Sesame Paste Dessert
= R

Ingredients:

Sesame paste 200g

Water 1000ml

Sugar 120g
Glutinous Rice Flour 35g (dissolve in

another 200ml of water to make starch)

Method:

1. Add sesame paste to 1000ml of water,
bring to boil while stirring.

2. Pour in starch slowly and stir till thick and
boiling.

3. Add in sugar and mix well.

4. Ready to serve or keep warm.
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