RecipesCheéasse

Chinese Radish Cake

Yield: 4 min
Total Time: 50 min

Recipe from: https.//www.reci peschoose.com/reci pes/reci pe-for-chinese-radish-cake

| ngredients:

7 cups white radish shredded

3 tablespoons dried shrimps softened and roughly chopped
2 tablespoons fried shallots

3 1/8 cupsrice flour

6 tablespoons tapioca flour

2 1/8 ounces wheat starch

5 5/8 cups water

3 teaspoons salt

2 tablespoons sugar

1 teaspoon pepper

1 teaspoon sesame oil

9/16 pound cake radish, cubed

4 preserved radish heap tbsp, rinsed in water to remove excess salt
1 tablespoon minced garlic

1 sauce heap thsp kicap manis, dark sweet

2 eggs lightly beaten with pinch of salt

1 dash pepper

spring onion handful of chopped

Nutrition:
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Calories: 890 calories
Carbohydrate: 167 grams
Cholesterol: 145 milligrams
Fat: 16 grams

Fiber: 7 grams

Protein: 18 grams
SaturatedFat: 4 grams
Sodium: 2280 milligrams
Sugar: 11 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/recipe-for-chinese-radish-cake

Thank you for visiting our website. Hope you enjoy Chinese Radish Cake above. Y ou can see more 18
recipe for chinese radish cake Dive into deliciousness! to get more great cooking ideas.



