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Time & Labour Saving Devices

K An SIERE
Dish: Chocolate Cakes




Rt J1EERE (Chocolate Cakes)
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ngredients:

plain flour

A 8]y cocoa powder

baking powder

butter
N

ME sugar
7244
milk

EEH

JI4 chocolate chips

94 TE(g)
6 72 (g)

1 ZR7L (tsp)
1/8 ZERE (tsp)
75 72 ()

75 72 (g)

1 f‘é (no.)
izt (Tbsp)

1/4?!*?Elt (tsp)




S : BRiEE
f&/HE (Creaming Method)

TR e SRR E R R E &

Cream fat & sugar until it 1s light & fluffy, and the colour turns creamy white.

REEFTE » R EEARE RAHA -
Gradually add the beaten egg into the butter and sugar mixture . Beat well
each time.
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B AR e 350y 0 BRERPEE] o
Sieve in flour & baking powder and gently fold well.

TIABEE4YERENEREE -
Add milk gradually to adjust the consistency.
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&7% (All-in-One Method)

MBS EaRFTA M e BRI T30 # -

Use a mixer and beat all the ingredients in high speed
for 3 minutes.
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Examples of time & labour saving devices




HEBRFENNITER  BAZ2SRE -

Points to note when choosing time & labour saving devices:

o [Af

[s]

NIESEBIREE

What is the size for my family?

o BNVREHZZERINEEEH

?

BRASRIER? Qﬂ

What special functions does my family need?

o BRI IENHZDEE?
How much money can we afford?
o BETAE TNV R @
s there enough space for it?
o %GEEATHIRIF  BEKRZE?
s the appliance easy to use and clean, and is it safe?
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