Cream butter, sugar and flaxseeds powder mix till creamy.

4.  Stir in chocolate mixture,then sifted flour.

5. Pour into pan and bake in preheated oven 180°C for 30 mins. Stand 5 mins before removing.
6. Split cold cake in half, place on cake board. Heat and strain jam, brush over half the cake. Top

with remaining cake, brush cake all over with remaining jam. Stand about 1 hour to allow jam to
set. Spread top and side of cake with icing.

7.  Chocolate icing: Melt chocolate and butter. Cool and stir occasionally; this can take up to 2
hours. Spread over cake. This icing is also suitable for piping.
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EGGLESS CHERRY COCONUT AND ORANGE CAKE

PP A T ERE

Ingredient:

125g butter 1 Tbsp glycerine

2 tsp grated orange rind % cup caster sugar

2 Tbsp flaxseeds powder mix with 4 Tbsp sour cream
(or substitute with 100g vegetarian mayonnaise)

14 cup dessicated coconut

% cup sliced red cherries

2 cups self raising flour

2/3 cup orange juice

Method:

1. Grease a 14cm x 21cm loaf pan. Line base and side with greased baking paper.

2. Cream butter, rind, glycerine, sugar and flaxseeds powder mix till fluffy.

3. Stir in coconut and cherries. Add in flour and orange juice. Stir till well mix.

4. Pour into pan and bake in preheated oven 180°C for 1 hour. Stand 5 mins before removing.
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EGGLESS CHOC-ORANGE MARBLE CAKE

RO R ERKEA B

Ingredient:

60g cooking chocolate, chopped 125g butter 1 Tbsp glycerine

1 Tbsp vanilla prima 1 1/3 cups castor sugar 1 Tbsp grated orange rind

2 Tbsp flaxseeds powder mix with 4 Tbsp sour cream

(or substitute with 100g vegetarian mayonnaise)

2 cups self-raising flour 34 cups fresh milk

Chocolate fudge frosting: 125g chocolate  125g butter 3 Y2 cups icing sugar
Y4 cup fresh milk 1 tsp vanilla essence

Method:

1. Grease 2 square 8” cake pan, line with baking paper.

2. Melt chocolate and cool to room temperature.

3. Cream butter, vanilla prima, glycerine, sugar and flaxseeds powder mixture till fluffy.

4. Fold in sifted flour and fresh milk.

5. Divide into 2 bowls, stir chocolate into 1 bowl and orange rind into another bowl.

6. Drop spoonfuls of chocolate mixture into corners and centre of each pan.Spoon orange mixture

into balance spaces. Swirl knife into mixture to make pattern.

7. Bake in preheated oven 180°C for 35 mins. Stand 5 mins. before removing.Join cold cakes with
L4 of the chocolate frosting. Spread whole cake with balance frosting.

8. Chocolate fudge frosting: Melt chocolate and cool to room temperature. Beat butter until fluffy
then add in ¥2 the sugar and beat well. Beat in chocolate,essence and milk, then remaining sugar,
beat until frosting is spreadable.
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EGGLESS PEANUT BUTTER CHOC CAKE

Ingredient:

125g chocolate, chopped 1 %2 cups caster sugar 1 Tbsp glycerine
125g unsalted butter 2 tsp vanilla essence 1 cup chocolate fresh milk
4 Tbsp flaxseeds powder mix with 8 Tbsp hot water

(or substitute with 200g vegetarian mayonnaise)

V4 cup smooth peanut butter 1 cup self raising flour 34 cup plain flour

Peanut butter cream: 90g butter  90g cream cheese 1 %2 cups icing sugar
12 cup smooth peanut butter 2 Tbsp honey

Method:

1. Grease 9” round cake pan and line with baking paper.

2. Melt cooking chocolate and cool to room temperature.

3. Cream butter,essence,glycerine,flaxseeds powder mixture and sugar till fluffy,then beat in melted
chocolate and peanut butter.

4.  Sift self raising flour and plain flour. Stir flour and fresh milk into butter mixture.

5. Pour in pan and bake in preheated oven 150°C for 1 ¥2 hours. Stand 5 mins before removing.

6. Split cold cake into half, join with half the peanut butter cream, spread top of cake with
remaining cream.

7.  Peanut butter cream: Cream butter and cream cheese till fluffy. Add in sugar, peanut butter and
honey. Cream till smooth.
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EGGLESS PINEAPPLE COCONUT CAKE

AT 5

Ingredient:

125g butter 2 tsp grated lemon rind 1 cup caster sugar

2 Tbsp flaxseeds powder mix with 4 Tbsp hot water

(or substitute with 100g vegetarian mayonnaise)

1 Tbsp glycerine Y2 cup dessicated coconut 2 cups self raising flour % cup pineapple juice
Pineapple Frosting: 30g butter 2 cups icing sugar Y4 cup pineapple juice

Method:

1. Grease 8” round cake pan and line base with greased baking powder

2. Cream butter, glycerine, sugar, flaxseeds powder mixture and rind till fluffy. Stir in coconut,
then flour and then juice, stir till well combined.

3. Pour into pan and bake in preheated oven 150°C for 1 hour. Stand 5 mins before removing.
Spread with frosting if desired.

4. Pineapple frosting: Combine butter and sifted icing sugar. Slowly add in pineapple juice and mix
till smooth.
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EGGLESS POPPY SEED CAKE

RESEFTERE

Ingredient:

1/3 cup poppy seeds 34 cup fresh milk  185g butter-softened
1 Tbsp glycerine 2 tsp vanilla essence 1 cup caster sugar

3 Tbsp flaxseeds powder mix with 6 Tbsp sour cream

(or substitute with 150g vegetarian mayonnaise)

2 cups self raising flour

Method:

1. Grease 14cm x 21cm loaf pan and line sides and base with greased baking paper.

2. Combine poppy seeds and milk in medium bowl, stand 1 hour.

3. Add butter, essence, sugar, glycerine, flaxseeds powder mixture, sifted flour and poppy seed
mixture.

4. Beat for 3 mins till mixture is changed in colour.. Pour into pan.

5. Bake in preheated oven 180°C for 1 hour. Stand 5 mins before turning onto wire rack.
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EGGLESS MOIST FRUIT CAKE

Ingredient:

500g mixed fruits 1 cup water %2 tsp baking soda 185g butter
2/3 cup caster sugar 1 V2 cups self raising flour Y cup plain flour
3 Tbsp flaxseeds powder mix with 6 Tbsp sour cream

(or substitute with 150g vegetarian mayonnaise

Method:

1. Combine mixed fruits, water and soda in bowl and mix well. Cover and stand overnight.
2. Grease 8” square pan, line base with baking paper and grease well.

3. Cream butter , flaxseeds powder mixture and sugar till fluffy.

4.  Stir in flours and fruit mixture. Spread into prepared pan.

5. Bake in oven 180°C for 1 % hours. Stand 5 mins before removing.
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EGGLESS CARAMEL BANANA CAKE

Ingredient:

125g butter % cup brown sugar, firmly packed

2 Tbsp flaxseeds powder mix with 4 Tbsp hot water

(or substitute with 100g vegetarian mayonnaise)

1 tsp banana essence 1 cup mashed banana 1 Y2 cups self raising flour

1 tsp baking soda 34 cup whipping cream 1 Tbsp fresh milk

Caramel icing: 60g butter Y2 cup brown sugar 2 Tbsp whipping cream
1 ¥2 cups icing sugar

Method:

1. Grease 14cm x 21cm loaf pan.

2. Cream butter, flaxseeds powder mixture and sugar till fluffy.

3. Stir in banana. Stir in flour, whipping cream, baking soda and milk till well combined.

4. Pour into pan and bake in preheated oven 180°C for 1 hour. Stand 5 mins before removing.
When cold spread with icing.

5. Caramel Icing: Melt butter and sugar in saucepan, stir constantly over heat without boiling for 2
mins. Add in whipping cream, bring to boil, remove from heat, stir in sifted icing sugar.
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EGGLESS BUTTERSCOTCH WALNUT RAISIN CAKE

AR T 9 B Rk

Ingredient:

90g butter % cup brown sugar, firmly packed 1 Tbsp golden syrup

1 Tbsp glycerine 1 tsp butterscotch flavour

2 Tbsp flaxseeds powder mix with 4 Tbsp hot water

(or substitute with 100g vegetarian mayonnaise)

1 cup chopped black raisins 1 % cups self raising flour % cup fresh milk
Topping: Y% cup supersoft cake flour 2 Tbsp brown sugar  30g butter

1 cup chopped walnuts

Method:

1. Grease 8” ring pan.

2. Cream butter,sugar, glycerine, flaxseeds powder mixture and butterscotch flavour till fluffy. Add
in golden syrup. Beat until combined.

3. Stir in raisins, then sifted flour and fresh milk.

4.  Spoon into pan and sprinkle with topping. Bake in preheated oven 180°C for 45 mins. Stand 5
mins before removing.

5. Topping: Combine flour and sugar, rub in butter, stir in walnuts
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Ingredient:

125g butter ~ 2/3 cup caster sugar 1 Tbsp glycerine 1 tsp apple flavour
2 Tbsp flaxseeds powder mix with 4 Tbsp sour cream

(or substitute with 100g vegetarian mayonnaise)

15 cup self raising flour %2 cup plain flour 1/3 cup fresh milk

1 apple, grated  50g slivered almonds

(27)

EGGLESS APPLE ALMOND CAKE

RERBTLCERE

Method:

1.

2.
3.
4

Grease 8” round cake pan and line base with greased baking paper.

Cream butter, glycerine, apple flavour , flaxseeds powder mixture and sugar until fluffy.

Stir in flour and fresh milk and mix well.

Spread into pan and sprinkle with grated apple and almonds. Bake in preheated oven 180°C for
45 mins. Stand 5 mins before removing
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EGGLESS PARTYTIME HEART COOKIES

F YR B[]0 F ooy Ty

Ingredient:

A.

125g butter  30g shortening

1 Tbsp flaxseeds powder mix with 2 Tbsp hot water

(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)
50ml fresh milk 70g caster sugar 1 Tbsp vanilla essence

B. 100g arrowroot flour 100g almond powder  100g plain flour
50g ground cornflakes 1 tsp baking powder

C. 100 pieces jumbo sugar heart flakes
50g breadcrumbs (preferably orange coloured once)

Method:

1. Beat (A) till smooth.

2. Mix (B) till combined. Mix (A) & (B) till form into a smooth dough.

3. Roll dough about % cm thick on top of a piece of plastic sheet.
Cut with cookie cutter and decorate with jumbo sugar heart flakes and sprinkle with
Bread crumbs. Place on top of cookie tray lined with parchment paper.

4. Bake in preheated oven 180°C for 18-20 mins.
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EGGLESS ORANGE CASHEWNUTS OATS COOKIES

REEERE MR
Ingredient:
A. 180g butter 100g shortening 80ml fresh milk
100g caster sugar 1 Tbsp orange emulco

B. 200g arrowroot flour 50g custard powder 1 tsp baking soda Y tsp salt
200g self raising flour  30g milk powder  80g blended rolled oats
C. 100g cashewnuts break into 2 pieces each ~ 30g 1001 chocolate coloured balls

Method:
1. Beat (A) till smooth.
2.  Mix (B) till well combined. Mix (A) & (B) till form into a smooth dough
3. Roll dough about 34 cm thick. Cut with cookie cutter.
Place on top of cookie tray lined with parchment paper.
Decorate top with cashewnuts and 1001.
4. Bake in preheated oven 180°C for 18-20 mins.
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EGGLESS SHANGTUNG PEANUT COOKIES

et hay

Ingredient:
A. 180gbutter 60g shortening 40g peanut butter
50ml fresh milk 150g icing sugar
B. 200g arrowroot flour 200g self raising flour
1 tsp baking soda  200g ground shangtung peanuts
C. 100g skinless shangtung peanuts

Method:
1. Beat (A) till smooth.
2. Mix (B) till well combined. Mix (A) & (B) till form into a dough
3. Roll dough about 34 cm thick. Cut with cookie cutter.
Place on top of cookie tray lined with parchment paper.
Decorate top with skinless shangtung peanuts.
4. Bake in preheated oven 180°C for 18-20 mins.
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EGGLESS MARBLE BUTTERSCOTCH COOKIES

RRHEA Yy i Ay

Ingredient:
A. 125gbutter 40g shortening 3 Tbsp fresh milk
1 Tbsp flaxseeds powder mix with 2 Tbsp hot water
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)
1 Tbsp butterscotch essence 60g caster sugar
B. 120g arrowroot flour 50g blended cornflakes
50g ground almonds V4 tsp salt
180g self raising flour 1 tsp baking soda
C. 20gcocoapowder 50g custard powder

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a soft dough.

3. Separate dough into 2 portions.

4. Mix 1 portion with (C) cocoa powder and the other portion with custard powder.

5. Flour the cookie shaped mould. Take some cocoa dough and some custard dough and form into a

small ball and press into moulds.

6. Knock out and place on top of cookie tray lined with parchment paper.
7. Bake in preheated oven 160°C for 20 mins.
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EGGLESS LEMON CHOCOLATE DOUGHNUT COOKIES

RITBRIT A B th

Ingredient:
A. 125g soft butter %2 tsp yellow liquid food colouring %2 tsp lemon essence
100ml fresh milk  60g caster sugar 1 Tbsp grated lemon rind 2 Tbsp lemon juice
B. 100g custard powder 100g potato starch 50g blended nestum cereals
100g self raising flour % tsp salt 1 tsp baking powder
C. 240g white cooking chocolate
80g dark cooking chocolate

Method:

1. Mix (A) till well combined.

2. Mix (B) till well combined.

3. Mix (A) & (B) till form into a smooth dough.

4. Roll dough about 34 cm thick and cut with small doughnut cutter. Place on top of baking tray
lined with parchment paper.

Bake in preheated oven 180°C for 18 - 20 mins. Allow to cool on rack.

Melt white cooking chocolate and brush top of cookies with chocolate. Allow to set.

7.  Melt dark cooking chocolate and pipe on top of white chocolate. Allow to set.
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EGGLESS CORNFLAKES CHOCOLATE COOKIES

RERATGR ST

Ingredient:

A.  480g dark cooking chocolate  150g peanut butter
B.  300g cornflakes 200g roasted peanuts

C.  50g white sugar balls

Method:

1. Melt (A) cooking chocolate and quickly mix in peanut butter till well combined.
2. Quickly mix in cornflakes and roasted peanuts till well combined.

3. Spoon into papercups, sprinkle with some white sugar balls and allow to set.
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EGGLESS PEANUT CHOCOLATE BALLS COOKIES

RICETT W IR &

Ingredient:

A.

125g butter  40g shortening 1 Tbsp vanilla essence 2 Tbsp maple syrup
1 Tbsp flaxseeds powder mix with 3 Tbsp hot water

(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)

50g soft brown sugar 2 Tbsp fresh milk

B.  80g arrowroot flour 120g self raising flour % tsp salt 1 tsp baking powder
80g ground cornflakes  50g ground nestum cereals 14 tsp baking soda

C.  100g peanut butter

D.  480g dark cooking chocolate 150g peanut nibs

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a smooth dough.

3. Wrap some peanut butter with 1 tsp dough and roll round.
Place on top of cookie tray lined with baking paper.

4. Bake in preheated oven 180°C for 20-23 mins. Allow to cool.

5. Melt dark cooking chocolate and mix with peanut nibs.

6 Dip cooled cookie balls into chocolate mix and place in papercups. Allow to set.
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EGGLESS CARAMEL SEEDS COOKIES

RWFN

Ingredient:

A.  220g caster sugar 100g butter 80g glucose syrup 3 Tbsp golden syrup
150g sweetened condensed milk 2 Tbsp water

B.  100g white sesame seeds  100g sunflower seeds 100g pumpkin seeds
100g peanut nibs  100g roughly crushed cornflakes  50g red turnips

C.  200g dark cooking chocolate

Method:

1. Cook (A) on top of slow fire for about 5 mins till

2. boil and turn caramel.

3. Mix (B) till well combined. Quickly mix with (1) till well combined.
4. Spoon into papercups and allow to set.

5. Melt (C) cooking chocolate and pipe on top of cookies. Allow to set.
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EGGLESS BLACK COFFEE SESAME COOKIES

R Z R TR i By
Ingredient:
A. 180gbutter 60g shortening 100g caster sugar 1 Tbsp coffee paste

1 Tbsp flaxseeds mix with 2 Tbsp hot water
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)

B.  150g arrowroot flour  180g self raising flour V4 tsp salt  20g malt
30g cocoa powder 1 tsp baking soda  20g coffeemate  30g dessicated coconut
C. 100g white sesame seeds  70g almond strips
Method:
1. Beat (A) till smooth.
2. Mix (B) till well combined. Mix (A) & (B) till form into a dough.
3. Roll dough % cm thick and cut with cookie cutter.
Place on top of baking tray lined with parchment paper. Decorate with (C).
4.  Bake in preheated oven 170°C for 18 — 20 mins.
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EGGLESS CHEEZY PINEAPPLE JAM COOKIES

RAMHFREHT

Ingredient:

A.  125gcream cheese 50g icing sugar 125g golden churn butter
1 tsp pineapple essence  20g cheese powder

B.  360g plain flour 2 Tbsp custard powder

C.  500g pineapple jam

Method:

1. Beat (A) till smooth.

2. Mix (B) till combined. Mix (A) & (B) till form into a smooth dough.
(VERY IMPORTANT ALLOW DOUGH TO REST FOR 30 MINS OTHERWISE COOKIES
WILL CRACK)

3. Place dough into pineapple tat nozzle and pipe about 2 inches long. Place some pineapple jam
in centre and roll up. Place on baking tray lined with parchment paper.

4. Bake in preheated oven 180°C for 16 mins.
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EGGLESS COCONUT CRUNCHIES COOKIES

TR

Ingredient:
A.  125gbutter 70g shortening 80g caster sugar 3 Tbsp fresh milk 1 tsp vanila essence
B.  30gpotato starch  120g self raising flour ~ 50g blended cornflakes
100g arrowroot flour  30g milk powder
C.  50g dessicated coconut mix with 50g orange coloured breadcrumbs

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a dough.

3. Roll 1 tsp dough round and roll into (C ) mixture. Place in papercups.
4 Bake in preheated oven 170°C for 20-25 mins.
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EGGLESS CLASSIC PEANUT CHOCOLATE CHIPS

REMIEAETT W IR &

Ingredient:
A. 125gbutter 120g shortening 80g soft brown sugar

1 tsp baking soda  50g caster sugar 2 Tbsp chocolate emulco

2 Tbsp flaxseeds powder mix with 4 Tbsp hot water

(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)
B.  250g plain flour 100g chocolate chips

200g peanut nibs

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a soft dough.
3. Spoon 1 Tbsp dough on top of baking tray lined with parchment paper.
4 Bake in preheated oven 190°C for 12-14 mins.
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EGGLESS CHOCOLATE CHIPS MARBLE SHELL COOKIES

RO TR KEA T

Ingredient:

A.

250g butter 50g shortening 100g caster sugar

1 Tbsp vanilla buttermilk flavour 1 tsp yellow liquid food colouring
1 Tbsp flaxseeds powder mix with 2 Tbsp hot water

(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)

B.  180g arrowroot flour  250g self raising flour 3 Tbsp custard powder
1 tsp baking soda  100g blended cornflakes

C. 30gcocoapowder 1 Tbsp chocolate emulco 100g chocolate chips

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a dough.

3. Divide dough into 2 portions and mix 1 portion with (C ) till well combined.

4 Take some chocolate dough and some butter dough, mix like marble pattern ,flatten and place
some chocolate chips in centre, roll round and press into floured shell
cookie mould. Place on tray lined with parchment paper.

5. Bake in preheated oven 160°C for 25 mins.
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EGGLESS 3- MINUTES CHOCOLATE OATS COOKIES
RINBOR ML T

Ingredient:

A.  150g caster sugar 125g butter  30g cocoa powder 1 Tbsp orange essence
125g non-dairy whipping cream

B.  300g instant oats 100g peanut nibs

C.  100g white chocolate rice

Method:

1. Cook (A) on top of slow fire till boil. Quickly remove from fire when start to boil.

2. Quickly mix in (B) till well combined.

3. Spoon into papercups and sprinkle top with white chocolate rice. Allow to set.
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EGGLESS NUTTY CHOCOLATE CHIPS CORNFLAKES COOKIES

RERIG 5 IRSEKNE F &

Ingredient:
A. 1cuppeanut butter 1 cup icing sugar % cup butter 1 Tbsp chocolate emulco
B.  100g cornflakes roughly crushed 100g toasted peanut halfs
20 red cherries cut into long strips ~ 150g chocolate chips
C.  100g dessicated coconut

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a soft dough.
3. Roll 1 ¥2 Tbsp dough round and roll in dessicated coconut.

4. Place in papercups and keep in refrigerator for 1 %2 hours till set.

KL

A IMEAERE AR VMR 1R e IIE

B. 100 5e3EKME A 100 wwELEAEVIE 20 RZIAERR VIR S0k 150 58 75 50 ki
C. 100 5ikf«

i .

1. 8 (A) BITEH.

0 (B) #:1, KRG (A A (B) REEBOEHEA .
UKL 1 Maizg it thn Ak LRf 22 .

FONACHAR L, SR T N UKAE 1 NVa NS FR e[

e



(43)

EGGLESS HAZELNUT CHOCOLATE DROPS COOKIES

RRTIHR A GHE

Ingredient:

A. Y2 cup butter 1 tsp hazelnut essence

B 1/3 cup cocoa powder

C. 1 tin (405g) sweetened condensed milk

D 2 Y cups roughly crushed cornflakes 100g roughly chopped roasted hazelnuts

Method:

1 Melt (A) on top of slow fire and let boil.

2 When start to boil quickly remove from fire.
3. Add in (B) and mix till well combined.

4, Add in (C) and mix till well combined.

5 Add in (D) and mix till well combined.

6 Spoon into papercups and allow to set.
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EGGLESS CHINESE WHITE FLOWER COOKIES

2Pl
Ingredient:
A.  250g shortening 130g icing sugar Y tsp salt 1 tsp rose essence
B. 5 Tbsp fresh milk
C.  250g arrowroot flour  300g plain flour 60g coffeemate
D.  Golden ball cachous for decorating

Method:

1 Beat (A) till smooth.

2 Add in (B) and beat till well combined.

3. Mix (C) till well combined. Mix into (2) till form into a soft dough.

4. Place in piping bag fitted with flower nozzle.

5 Pipe in red papercups and decorate with golden balls cachous.

6 Place papercups of piped dough very near each other on top of baking tray.
7 Bake in preheated oven 150°C for 30 mins.
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EGGLESS GINGER BREADMAN COOKIES

RENfFHTE

Ingredient:
A.  180g shortening  150g caster sugar 3 Tbsp molasses
1 Tbsp flaxseeds powder mix with 2 Tbsp hot water
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)
B.  300g plain flour 2 tsp baking soda
2 tsp ginger powder 2 tsp cinnamon powder
C. 80gicing sugar 1 Tbsp lemon juice
some smarties or decorative sweets (optional)

Method:
1. Beat (A) till smooth.
2. Mix (B) till well combined. Mix (A) & (B) till form into a smooth dough.
3. Roll dough between 2 plastic sheets. Cut with cookie cutter.
Place on tray lined with parchment paper.
4. Bake in preheated oven 170°C for 20-25 mins. Let cool on wire rack.

5. Beat (C) till smooth. If mixture is too thick add in some lemon juice and if too thin add in some
icing sugar. Close with lid if not using.

6. Pipe icing on top of cooled cookies and decorate as desired.
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EGGLESS ARABIAN RAINBOW CASHEWNUT COOKIES
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Ingredient:

A.

100g butter  100g ghee  50g soft brown sugar 1 tsp vanilla essence
1 Tbsp flaxseeds powder mix with 2 Tbsp hot water
(or substitute with 50g vegetarian mayonnaise or 50g sour cream)

B.  250g plain flour 150g ground cashewnuts

C.  Vatsp pink food liquid colouring
15 tsp apple green food colouring
14 tsp yellow food liquid colouring

D.  150g cashewnuts 100g caster sugar

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a soft dough.

3. Separate dough into 3 portions and colour each portions with different colourings.

4 Take a little of each coloured dough all in about 1 Tbsp and roll round. Roll dough balls into
caster sugar (C). Place in papercups and decorate with (C) cashewnuts.

5. Bake in preheated oven 180°C for 20 mins.
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EGGLESS ALMOND WHITE COFFEE COOKIES
2L Ay A

Ingredient:

A. 180gbutter 100g shortening  100g soft brown sugar
8 Tbsp fresh milk 1 Tbsp white coffee essence
1 Tbsp Nescafe mix with 2 Tbsp hot water

B.  180g arrowroot flour 100g blended Nestum Cereals
20g cocoa powder 30g coffeemate 1 tsp baking soda
180g self raising flour 100g ground almonds V2 tsp salt

C.  50g almond nibs

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a dough.

3. Roll dough % cm thick in between two plastic sheets.

4. Cut with cookie cutter and place on tray lined with parchment paper.

5. Decorate with almond nibs. Bake in preheated oven 180°C for 18 - 20 mins.
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EGGLESS CHOCOLATE BEAN LEGENDA

R % /1 G A

Ingredient:

A.

180g butter 100g shortening 80ml fresh milk
100g caster sugar 1 Tbsp chocolate flavour

B.  200g arrowroot flour  50g custard powder 100g peanut nibs V4 tsp salt
100g self raising flour 100g instant oats  50g dessicated coconut
50g milk powder 1 tsp baking powder 1 tsp baking soda

C.  480g white cooking chocolate
100 pcs chocolate beans

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a dough.

3. Roll ¥2 Tbsp dough round and place in papercups. Place papercups near each other on top of
baking tray.

4. Bake in preheated oven 180°C for 25 mins. Allow to cool.

5. Melt white cooking chocolate and spoon on top of cooled cookies. Place 1 piece of chocolate
bean on top and allow to set.
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EGGLESS APPLE BUTTERFLY COOKIES

FSER IR ih =y

Ingredient:

A.

125g butter  50g shortening 80g caster sugar

5 Tbsp fresh milk 1 Tbsp apple essence

1 Tbsp flaxseeds powder mix with 2 Tbsp hot water

(or substitute with 50g vegetarian mayonnaise or 50g sour cream)

B.  100g arrowroot flour 50g blended cornflakes  20g malt
Ya tsp salt  130g self raising flour 30g milk powder 1 tsp baking soda

C. 1001 sugar balls  50g almond strips

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a dough.

3. Roll dough % cm thick in between two plastic sheets. Cut with cookie cutter.

4. Place on top of tray lined with parchment paper. Decorate with (C).

5. Bake in preheated oven 170°C for 18-20 mins.
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EGGLESS RAINBOW FLOWER BUTTER COOKIES
R ML &

Ingredient:
A.  250gbutter 1 Tbsp shortening 80g icing sugar
12 tspsalt  50ml fresh milk 1 Tbsp butter oil flavour
B.  100g custard powder 50g milk powder 300g plain flour
C. % tspred liquid food colouring
Y4 tsp apple green liquid food colouring
Y4 tsp yellow liquid food colouring
Y4 tsp purple liquid food colouring

Method:

1. Beat (A) till smooth.

2 Mix (B) till well combined. Mix (A) & (B) till form into a soft dough.

3. Divide dough into 4 portions and colour each with different colouring (C).

4 Spoon little of each different colouring soft dough into a piping bag fitted with flower nozzle
and pipe dough on top of tray lined with parchment paper.

5. Bake in preheated oven 160°C for 20 mins.
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EGGLESS POPPYSEED CRUNCHY COOKIES
KRBT ih =y

Ingredient:

A.  125gbutter 40g shortening 30ml fresh milk
50g caster sugar 1 Tbsp vanilla essence

B.  100g arrowroot flour 50g blended Nestum Cereals 20g malt 20g milk powder
100g plain flour 1 tsp baking powder Y tsp salt 50g blended cornflakes

C.  30g blue poppyseeds 80 pieces cashewnut halfs

Method:

1. Beat (A) till smooth.

2. Mix (B) till well combined. Mix (A) & (B) till form into a dough.

3. Roll dough % cm thick in between two plastic sheets. Cut with cookie cutter.
4. Place on top of tray lined with parchment paper and decorate with (C).

5. Bake in preheated oven 180°C for 18 — 20 mins.
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EGGLESS STRAWBERRY DOUBLE HEART COOKIES

REFXL &

Ingredient:

A.

180g butter 100g shortening 80ml fresh milk
100g caster sugar 1 Tbsp strawberry emulco

B.  180g arrowroot flour 50g custard powder Y tsp salt 1 tsp baking soda
180g self raising flour  100g blended rolled oats  30g milk powder
50g dessicated coconut

C.  320g strawberry cooking chocolate
120g white cooking chocolate

Method:

1. Melt (C) and pour into heart shape chocolate moulds.
Allow to set. Leave aside for later use.

2. Beat (A) till smooth.

3. Mix (B) till combined. Mix (A) & (B) till form into a dough.

4. Roll dough % cm thick in between two plastic sheets. Cut with heart shape cookie cutter. Place
on top of tray lined with parchment paper.

5. Bake in preheated oven 180°C for 20 mins. Allow to cool on wire rack.

6. Melt white cooking chocolate and brush cooled cookie tops with white chocolate and quickly
place heart shaped strawberry chocolate on top. Allow to set.
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EGGLESS CRISPY CROQUANT COOKIES

B ME SRR ih =Y

Ingredient:

A.

250g butter 100g shortening 100ml fresh milk
1 Tbsp vanilla essence 120g icing sugar

B.  200g arrowroot flour 300g plain flour V4 tsp salt 1 tsp baking soda
2 tsp baking powder  100g rolled oats — blended 100g cornflakes-blended

C. 100g croquant 40 balls red cherries cut into 4 pcs

Method:

1. Beat (A) till smooth.

2. Mix (B) till combined. Mix (A) & (B) till form into a dough.

3. Roll dough % cm thick in between two plastic sheets. Cut with cookie cutter. Place on top of
tray lined with parchment paper. Decorate with (C).

4.  Bake in preheated oven 170°C for 18 — 20 mins.
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EGGLESS MILKY ALMOND COOKIES

RAPELCHT

Ingredient:

A.

250g shortening 80g icing sugar 1 tsp vanilla essence
4 Tbsp sweetened condensed milk

B.  150g arrowroot flour 200g self raising flour Y2 tsp salt 50g breadcrumbs
1 tsp baking soda 50g milk powder 50g instant oats

C. 1001 sugar balls 150 pcs whole almonds

Method:

1. Beat (A) till smooth.

2. Mix (B) till combined. Mix (A) & (B) till form into a dough.

3. Roll dough % cm thick in between two plastic sheets. Cut with cookie cutter. Place on top of
tray lined with parchment paper. Decorate with (C).

4.  Bake in preheated oven 170°C for 20 mins.
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EGGLESS PINEAPPLE ALMOND CUPCAKES

EHRRAKCH FER
Ingredient:
A. 5 pieces canned pineapple rings
B.  200g butter 200g soft brown sugar 1 tsp pineapple essence
C.  110ml fresh milk
D. 1 heaped baking powder 200g self raising flour
E. 100g almond slice
Method:
1. Cut (A) into smaller pieces to fit into base of solo baking cups.
2. Beat (B) till fluffy. Slowly add in (C) and beat till well mix.
3. Sift (D) 3 times and slowly fold into butter mixture.
4. Spoon into solo baking cups, top with almond slices and bake in preheated oven 170°C for 20
mins
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EGGLESS RICH CHOCOLATE SUGEE CUPCAKES

RIRIT I 95 5 M7 Bk

Ingredient:
A.  250gbutter 1 can(525g) sweetened condensed milk 1 Tbsp chocolate emulco
1 can chocolate fresh milk (fill the empty condensed milk can with chocolate fresh milk)
B.  450g sugee Y2 tsp salt
C. 50g almond nibs 1 Tbsp baking powder  70g cocoa powder

Method:

1. Place (A) in saucepan and stir over low heat till boil. Remove from fire and allow the mixture
to cool till lukewarm.

2. Stir in (B) and let rest for 30 mins.

3. Mix (C) till well combined. Stir into sugee mixture till well combined.

4. Spoon into paper cups and bake in preheated oven 170°C 20-25 mins.
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EGGLESS ALMOND SUGEE RAISINS CUPCAKES

AR CHEEHE T TERE
Ingredient:
A.  250gbutter 1 can (525g) sweetened condensed milk 1 tsp almond flavour
B. 1 can fresh milk (fill the empty milk can with fresh milk) 300g sugee
C. 100g almond nibs 100g golden raisins 100g almond powder
D.  120g plain flour 1 Tbsp baking powder
Method:
1. Place (A) in saucepan and stir over low fire till boil. Remove from fire and allow mixture to

cool till lukewarm.
2. Stir in (B) and let rest for 30 mins.
3. Mix (C) till well combined. Stir into sugee mixture till well mixed.
4. Spoon into papercups and bake in preheated oven 170°C 20-25 mins.
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EGGLESS MOIST CHOCOLATE ALMOND CUPCAKES

RO BT ERE

Ingredient:

A.

180g butter ~ 250g caster sugar 250ml chocolate milk 1 tsp almond essence
3 Tbsp flaxseeds powder mix with 6 Tbsp hot water till thick
(or substitute with 150g vegetarian mayonnaise or 150g sour cream)

B.  280g plain flour ~ 50g cocoa powder 15 tsp salt
1 tsp baking soda 1 tsp baking powder

C. 100g almond slices

Method:

1. Beat (A) till well combined and smooth.

2. Combine (B) and slowly fold into (A). Mix well.

3. Spoon into papercups , top with almond slices and bake in preheated oven 180°C for 20 mins.
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EGGLESS COCONUT SUGEE CHOCOLATE CHIPS CUPCAKES

Y AP NCRGETAE Y S

Ingredient:
A.  250g butter 1 can (525g) sweetened condensed milk
1 Tbsp coconut essence
B. 1 can coconut milk (fill empty milk can with coconut milk) 300g sugee
C.  80gchocolate chips 50g dessicated coconut  180g plain flour
D. Yatspsalt 1 Tbsp baking powder

Method:

1. Place (A) in a saucepan and cook over low fire till boil. Remove from fire and allow mixture to
cool till lukewarm.

2. Stir in (B) and let rest 30 mins.

3. Mix (C) till well combined. Stir into sugee mixture till well mixed.
4. Spoon into papercups and bake in preheated oven 170°C for 20 mins.
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EGGLESS MOIST BUTTER CHERRY CUPCAKES

R PP T B RS

Ingredient:
A.  280g plain flour 4 tsp baking powder %2 tsp baking soda %2 tsp salt
B.  125gcool melted butter 400g sweetened condensed milk
C.  150ml water 1 tsp vanilla essence 1 Tbsp glycerine
20 pieces red cherries each cut into smaller pieces

Method:

1. Sift (A) 3 times.

2. Mix (B) till well combined.

3. Mix (A) & (B) and beat till mixture is smooth.

4, Add in (C) and stir till well combined.

5. Spoon into papercups and bake in preheated oven 180°C 20 mins.
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EGGLESS MOIST ORANGE RAISINS CUPCAKES

Ingredient:
A.  280g plain flour 4 tsp baking powder %2 tsp baking soda %2 tsp salt
B.  125g cool melted butter 40g sweetened condensed milk 1 Tbsp glycerine

C.  150ml orange juice 1 tsp orange oil 2 tsp grated orange rind
100g golden raisins
Method:
1. Sift (A) 3 times.
2. Mix (B) till well combined.
3. Mix (A) & (B) and beat till mixture is smooth.
4, Add in (C) and stir till well combined.
5. Spoon into papercups and bake in preheated oven 180°C for 20 mins.
kL
A, 28050 TR 4 ORAEL RN VR JRTH it #h
B. 125750 WA A 400 0 FIARYY 1R At 150 2T 8
C. 1H& BHEE 258 B (B
D. 100 % <% 1
i
1L Wi (A MR 3R
2. 4 (B) MBS
3. 3 (A MBI (B) MEMEFT B2
4. RJEMA (O MEHEEA.
5. B, HIRDRAHERER,  BL180°C Ht 20 7



(62)

EGGLESS MOIST BLUEBERRY PIE FILLINGS CUPCAKES

REEREMN T

Ingredient:

A.  180g butter 180g caster sugar 100ml fresh milk
3 Tbsp flaxseeds powder mix with 6 Tbsp hot water till thick
(or substitute with 150g vegetarian mayonnaise or 150g sour cream)

B.  320g plain flour atspsalt 1 tsp baking powder 1 tsp baking soda
150g blueberry pie filling

Method:

1. Beat (A) till well combined and smooth.

2. Combine (B) and slowly fold into (A). Mix well. Add in (C) and mix well.
3. Spoon into papercups and bake in preheated oven 180°C for 20 mins.
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EGGLESS MIXED FRUIT CUPCAKES
RARRNTHRE

Ingredient:

A.  250g butter 100g soft brown sugar 50g caster sugar 1 Tbsp maple syrup
1 Tbsp mixed fruit essence
2 Tbsp flaxseed powder mixed with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g sour cream)

B.  350ml fresh milk

C.  250g plain flour 50g high protein flour 2 tsp baking powder %2 tsp baking soda
D.  90ml fresh milk

E.  300g mixed fruits

Method:

1. Beat (A) till smooth.

2. Add (B) alittle at a time and beat till combined.

3. Sift (C) 3 times. Slowly add into butter mixture and beat till just combined. Do not let curdle.
4, Add in (D) & (F) slowly and fold till combined.

5. Spoon into papercups and bake in preheated oven 180°C for 25 mins.
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EGGLESS MOIST WHITE COFFEE CUPCAKES

F B NHER T ERE

Ingredient:
A. 180gbutter 250g caster sugar 2 Tbsp maple syrup
1 Tbsp white coffee essence
2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)
B.  250ml fresh milk 100g sour cream
C. 2 cups plain flour 1 tsp baking soda % tsp salt 5 Tbsp cocoa powder
80ml hot water mix with 2 Tbsp Nescafe

Method:

1. Beat (A) for 3 mins.

2. Add in (B) and beat for another 2 mins.

3. Mix (C ) and add into (2) alternately with (D) and beat till combined.
4 Spoon into papercups and bake in preheated oven 180°C for 20 mins.
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EGGLESS LEMON CUPCAKES

R BRNF T B
Ingredient:
A. 110gbutter 150g caster sugar 50g vanilla sugar 2 Tbsp golden syrup
B. 2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g sour cream)
C.  150g self raising flour 125g plain flour
D.  90ml fresh milk 2 Tbsp lemon juice 1 Tbsp sour cream
E 1 tsp grated lemon rind
Method:
1. Beat (A) for 4-5 mins.
2. Add in (B) and beat for about 2 mins till combined.
3. Mix (C) till well combined.
4, Mix (D) till well combined.
5. Slowly add (C) and (D) alternately into butter mixture and beat till well combined. If mixture
looks curdled add in 2 extra Tbsp plain flour and beat till smooth.
6. Spoon into papercups and bake in preheated oven 180°C 25 mins.
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EGGLESS CHEEZY STRAWBERRY CHOCOLATE MARBLE CUPCAKES

RZLERGR AN TERE
Ingredient:
A.  180g cream cheese = 250g caster sugar 250ml fresh milk  40g cheese powder

3 Tbsp flaxseeds powder mix with 6 Tbsp hot water till thick
(or substitute with 150g vegetarian mayonnaise or 150g sour cream)

B.  250g plain flour atspsalt 1 tsp baking soda 1 tsp baking powder
C.  20gcocoapowder  30g plain flour & 1 Tbsp strawberry emulco
Method:
1. Beat (A) till well combined and smooth.
2. Combine (B) and slowly fold into (A). Mix well. Divide into 2 portions. Mix 1 portion with
cocoa powder and the other portion with plain flour & strawberry emulco.
3. Spoon a little of each portion into papercups and bake in preheated oven 180°C for 20 mins.
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EGGLESS CARROT CUPCAKES

R4 M T EEE

Ingredient:

A.  225g carrots, grate and drain off all liquid 100g golden raisins

B. 2 Tbsp Maple Syrup 120ml salad oil 1 tsp vanilla essence
2 tsp grated orange rind 100g caster sugar

2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)

C.  120g plain flour 1 tsp baking soda 1 tsp cinnamon powder  1/8 tsp salt
Method:
1. Beat (B) for 2 mins.
2. Sift (C) and slowly add into (1) beat till well combined.
3. Slowly mix in (A) till well combined.
4 Spoon into papercups and bake in preheated oven 180°C 25 mins.
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EGGLESS HONEY MIXED SEEDS CUPCAKES

RERERTHTERE

Ingredient:

A.

110g butter ~ 50g caster sugar 180g honey
2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)

B.  220g plain flour 1 tsp baking soda 1 Y2 tsp baking powder 15 tsp salt

C. 100g sour cream 30g fresh milk 1 tsp vanilla essence

D.  50g sunflower seeds 50g chopped walnuts 50g pumpkin seeds
50g melon seeds  50g almond nibs

Method:

1. Beat (A) for 3 mins.

2. Sift (B) and add 1/3 to the butter mixture, beat 1 mins. Add in 1/3 (C ) mixture and beat 1 min.
Repeat 2 more times till flour and sour cream finish.

3. Slowly fold in (D) mixture.

4. Spoon into papercups and bake 180°C 25 mins.
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EGGLESS ROSE POPPYSEED CUPCAKES

RUBBBETH THE
Ingredient:
A.  110g butter 150g caster sugar 50g vanilla sugar 2 Tbsp golden syrup

2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)

B.  150g self raising flour 180g plain flour  20g blue poppyseeds

C. 10 dried rose soak with 3 Tbsp water till soft then stir till well combined with 120g sour cream

Method:

1. Beat (A) for 3 mins.

2. Mix (B) till combined. Add 1/3 into butter mixture and beat till combined. Pour in 1/3 (C)
mixture and beat till well combined. Repeat this process 2 more times and beat till well
combined.

3. Spoon into papercups and bake 180°C 23 mins.
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EGGLESS CORNFLAKES PEANUT CHOCOLATE CHIPS CUPCAKES

REER LTI bt 7 8k

Ingredient:
A.  200g butter 120g soft brown sugar 4 Tbsp treacle
2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g sour cream)

B.  150g fresh milk

C.  300g self raising flour 1 Tbsp mixed spice 1/8 tsp salt

D.  50g cornflakes-crushed roughly = 50g peanut nibs  50g chocolate chips

Method:

1. Melt (A) over low heat and allow to cool till warm.

2. Stir in (B) and mix till well combined.

3. Mix (C) till well combined and slowly stir into the warm butter mixture.

4. Spoon into papercups ,sprinkle some (D) mixture and bake in preheated oven 180°C 20-25 mins
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EGGLESS LIPTON TEA GINGER CUPCAKES

RERNTEHE

Ingredient:
A.  125ml fresh milk 4 lipton teabags
B.  110g butter 200g caster sugar 2 Tbsp molasses 1 tsp vanilla essence
2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)
C.  250g plain flour 1 %2 tsp baking powder 1 Y2 tsp ginger powder
Method:
1. Place (A) in a saucepan and put on top of slow fire. Just allow it to begin to boil and then let
teabags steep for 30 mins. Cover the saucepan.
2. Beat (B) for 4 mins. till smooth.
3. Mix (C) and sift 3 times. Remove teabags from milk.
4. Divide into 3 portions the milk mixture and flour mixture.
5. Slowly add one portion by one portion into butter mixture and beat till well combined.
6. Spoon into papercups and bake in preheated oven 180°C 20-25 mins.
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EGGLESS CLASSIC CHOCOLATE COOKIES & CHIPS CUPCAKES

R IG5 BTG 5 JrhiAt 1 BkE
Ingredient:
A. 110gbutter 120g soft brown sugar 50g vanilla sugar 2 Tbsp molasses

2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)

B.  200g plain flour 134 tsp baking powder  40g cocoa powder

C. 1 Tbspsourcream 1 tsp vanilla essence 125ml chocolate fresh milk

D.  100g chocolate chips ~ 100g chocolate cookies — roughly crushed

Method:

1. Beat (A) for 3 mins.

2. Mix (B) till well combined. Mix (C) till well combined.

3. Slowly add (B) and (C) alternately into butter mixture and beat well after each addition.

4, Add in (D) and mix till combined.

5. Spoon into papercups and bake in preheated oven 180°C for 20-25 mins.
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EGGLESS PEANUT BUTTER CUPCAKES
RIGIEEEN 755

Ingredient:

A.

75g butter  130g peanut butter 1 tsp vanilla essence

2 Tbsp molasses 150g soft brown sugar

2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick

(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)

B.  120g plain flour sifted with 1 tsp baking powder 1/8 tsp salt

C.  60ml buttermilk

D. 100g peanut nibs

Method:

1. Beat (A) for 3 mins.

2. Mix (B) till well combined.

3. Slowly add into butter mixture alternately with (C). And beat well after each addition.

4 Spoon into papercups, sprinkle top with (D) and bake in preheated oven 180°C 20-25 mins.
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EGGLESS MOIST CHOCOLATE MARBLE CUPCAKES

ROR N AN TER

Ingredient:

A.

180g butter ~ 250g caster sugar 250ml fresh milk
3 Tbsp flaxseeds powder mix with 6 Tbsp hot water till thick
(or substitute with 150g vegetarian mayonnaise or 150g sour cream)

B.  280g plain flour atspsalt 1 tsp baking soda 1 tsp baking powder

C.  20g cocoa powder

Method:

1. Beat (A) till well combined and smooth.

2. Combine (B) and slowly fold into (A). Mix well. Divide into 2 portions. Add (C) to 1 portion.

3. Spoon a little of each butter portion and cocoa portion into papercups and swirl to make marble
pattern. Bake in preheated oven 180°C for 20 mins.
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EGGLESS CHERRY COCONUT CUPCAKES

EY ;3 R N

Ingredient:

A. 110gbutter 120g caster sugar 2 Tbsp golden syrup 1 tsp coconut essence
2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g sour cream)

B.  250g plain flour 2 tsp baking powder 1/8 tsp salt

C.  125ml coconut milk

D.  25gdessicated coconut 10 pieces chopped red cherries

Method:

1. Beat (A) for 3 mins.

2. Mix (B) till well combined.

3. Slowly add into butter mixture alternately with coconut milk and beat well after each addition.
4. Slowly stir in dessicated coconut and chopped cherries.

5. Spoon into papercups and bake in preheated oven 180°C for 20-25 mins.
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EGGLESS GINGER ALMOND CUPCAKES

EEHCHFER

Ingredient:
A.  200g butter 120g soft brown sugar 3 Tbsp treacle
2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
( or substitute with 100g vegetarian mayonnaise or 100g thicken cream)

B.  150g fresh milk 1 Tbsp ginger juice

C.  300g self raising flour 1 Tbsp ground ginger 1/8 tsp salt

D.  50g almond nibs

Method:

1. Melt (A) over low heat and allow to cool till warm.

2 Stir in (B) and mix till well combined.

3. Mix (C) till well combined and slowly stir into the warm butter mixture.
4 Spoon into papercups and bake in preheated oven 180°C 20-25 mins.
P

A. 2009 v 1200 EERE O 3wk B
2R WERRAFRY NN 4 1758 WK BEFE WM (B 100 v 2320035 8% 100 v (3D
B. 15075 ¥k 1 =9t
300 . AR 17k 25 18 %k i
D. 505 MR

a

ik

1. /NKIE (AOMEIE RS, BKCE — S

B (B)F:4.

ECCHMRIFELST, AR 1812 N A TR

PANLME, R (D) o BEal Nt l, DL 180°C H#t 20-25 704t

B



(77)

EGGLESS RICH CHOCOLATE BANANA CUPCAKES

RORNEFENTER
Ingredient:
A.  125g butter 170g caster sugar 2 Tbsp molasses 1 tsp banana essence

2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g sour cream)

B.  220g plain flour 2 tsp baking powder  30g cocoa powder
C. 4 ripe bananas (mashed) 160g cooking chocolate chopped into small pieces
Method:
1. Beat (A) for 3 mins till smooth.
2. Mix (B) till well combined and slowly add into butter mixture and beat till smooth.
3. Stir in the mashed bananas and chocolate pieces.
4 Spoon into papercups and bake in preheated oven 180°C 20-25 mins.
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EGGLESS MOIST CHEEZY CHOCOLATE CUPCAKES

RZ L% W78k

Ingredient:
A.  180g cream cheese = 250g caster sugar 250ml chocolate milk  40g cheese powder
3 Tbsp flaxseeds powder mix with 6 Tbsp hot water till thick
(or substitute with 150g vegetarian mayonnaise or 150g sour cream)
B.  280g plain flour  50g cocoa powder Y2 tsp salt 1 tsp baking soda 1 tsp baking powder

Method:

1. Beat (A) till well combined and smooth.

2 Combine (B) and slowly fold into (A). Mix well.

3 Spoon into papercups and bake in preheated oven 180°C for 20 mins.
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EGGLESS WHOLEMEAL HAZELNUT BUTTERMILK CUPCAKES
REZBRTFMPIKH T =R

Ingredient:
A.  200g butter 130g caster sugar 3 Tbsp honey
2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g sour cream)
B.  150g buttermilk 1 Tbsp hazelnut flavour
C.  250g wholemeal flour 1/8 tsp salt 50g hazelnut powder 1 % tsp baking powder

Method:

1. Melt (A) over low heat and allow to cool till warm.

2 Stir in (B) and mix till well combined.

3. Mix (C) till well combined and slowly stir into the warm butter mixture.
4 Spoon into papercups and bake in preheated oven 180°C for 20-25 mins.
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EGGLESS ROSE CHEESE CUPCAKES

RHZ LA FERE

Ingredient:

Base: 200g digestive biscuits (blended) 75g melted butter

1. Get ready waxed solo paper cups.

2. Mix the biscuits with butter. Press a little of the mixture firmly on to the base of solo papercups.

Topping: A) Y2 cup caster sugar Y4 cup + 2 tsp fresh orange juice (strained)
B) 1 %2 Tbsp vegetarian gelatine 2 Tbsp water
C) 1 % cups non-dairy whipping cream
D) 500g cream cheese 1 tsp rose essence

Method:

Place (A) in a saucepan over low heat and stir till sugar dissolves.
Combine (B) and stir till dissolve over low heat.

Mix (A) & (B) till well combined. Set aside.

Beat (C) till stiff.

Beat (D) with the orange gelatine mixture.

Fold in the stiff cream.

Spoon into hardened base and refrigerate overnight to set.

ok L=

ok
PRIE: 200 3¢ VALY HORE 755 A

| 419 737 Sl wka o 8

2. B THACUIRE A AP, AR5 R R LR AR L
okl A) e M GIEHE AR + 2 55 BRIt

B) 1Y% ik =EAMT 2% K

C) 1% M FHYHEEE D

D) 500 v @iwhE L 15 BOERER

Wk

1. /NKIE (A MRS SRR .

2. BRI (B) /NKEE BB,

3. 1 (A MBI (B) MERHEA . E 5.

4. BAT (O AR AKWYHHD o

5. 8 (D) MEF (A+B) BEMEFIINE . REIMA (C) .
6.  BEANAM BN UKFEA R



(81)

EGGLESS ORANGE LIME CHEESE CUPCAKES

RERITBRZ LA TER

Ingredient:

Base : 150g oreo biscuits (finely crushed) 90g melted butter

1. Combine biscuits and butter till well mix. Press a little into bottom of waxed solo papercups.
2. Bake in preheated oven 180°C for 3 mins. Allow to cool.

Topping: A) 200g soft cream cheese 2 Tbsp caster sugar
chopped rind of 1 orange  chopped rind of 2 limes
B) 1 Tbsp flaxseed powder blended with 2 Tbsp water
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)
C) Y2 cup sweetened condensed milk
D) 2 Tbsp non-dairy whipping cream

Method:

1. Beat (A) till creamy.

2. Add in (B) mixture and beat till creamy.

3.  Mix in (C) till well combined.

4. Fold in (D).

5. Spoon into prepared base and bake in preheated oven 180°C for 20 mins. Turn off oven and

allow cheesecake to cool in oven with door ajar.
6. Chill before serving.
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EGGLESS VANILLA CHOC CHIP MUFFINS

EBELORIIARERE
Ingredient:
A.  325gplain flour 90g soft butter 50g milk powder 3 tsp baking powder

B.  50g vanilla sugar 130g caster sugar
1 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)
15 tsp lemon juice  80g chocolate chips  300ml fresh milk

Method:

1. Mix (A) till well combined.

2. Mix (B) till well combined.

3. Slowly mix (A) & (B) DO NOT OVERMIX.

4, Spoon into muffin papercups and bake 180°C for 20 mins.
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EGGLESS CORNFLAKES ALMOND MUFFINS

RERAEHLCIEE
Ingredient:
A.  375g plain flour 3 tsp baking powder 100g soft butter
B.  180g caster sugar 310ml fresh milk 1 tsp vanilla essence

1 Tbsp flaxseeds powder mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g sour cream)
C.  50g cornflakes 50g almond slice

Method:

Mix (A) till well combined.

Mix (B) till well combined.

Slowly mix (A) & (B) DO NOT OVERMIX.

Take 1/3 batter and slowly mix in cornflakes and almond slice.

Spoon plain batter % full in muffin cups and top with cornflakes batter.
Bake in preheated oven 180°C for 20 mins.
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EGGLESS PLAIN MUFFINS

Ingredient:
A.  250g plain flour 2 tsp baking powder 60g soft butter
B.  110g caster sugar 220ml fresh milk
C. 1 Tbsp flaxseeds mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)

Method:

1. Mix (A) till well combined like breadcrumbs.

2. Mix (B) till well combined.

3. Slowly mix (A) & (B) DO NOT OVERMIX.

4. Spoon into muffin cups and bake in preheated oven 180°C for 20 mins.
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EGGLESS CHOCOLATE MUFFINS

RIG SIHakE

Ingredient:
A.  275g plain flour 3 tsp baking powder 50g cocoa powder 90g soft butter
B.  150g caster sugar 250ml chocolate fresh milk 1 Tbsp chocolate paste
C. 2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick

(or substitute with 100g vegetarian mayonnaise or 100g sour cream)

Method:

1. Mix (A) till well combined like breadcrumbs.

2. Mix (B) till well combined.

3. Slowly mix (A) & (B) DO NOT OVERMIX.

4 Spoon into muffin cups and bake in preheated oven 180°C for 20 mins.
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EGGLESS HAZELNUT RAISINS MUFFINS

BT TR
Ingredient:
A.  300g plain flour 50g caster sugar 100g soft brown sugar 1 Tbsp baking powder
B. 2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 50g sour cream)
115g melted butter 175ml buttermilk 1 Tbsp hazelnut flavour
C.  100g roughly chopped hazelnut 100 black raisins
Method:
1. Mix (A) till well combined.
2. Beat (B) till smooth.
3. Slowly fold in (A) and (C) DO NOT OVERMIX.
4 Spoon into muffin cups and bake in preheated oven 180°C for 20 mins.
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EGGLESS WHITE COFFEE CHOCOLATE CHIP MUFFINS

F BnHETT 58 AR
Ingredient:
A. 2 Tbsp Nescafe mixed with 2 Tbsp hot water and 2 Tbsp fresh milk
B.  140g melted butter mixed with 1 Tbsp White Coffee Paste
C. 2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)
250ml fresh milk
D.  100g chocolate chips 400g plain flour
tsp baking powder 1 tsp baking soda 120g caster sugar
Method:
1. Beat (C) for 2 mins. Add in (A) & (B) and mix till combined.
2. Mix (D) till well combined and slowly stir into (1) DO NOT OVERMIX.
3. Spoon into muffin cups and bake in preheated oven 180°C for 20 mins.
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EGGLESS CAPPUCINO WALNUT RAISIN MUFFINS

R R a & TR

Ingredient:

A.

250g butter 180g caster sugar 1 Tbsp Cappucino Paste

B.  250ml fresh milk 1 Tbsp Nescafe mix with 2 Tbsp hot water
Tbsp flaxseeds powder mix with 8 Tbsp hot water till thick
(or substitute with 200g vegetarian mayonnaise or 200g thicken cream)
C.  190g plain flour 2 tsp baking powder 50g milk powder 10g chocolate powder
D.  100g roughly chopped walnuts 100g black raisins
Method:
1. Beat (A) till smooth.
2. Mix (B) till well combined and slowly pour into (A) and beat till combined.
3. Sift (C) till well combined. Pour into (2) and mix till combined. DO NOT OVERMIX.
Slowly mix in (D).
4. Spoon into muffin cups and bake in preheated oven 180°C for 20 mins.
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EGGLESS APPLE CINNAMON MUFFINS

Ingredient:
A.  320g plain flour 200g caster sugar 4 tsp baking powder 2 tsp cinnamon powder
B. 4 Tbspsalad oil 50g melted butter 175ml sour cream
C. 2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise)
2 peeled, cored and finely diced small apples
Method:
1. Mix (A) till well combined.
2. Beat (B) for 1 min. Add in (A) mixture and slowly mix till nearly combined then stir in diced
apples. Slowly mix in. DO NOT OVERMIX
3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS APPLE CRUMBLE MUFFINS

R RBRE AR
Ingredient:
For the fillings: 250g chopped apples 3 Tbsp caster sugar 2 Tbsp water

Mix all ingredients in a saucepan and cook for about 5 mins till apples
become soft. Allow to cool.

For the crumble : 2 Tbsp melted butter 4 Tbsp plain flour 3 Tbsp soft brown sugar

4 Tbsp rolled oats 1 tsp grated lemon rind
Mix all the ingredients till well combined.

For the muffins:

A.  375g plain flour 110g soft brown sugar 1/8 tsp salt 1 tsp baking powder
B.  115g melted butter 250ml fresh milk
1 Tbsp flaxseeds powder mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g sour cream)
Method:
1. Mix (A) till well combined.
2. Beat (B) for 1 minute. Slowly stir in (A) DO NOT OVERMIX.
3. Spoon into muffin cups ¥2 full and then spoon in the filling till 34 full. Top with the crumble.
Bake in preheated oven 200°C for 20 mins.
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EGGLESS STRAWBERRY MUFFINS

RERME
Ingredient:
A.  120g castEr sugar 1 Tbsp grated lemon rind
B.  265gplain flour 1 Tbsp baking powder
2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g sour cream)
225ml fresh milk 115 melted butter 1 Tbsp strawberry paste
C.  100g strawberry hotfil 30g poppyseeds
Method:
1. Mix (A) till well combined.
2. Beat (B) for 1 min. Add in (A) mixture and (C). Slowly stir till combined.
3. DO NOT OVERMIX.
4 Spoon into muffin cups and bake in preheated oven 200°C for 20 mins.
R
A, 1205 AEPRE 1A R B 26551k L R
B.  20RL WRARKF R I Az R WK BEFE il (210058 285 W0 5100 3¢ IR Whi)
22557t BEYY 11550 AR 175 5 4 7 K
C. 1005 # 45 ¥ 300 WA T
{[16F R
Lo 48 (A MBS
2. 48 (B) MEHRIT1I 8,
3. AREIEIE (A MBI (B) MEHENS AR THiH .
4. BANGME, HIMPBATEGEER,  BL200°C #t 20 2



92)

EGGLESS APPLE MIXED SPICE MUFFINS

Ingredient:
A.  320g plain flour 200g caster sugar 4 tsp baking powder 2 tsp mixed spice
B. 4 Tbsp salad oil 50g melted butter 175ml sour cream
2 Tbsp flaxseeds powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)
C. 2 peeled, cored and finely diced small apples

Method:

1. Mix (A) till well combined.

2. Beat (B) for 1 min. Add in (A) mixture and slowly mix till nearly combined then stir in diced
apples. Slowly mix in. DO NOT OVERMIX.

3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS PEACH CRUMBLE MUFFINS

RO T BR B RA D

Ingredient:
For the fillings: 250g well drained peaches from tin 2 Tbsp caster sugar

2 Tbsp water
Mix all ingredients in a saucepan and cook for about 5 mins till peaches
become soft.

For the crumble : 2 Tbsp melted butter 4 Tbsp plain flour 3 Tbsp soft brown sugar

4 Tbsp rolled oats 1 tsp grated lemon rind
Mix all the ingredients till well combined.

For the muffins:

A.  375g plain flour 110g soft brown sugar 1/8 tsp salt
1 tsp baking powder
B.  115g melted butter 250ml fresh milk
1 Tbsp flaxseeds powder mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g sour cream)
Method:
1. Mix (A) till well combined.
2. Beat (B) for 1 minute. Slowly stir in (A) DO NOT OVERMIX.
3. Spoon into muffin cups ¥z full and then spoon in the filling till 34 full. Top with the crumble.
Bake in preheated oven 200°C for 20 mins.
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EGGLESS NESTUM APRICOT MUFFINS

RERERE
Ingredient:
A. A) 170g chopped dried apricots  150g Nestum cereals 1 tsp baking powder
250g self raising flour

B.  125ml orange juice 125ml apple juice 3 Tbsp salad oil 100g golden syrup
1 Tbsp flaxseed powder mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g sour cream)
15 tsp apple essence Y2 tsp orange oil flavour

Method:

1. Mix (A) till well combined.

2. Beat (B) for 1 min. Slowly stir in (A) mixture. DO NOT OVERMIX

3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS ROLLED OATS SUNFLOWER SEEDS MUFFINS

Ingredient:

A. 100g chopped apricot  150g rolled oats 1 tsp baking powder
250g self raising flour  50g sunflower seeds

B. 250ml fresh milk 3 Tbsp salad oil ~ 80g maple syrup 1 Tbsp butter emulco
1 Tbsp flaxseed powder mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)

Method:

1. Mix (A) till well combined.

2. Beat (B) for 1 min. Slowly stir in (A) mixture. DO NOT OVERMIX

3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS COCONUT KIWI MUFFINS
RETARRMBEE

Ingredient:

A. 100g chopped dried kiwi ~ 150g rolled oats 1 tsp baking powder
250g self raising flour  30g poppyseeds 4 Tbsp dessicated coconut

B. 250ml fresh milk 3 Tbsp salad oil ~ 80g maple syrup 1 Tbsp kiwi essence
1 Tbsp flaxseed powder mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g sour cream)

Method:

1. Mix (A) till well combined.

2. Beat (B) for 1 min. Slowly stir in (A) mixture. DO NOT OVERMIX

3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS CHOCOLATE CHUNK PEANUT MUFFINS

RO IR
Ingredient:
A. 2 Tbsp flaxseeds powder mix with 4 Tbsp Hot water blend till thick

(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)
250ml chocolate fresh milk 1 tsp vanilla sugar 6 Tbsp melted cooled butter

B. 280g plain flour mix with 1 Tbsp baking powder (Sift 2 twice) 50g peanut nibs
1/8 tspsalt  115g caster sugar  180g cooking chocolate chunks

Method:

1. Beat (A) slightly. DO NOT OVER BEAT.

2. Mix (B) till well combined.

3. Slowly add to (1) and mix till combined. DO NOT OVER MIX.

4. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS WHOLEMEAL PEACH MUFFINS

REeZ v

Ingredient:
A. 450g drained tin peaches
B. 100g plain flour 90g wholemeal special flour

2 tsp baking powder 1/8 tsp salt 70g soft brown sugar
C. 1 Tbsp flaxseed powder mix with 2 Tbsp hot water till thick

(or substitute with 50g vegetarian mayonnaise or 50g sour cream)

Tbsp salad oil 115ml fresh milk
Method:
1 Puree the drained peaches in a food processor.
2. Combine (B) till well mix.
3. Beat (C ) for 1 min. Stir in pureed peaches. Slowly stir in (B) mixture. DO NOT OVER STIR
4 Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
bk
A 4505k BE T (U
B.  100Wiik 90w AZEMb 24RKK 1/8%% ML 705 HORE
C. 1t WHRAFR A2 L WK FE 2R (35070 5 5E Whk s50 s IR Whth )
D. 4ty 1152 TR Y)
i
1. BT IS FEN LR
2. 48 (B) MBS,
3. 8 (O MEMEIT L Bhipig s N (B Blis) OB T8+ .
4. NGO, BRI, BL175°CHE20 20



99)

EGGLESS OATS AND BRAN MUFFINS

Ingredient:
A. 225g plain flour 180g soft brown sugar 1 Tbsp baking powder

1 tsp cinnamon powder 40g bran 40g rolled oats 1/8 tsp salt

B. 450ml buttermilk 170ml salad oil
2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)
100g black raisins
Method:
1. Mix (A) till well combined.
2. Beat (B) for 1 min. Slowly fold in (A) mixture and then stir in (C). DO NOT OVER STIR
3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS BANANA WALNUT DATES MUFFINS

REEERN 4T

Ingredient:
A. 275g plain flour 100g caster sugar 1 Tbsp baking powder
B. 2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick

(or substitute with 100g vegetarian mayonnaise or 100g sour cream)
Tbsp melted butter 60g sour cream 1 large mashed banana 2 Tbsp fresh milk

C. 100g chopped dates 50g chopped walnuts

Method:

1. Mix (A) till well combined.

2. Beat (B) for 1 min. Slowly fold in (A) mixture and then fold in (C ).

3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS SPINACH CHEESE MUFFINS

Ingredient:
A. 270g plain flour 1/8 tsp salt 1 Tbsp baking powder

B.

on

Method:

Sl

PR

iz

B ow

2 Tbsp caster sugar V4 tsp nutmeg powder

240ml fresh milk 3 Tbsp salad oil ~ 20g cheese powder

1 Tbsp flaxseed powder mix with 2 Tbsp hot water till thick

(or substitute with 50g vegetarian mayonnaise or 50g sour cream)
100g chopped walnuts 200g chopped cooked spinach

100g grated mozzarella cheese

Combine (A) till well mix.

Beat (B) for 1 min. Slowly fold in (A) mixture. Stir in (C) mixture.

DO NOT OVERMIX

Spoon into muffin cups, sprinkle top with some grated mozzarella cheese and bake in
preheated oven 175°C for 20 mins.
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EGGLESS FRESH STRAWBERRY CHEESE MUFFINS

RERZ TR
Ingredient:
A. 300g plain flour 150g caster sugar 1 Tbsp baking powder 1/8 tsp salt
B. 2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick

(or substitute with 100g vegetarian mayonnaise or 100g sour cream)
4 Tbsp salad oil  250ml fresh milk  100g cheese powder

C. 100g fresh strawberries cut into cubes

Method:

1. Mix (A) till well combined.

2. Beat (B) for 1 min. Slowly fold in (A) & (C)mixture. DO NOT OVERMIX.
3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS PUMPKIN GINGER MUFFINS

RAEEr R
Ingredient:
A. 300g plain flour ~ 70g soft brown sugar %2 tsp nutmeg powder
1 tsp ginger powder  1/8 tsp salt 1 Tbsp baking powder
B. 1 Tbsp flaxseed powder mix with 2 Tbsp hot water till thick

(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)
40ml salad o1l  75ml fresh milk ~ 115g pureed steamed pumpkin

50g pumpkin seeds
Method:
1. Mix (A) till well combined.
2. Beat (B) for 1 min. Slowly mix in (A) mixture. DO NOT OVER MIX
3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS CITRUS SOUR CREAM CHEESE MUFFINS

RMERMZ AP
Ingredient:
A. 200g plain flour 150g caster sugar 1 Tbsp baking powder 1/8 tsp salt
1 Tbsp grated lemon rind 1 Tbsp grated orange rind 1 Tbsp grated lime rind
B. 225g sour cream 115ml salad oil  20g cheese powder
1 Tbsp flaxseed powder mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)
C. 100g grated non-melty type cheese
Method:
1. Combine (A) till well mix.
2. Beat (B) for 1 min. Slowly stir in (A) mixture. DO NOT OVERMIX
3. Spoon into muffin cups and sprinkle with grated cheese. Bake in preheated oven 200°C
for 20 mins.
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EGGLESS HAZELNUT CHOCOLATE CHIPS MUFFINS

REBRT I3 JTRFARE

Ingredient:
A. 300g plain flour 180g caster sugar 1 Tbsp baking powder 2 Tbsp cocoa powder
B. 2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g thicken cream)
115g melted butter ~ 175ml chocolate fresh milk 1 Tbsp chocolate paste
C. 80g chocolate chips 100g chopped hazelnuts

Method:

1. Combine (A) till well mix.

2. Beat (B) for 1 min. Slowly mix in (A) & (C) DO NOT OVERMIX

3. Spoon into muffin cups and bake in preheated oven 175°C for 20 mins.
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EGGLESS PUMPKIN RAISINS MUFFINS

XN EE TR
Ingredient:
A. 300g plain flour 70g soft brown sugar Y2 tsp nutmeg powder

1/8 tsp salt 1 Tbsp baking powder

B. 1 Tbsp flaxseed powder mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)
75ml fresh milk 115g pureed steamed pumpkin 50g pumpkin seeds
100g black raisins 40ml salad oil
Method:
1. Mix (A) till well combined.
2. Beat (B) for 1 min. Slowly mix in (A) mixture. DO NOT OVER MIX
3. Spoon into muffin cups and bake in preheated oven 175°C 20 mins.
kL
A 300%CiBy  TORCHCHE R ESERY  1/8%kEh 1R
B. 1778 W RRFF A I 2973 8 Wh/K B il (E50 70 35 56 Wik 550 5e 6 95 it
C.  T5Z=JMEY) 11550288 Nk 505¢)0FF 402 THY Al 10050 PR A4 T
ik
1. T D MRS,
2. 8 (B) MEMEIT1I08. 18124 (A BRI CRE TR .
3. PN, 2. BRI TRONTRE ), BL175°CHE20 35



(107)

EGGLESS MANGO CHEESE MUFFINS
RERZ LM

Ingredient:
A. 300g plain flour 150g caster sugar 1 Tbsp baking powder  1/8 tsp salt
B. 2 Tbsp flaxseed powder mix with 4 Tbsp hot water till thick
(or substitute with 100g vegetarian mayonnaise or 100g sour cream)
4 Tbsp salad oil 250ml fresh milk 100g cheese powder 1 Tbsp mango essence
C. 100g mango flesh cut into cubes

Method:

1. Mix (A) till well combined.

2. Beat (B) for 1 min. Slowly fold in (A) & (C)mixture. DO NOT OVERMIX.
3. Spoon into muffin cups and bake in preheated oven 175°C 20 mins.

R

A. 3005 1505 4NbpE 1Rk 1/ 8%

B. 2R T RATRY IN N4 L b /K B £ R i (BR 10058 2 S W03 58X 100 53 BR Wh i )
AR P 250=ZTHEYY  100g2 K LR TE RARE

C. 1005 P2 2R R U187 B

1. ) MRS,
2. T (B MEHIT I, RN (A B (O B2y, (OAER TR .
3. EANAA R BFRTBON TR, BL175°CHE20 20



(108)

EGGLESS WHITE CHOCOLATE WALNUT MUFFINS

R BT I pkrARE

Ingredient:
A. 300g plain flour 120g caster sugar 200g white chocolate chips
100g chopped walnuts 1/8 tsp salt
B. 4 Tbsp melted butter 175g buttermilk 1 Tbsp vanilla essence
1 Tbsp flaxseeds mix with 2 Tbsp hot water till thick
(or substitute with 50g vegetarian mayonnaise or 50g thicken cream)

Method:
1. Mix (A) till well combined.
2. Beat (B) for 1 min. Slowly stir in (A) mixture. DO NOT OVERMIX.

3. Spoon into muffin cups and bake in preheated oven 175°C for 25 mins.
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