
o'gourmei

the
delectabte cook

visit pia's btog - detectablecooks.com - for more inventive, deticious recipes

lhere is an anc ent beiief that kindred
spirits always recognise one another

regardLess of t me, ptace or form. jusi as

we €t o gourmet take pride ii sourcing
the best possibte produce lor you. tabte

it is equatly in our lortune to showcase
pla, a 9em cook whipping up qu le the

cutlnary storm in our midsi. one who not

onty proctairns to share our philosophy

for the epic!rean tifestyle but beLieves in
the magic and joy that good food brings.

in this edition, we nvited pia and her
confederate, kit, to breathe a new

interp.eiation to the much tout€d yee

sanq as an homage to the coLours and
vibrancy of the tunar new y€ar

c€tebration. this is her story:
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symbolism of ingredients:
tthefoLtowinq items can be fo!nd ato!rfood hattl
carrot growih and good heaiih
5 spice powderthe 5 el€ments water, fire, earth, metat,wood
apricotjam beauty
dri€d /sugared fruits a sweet tif€
pom€to abundanc€. famlty unity
strav,berries red of the fruii hope for prosperity
mango abundani happiness
dried tychee to have many children, quickty
se5ame 5eed5 manyfamily members united
pumpkin 5eed5 protiferation ofihe famity
wintermeton seed5lamity unity. tongevity. famiLyweaLth through lim€
cashews gotd ingois and weatth
chocotale atmonds co mpLete n ess and continuity
oranges weatth. praye. orwish forgood fortune



1 1/4 cups liqhtvegetabte oit

2 cuPs sugar

2 cups all purpose orpastryllour
3 4 leaspoons cinnamon

2 teaspoons mixed spic€

1/2 1 tsp 5 spice powder

2 teaspoons baking powder

l teaspoon baklnq soda

1 teaspoon saLt

4eggs

5 cups qrated carots

preheat the oven to 175'c

line the base oftwo 10 inch cake pans with baking paper

inald,qebowtwl."tog.tl'erllevegeLdbleo,and'l'"qL9"tr1.i.Lleo,t,cab<orbpdilrolSe
qL'dar leive r.let the mrxture metd lora whiLe.

m;nwhite, mk theftotr, cinnamon, mixed spice,5 spice powder, baklns powder, bakins soda
and satttogeiherin a separate bowl. sifthatfolthedryingredlentsoverthesugaroltmixttrre
and blend.

alternateLysift in the rest ot the dry ingredients while adding the eggs llightly beatenl, one by

combine atlwetl, and leave to slt for a blt white you grate the carrots.

add the carrots. and stirto combine.

pour mixtu.e inio prepared pansand bake foraboui 25 -30 minutes, or unuLa knife inserted

coot upriqhi in the pan on a cooting rack. unmotd the cake before you ref.igerale it if you are noi
usinq ihtcakethEt day. w.ap itweti in ptasticwrap ora ctean kit.hen towel.

Ithink this ls best made al Least 1 - 2 days in advance because ii attowsthe cake lo firm up a bit
too fresh a cake makes iivery diflicult to cut.

cake rounds

approx l/2 cup 6Prkotiam,
lhinned outwith a tttte waier

iondant - about hati3 Package
prinled icinq sheet

preparethe cake rounds by placing them on theirseNlig ptates.

thin out the a pricot ja m with a Uttte water, and brlsh atL over the ca kes this witt keep them molst

'orloultherordalrvpnthin,toaoou'2 3inclesLrqe tl'cn hediEnere-olyou,(d\e.roltltF
londarl onLo volr rol, .q oin, and ucn: er onro rha cEhF. snooLl^ il dLonq lhe _op ald dowl lie

.rrrtpp ilLediLrnqshFe!loscdtp.dno5tripol 'l'"plasti.ba..i19.brL>1aIrlFwale.onlolhe
(d,e, aid onro rhe bdcL o Ll-e pr rrpd <reel. care'utly (elrre lLla rnag" on lhe L.le, and p_ess

down genlty. smooth the image onto the cake firmty, and altowto setite

the cake is now readyto serve. do not refrigerale, blt keep in a coot, dry, dark Ptace, covered lor

Drepare lhe d-ied lruil by:t ( r q 
't lhr4ly. pa .l lhe (rLir wtn gold d!sr ro Llr9hl'9hL il. we lef. (l-e

;onelo,strawbe,reqalomE.qoasi!oeccLeeweoveorhepim"rycotouts.bJtwefer!rLlarhe
il rFd y leew.sbeauLirulparltFdwtrlgold.aIargethe rLrrs ndiv d rally in oreLtv >ervilq plEles

p a.e ll'e seeds a10 nLls. ndrv dua ly. ;n a Ptds'rc baq, a.d Edo a P I c1o' gold dlsl s5arre rhe bag
to u. .oa he speds "rd nJ 5 p.:.e in .da;dJdlsery r 9 bowls.

affange ihe caramelked mandarin orangesand candy appLes on a piate.

preserltheyeesa.9.al,e,wilr - sd.dd rqreorenlsEnoancourdgevou quacts to ro<s and mit
rh. cilid" fo. oo.d tucl

t* **-." **t* *rcelrom the oranqes,

cut the cake into stices, and make sure each slice comeswith a generoos topp ng ofyee sang

yee sang salad toppings:
dred orsan c hu G: pomelo skin, maigo,

st.awberles and lychee

seedsand n!ts: sesame5eeds, pumPk n

seeds, winter meton seeds, caramelised
cashews and chocotate almonds

carametised m niature mandarin oranges
and c6ndy mlniatureapples

gold orsltveredlble dust


