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At Thermomix®, we aim for
perfection with each of our
recipes.
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tj}t EtclnL; Time to time again, we take

in feedback from our user
community and tweak the
recipes so they cook easier and

taste better.

Here are some recipes that we have tweaked.

+ Page 15 Kue Lupis (Indonesian Sweet
Glutinous Rice Dumplings)

+ Page 41 Lup Chup (Thai Fruit Shaped Mung
Bean Dessert)

» Page 115 Steamed Chocolate Buns




OLD SCHOOL FAVOURITES

Recipe contributed by Leny Sapu Tero ll

Kue Lupis (Indonesian Sweet
Glutinous Rice Dumplings)

@ e ®

INGREDIENTS USEFUL ITEMS

30 pandan leaves, cleaned, tOOthPIC.kS
patted dry with paper towel heat-resistant tray (@ 20 cm)
and cutin 10 cm length

150 g palm sugar (gula Melaka), cut
in chunks (2 cm)

50 g water
1450 g water 30 g caster sugar
250 g glutinous rice, rinsed Yatsp salt
1% tsp salt

2 pandan leaves, tied into a knot
8 banana leaves, cleaned, cut in

strips (3 cm x 30 cm)
250 g fresh grated coconut

PREPARATION

Kue lupis

1. Place pandan leaves and 50 g water in mixing bowl, blend 30 sec/speed 10. Transfer to a muslin cloth and squeeze
out pandan juice. Set aside.

2. Place a bowl on mixing bowl lid, weigh in glutinous rice and 200 g water. Add reserved pandan juice and soak for 4
hours or overnight. Drain through simmering basket. Add V2 tsp salt to the bowl and mix with spatula. Set aside.

3. Fold a banana leaf to make a cone shape. Fill up with soaked rice until % full. Fold the top of the leaf over filling and
fold the two sides over. Seal with a toothpick. Repeat with remaining rice and leaves until finished.

4. Place a heat-resistant tray (@ 20 cm) on mixing bowl lid, weigh in grated coconut. Add 1 tsp salt to the tray and mix.
Arrange in Varoma dish and set aside.

5. Place 1200 g water in mixing bowl, insert simmering basket, add rice parcels to it. Set Varoma with grated coconut
into position, steam 40 min/Varoma/speed 2.5. Remove Varoma and set aside.

6. Transfer steamed rice dumplings to a plate and let cool. Unwrap banana leaves and coat sweet glutinous rice
dumplings with reserved grated coconut. Place on a serving plate and set aside.

Gula Melaka syrup

7. Place palm sugar, water, caster sugar, salt and pandan leaves in mixing bowl, cook 10 min/Varoma/speed 1. Drizzle
syrup over sweet glutinous rice dumplings. Serve immediately.

o, To soften banana leaves, you can blanch them in hot
mi  water or wilt the leaves over an open flame for a few

E' seconds before wrapping.

7~~~ / L I I Nutritional values per piece:
U pill} Energy 322 kcal/ Protein 3 g/
— Carbs 36 g/ Fat 20 g/
8 Pieces Easy 00:15 05:10 Sodium 600 mg/ Dietary fibre 5 g



FIBZ

E1JE = s BREL AT AR
AL,

=27

=AM LRE R EER

305 MI=M, 4, FIRERE 1505 34, IR 5)
MIBFHIERIOAD K 5058 7k

145058 7k 3052 4ARbYE

25052 Bk, HF VaZERE 3

1A% 3 25 BIZM, 4Pmkes

8K BEM, HF, IREREA
2 x302%)

2505% EfEEIRLL

L1673

=ZRELNEREE

Ltk EigHLeny Sapu Terofg it B

SCRECH
BT
FE

MR (D 20253)

1. FHE=ZMHM505E KN TR, U305 [EELORIIT, B E—PMRRL A L H U= BEF—2 A,
2. F—MREREERE L, BNRARM20058KRE. N EBIIYEZ 72584/ i3 2R 7R. FI MR o £

BEEMN VR R HF AR I BT — 51,

3. BIRBEEHEREER. FERENERENEEH EE %R BERMNMETEA SRR LG, BiE

PRI BER IR F ST . EE S BREERARMBBANEEN,

4. B—PTAE(0 2020 EREERE L, RANBLTEAREMANIFRE RS BERNERAAET—F

FEFo

5. ¥120058KEINER, EARR, MNEREREMRN R LS HMLINEIRA, L4053 /Varoma/HE2.5%

R TFERAHBET—5,

6. BEFNIBREREBE—E DHILHR I BEEHFAHDRRGR LS L ERERE EHE

F—EHA,
1pE R

7. TSHBYE K. AREORE. SRANPEZ RN TR, LL1053 /Varoma B 1 R A BRI IMTERRARES Lo BNZI= Ao

-H HRAEREMN, ERE SR A RARKRZ

= EPk RN

SRIE #5 00:15 05:10

FRIEFFME:

& 322 keal/ EHR 3 g/
Bk &4 36 g/ BERR 20 g/
600 mg/ FERL4ESg



OLD SCHOOL FAVOURITES

Recipe contributed by Chan Chin Wei ll

Lup Chup (Thai Fruit Shaped
Mung Bean Dessert)

@ e ®

INGREDIENTS USEFUL ITEMS
700 g water 3-6 drops orange food colouring toothpicks
65 g mung bean splits, soaked for 4 3-6 drops green food colouring paint brushes
hours or overnight, drained 3-6 drops red food colouring Styrofoam board
90 g caster sugar 2 tsp agar-agar powder
100 g coconut milk Y tsp gelatin powder
1 pinch salt

3-6 drops yellow food colouring

PREPARATION

1. Place 500 g water in mixing bowl, insert simmering basket, weigh soaked mung bean splits into it, set Varoma into
position, steam 20 min/Varoma/speed 2. Remove simmering basket with spatula. Empty mixing bowl.

2. Place steamed mung bean splits, 40 g caster sugar, coconut milk and salt in mixing bowl, blend 1 min/speed 8.
Scrape down sides of mixing bowl with spatula.

3. Cook 13 min/100°C/speed 2.5 until it has thickened and formed a paste (see tips). Transfer paste to a bowl and let
cool for 30 minutes. Clean mixing bowl.

/4. Divide paste into 20 pieces (approx. 10 g each, see tips). Form desired fruit and vegetable shapes and insert a
toothpick into each. Using paint brushes and natural food colouring (see manufacturer’s instructions), glaze fruit
and vegetable pieces with desired colour and pin them on a Styrofoam board. Set aside for 10 minutes to dry.

5. Place 200 g water, agar-agar powder, gelatin powder and 50 g caster sugar in mixing bowl, cook
5min/120°C/speed 2.

6. Dip coloured fruit and vegetable pieces in agar-agar mixture. Pin them back to the Styrofoam board and set aside in
refrigerator for 10 minutes. Serve chilled.

You may wish to double check after step 3 as older beans cook faster compared to newer beans. Mung
bean paste is too dry to shape, mix it with a few drops of water to soften it before shaping.

Cover the unused mung bean paste dough with cling film to prevent it from drying out.

If you don’t have Styrofoam board, use plain dough, potatoes or a carrot instead to pin the fruit and
vegetable pieces.

Replace liquid food colouring with powdered colouring or gel colouring. Mix with warm water before
using, adjust colour intensity according to personal preference.

Use a toothpick to draw lines and patterns onto the fruit and vegetable pieces.
If agar-agar mixture has hardened, transfer back into mixing bowl, reheat 3 min/100°C/speed 2.

Keep Lup Chup in an airtight container and store in the refrigerator for up to 5 days.

7~ / L I Nutritional values per piece:
U _.I Energy 49 kcal/ Protein 0 g/
Carbs10g/Fatlg/
15 Pieces Easy 00:20 02:20 Sodium 30 mg/ Dietary fibre 0 g
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BREADS AND BUNS

Recipe contributed by Tan Ser Nee ll

Steamed
Chocolate Buns

4

INGREDIENTS USEFUL ITEMS
30 g butter, softened at room 260 g bread flour round tray (@ 20 cm)
temperature, plus extra for 10 g cocoa powder pastry mat
greasing YVatsp salt cling film
100 g eggs 1000 g water

70 g fresh milk
1 tspdried yeast powder
30 g caster sugar

PREPARATION

1. Grease a round tray (& 20 cm) with a layer of butter. Set aside.

2. Place eggs, milk, yeast and sugar in mixing bowl, heat 1 min 30 sec/37°C/speed 2.

3. Add bread flour, cocoa powder, butter and salt, mix 30 sec/speed 6. Then knead Dough \;%/3 min.
4

. Transfer dough to a pastry mat, form dough into a ball shape and cover with cling film. Leave in a warm place to
proof until doubled in size (approx. 45 minutes).

5. Punch down to deflate dough. Roll dough into a log shape. Divide dough into 8 portions with spatula and form each
portion into a ball shape. Place all 8 doughs on prepared round tray and cover with cling film. Place round tray in
Varoma dish, close Varoma lid and leave in a warm place to proof again until doubled in size (approx. 45 minutes).

6. Place water in mixing bowl, set Varoma with doughs into position, steam 40 min/Varoma/speed 2. Remove Varoma
and set aside. Carefully remove cling film and transfer steamed buns to a serving plate. Serve warm.

7~~~ / L I Nutritional values per portion:
U _.I Energy 187 kcal/ Protein 7 g/
Carbs29g/Fat5g/
8 Portions Easy 00:05 02:20 Sodium 169 mg/ Dietary fibre1 g
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