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* |ngredients:

rice flour 500¢g
tapioca Stavch 100g
yeast 19

coconut water/coconut milk  400m|

sugar 300g

* Divections:

The first step: Knead and Incubate

- Mix 500g vice flour, 100g topioca Starch ond Tg yeaSt in o mixing bowl,
- Then, add 450 ml worm water and knead well for 15 minutes,

- Cover and incubate 30 minuteS at room temperature.

The Second step: Ferment

- Dissolve 300g sugor and 400ml coconut woter on o medium heot, Let vhis Solution cool
to room temperature,

- Then mix it with the botter of the 1St Step until everything hasS disSolved.

- Cover ond let it ferment for at least 1.5 hours (6t voom vemperature) until batter

rises and many Small bubbles appear,

The third step: Steam

- Boil water in o Steamer.

- Spray moldS with cooking Spray ov brush with vegetable oil, and put them into Steamer,

- Cover the lid vo worm up the moldS for o few minutes.
- Pour the botter into the molds.

- Steam each batch for 15 minutes.

Notice: |f you like vanilla flavor, you can add vanilla into the batter before you Steam

them,
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