KUIH
BAKAR

Serves 6
‘ E M P E DA K Prep time: 10 mins
Cook time: 60 mins

INGREDIENTS METHOD

Wet Ingredients 1. In a blender,add all the wet ingredients

* 300g cempedak flesh and blend till smooth.

* 200mL low-fat coconut milk 2. Add the brown sugar, margarine, sea salt,
* 450mL Low-fat fresh milk and blend for 30 seconds.

* 2eggs 3. Pour in the flour and blend till smooth.
Dry Ingredients 4. Spreaﬂ the gil in afbakligg t.ray and pr;(l)r:c
« 100 cempedak flesh a pre-heated oven for 10 minutes at .
» % cup of wholemeal flour 5. Pour in the mixture and spread evenly.

+ 1 % cup of plain flour Drizzle the sesame seeds.

+ 80g brown sugar : 6. Bake for 45 minutes to 1 hour, until

* 80g low-fat margarine golden brown at 170°C.

» Pinch of sea salt
» 1 tbsp sesame seeds
» 1 tbsp canola oil

7. Cool for 20 minutes and garnish with
cempedak flesh before serving.
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