
 Directions

Ingredients Included

Egg 1 pc, Milk 45 ml, Sugar 9g, Salad Oil 15 ml, 
80℃ Water (some)

You will need

Microwave Oven, Refrigerator, Frying Pan, Plate (Small),
Mixing Bowls (1 Large, 2 Small), Whisk, Silicon Spatula,
Measuring Spoons, Skewer, Wire Rack, Chopping Board,
Flat Plate, Spoon, Knife

Utensils

Cake Mix 100g, Chocolate 20g, Cocoa Powder 5g ,
Almond 5g, Cake Cup (5x5cm) 6 pcs,
Gift Bag with Ribbon 6 sets

Almond Chocolate Cakes Kit 

4934761809229              

自製杏仁朱古力蛋糕    

HK$80

Fry the almond in a frying pan with weak fire for 3-5 
minutes. Keep rotating the almond when frying until 
it turns golden. Then place the almond on a small 
plate to cool. (The almond in pack is raw almond 
and therefore must be fried before eating). 

1 Pour the mixture into the cake cups with spoon until 
the mixture meets the dotted line level at the cake 
cups. Place the cake cups on the turn plate of 
microwave oven as shown.

4 Cut the cooled almond prepared in step 1 into 
half by knife.

7

Put the chocolate into a small bowl. Set over a 
bowl of 80℃ hot water to melt the chocolate. 

8

Use a spoon to coat a layer of melted chocolate 
(in step 8) on each cake (in step 6) and put the 
almond (in step 7) on top.

9

Place the cakes on a flat plate and put into the 
refrigerator for 10 minutes until the chocolate 
become solidified.

10

Wrap in gift bags and tie with ribbons.11Cool the cakes on a wire rack for around 15 
minutes.

6

Bake the cakes at 500W for 3 1/2 minutes or 600W 
for 3 minutes in a microwave oven. After baking, 
insert a skewer into the cake to test. If it comes out 
clean, the cake is ready. 
*Baking time varies as per different microwave 
oven model. Please adjust accordingly.

5

Mix egg, milk, sugar and cake mix in a large mixing 
bowl with whisk for around 2 minutes. Then add in 
the mixture prepared in step 2 and mix with spatula. 

3

Add the cocoa powder and salad oil into a small 
mixing bowl and mix well with spoon until smooth. 

2
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準備Preparation

Tips for melting chocolate

Not to mix the chocolate with water.
  
Dry the bowls and spoon etc. before use.
   
Well control the water temperature and melting time 
of chocolate; otherwise, chocolate will be difficult to 
solidify.
 

Place the egg and milk at room temperature.
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3. 

1. 

※ Keep refrigerated and consume as soon as possible
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