Watermelon Cookies 75 /I i1 &

Ingredients: Cookies dough BT A -

(A) 180 gm. Anchor butter — soft o4 A 5
50 gm. Cream cheese TmE+
150 gm. Icing sugar $E 4
1 Egg (B) 382 (B)
1 tsp. Vanilla essence EOERE
280 gm. Plain flour 58 E R
30 gm. How kee flour NRE&EH
30 gm. Milk powder %
1 tsp. Baking powder %3
Ingredients: Red filling S|

(B) 72 tbsp. Black sesame seeds by
Some Red colouring TeE
Ingredients: Outer crust NEE

© Some Apple Green coloring REEGE

8O - -
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5. BAREFNBEAL R, SEASHEAEE E, BATRMIEL 150 B 20 5 8#/5.

Method

1. Dough: beat ingredient (A) to form a dough. Divide dough into 3 portions; mix 300g with
ingredient (B) knead evenly into filling dough; mix 240g with ingredient (C), knead evenly into
green dough to be used as crust; leave the remaining 240g as plain dough.

2. Filling: knead filling dough (from step 1) into round cylinders. Wrap up in plastic wrap and
chill in the refrigerator for 15 minutes.

3. Inner crust: place the plain dough in between two plastic wrap. Roll out until thin, place the
chilled filling dough (step 2) on top. Roll into a cylinder. Again, wrap up in plastic wrap and
chill in a refrigerator for 20 minutes.

4. Outer crust: place the green dough in between two plastic wrap, roll out until thin, place the

chilled combination cylindrical dough (step 3) on top. Roll into a cylinder. Again, wrap up in
plastic wrap and chill overnight in a refrigerator.




5. Cut chilled dough into 3mm thin slices, arrange onto a lined baking tray. Bake in a prehated
oven at 150C for 20 minutes.




