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Easy no-bake mooncake recipe for kids

Ingredients
° 100g cooked glutinous rice flour
° « 40g icing sugar
o » 65ml water
° « 15g vegetable shortening
° « Food colouring of choice
° « Lotus/red bean paste for filling
°

* Mooncake mold stamp

Directions
Step 1
Mix 100g of flour and 40g icing sugar in a large bowl.
Step 2
Add 15g shortening to the flour mixture.
Step 3
Add 65ml of cold water to the flour mixture and knead until it turns
into a dough.
Step 4
Split dough into two. Colour the two portions of dough in different
colours by adding a 1 droplet of food colouring. Knead the dough.
Step 5
Divide dough into 30gram portions and flatten it into small rounded
discs.
Step 6
Divide lotus/red bean paste filling into 30gram portions and roll into
balls.
Step 7
Sprinkle some flour onto hands and dough so it won’t stick to the
mold. Wrap the filling with wrapper and seal completely. Roll it into
a ball/oval shape.
Step 8
Place the ball to stamp with the unsealed side on top. Push the
stamp down then slide it out.

Source: https.//www.stockland.com.au/shopping-centres/centres/stockland-
merrylands/inspiration/everyaay-ideas/recipe/no-bake-mooncake




