
          DILMAH RECIPES

JOURNEY TO THE WESTJOURNEY TO THE WEST

0 made it | 0 reviews0 made it | 0 reviews

Smita GrosseSmita Grosse

Jerry LiJerry Li

Galaxy Macau offers a variety of over 50 world-classGalaxy Macau offers a variety of over 50 world-class
Asian and international restaurants under one roof to pleaseAsian and international restaurants under one roof to please
everyone’s palate. Represented by Jerry Li & Smitaeveryone’s palate. Represented by Jerry Li & Smita
Grosse.Grosse.

Sub Category NameSub Category Name
ComboCombo
AppetisersAppetisers

Recipe Source NameRecipe Source Name
Real High Tea 2014/15 Volume 1Real High Tea 2014/15 Volume 1

IngredientsIngredients

JOURNEY TO THE WESTJOURNEY TO THE WEST
Quiche DoughQuiche Dough

1000g bread flour1000g bread flour
20g salt20g salt
500g unsalted butter500g unsalted butter
400ml water400ml water

Royal FillingRoyal Filling

1000ml fresh milk1000ml fresh milk
500g egg500g egg
10g salt10g salt
10g white pepper10g white pepper
10g ground nutmeg10g ground nutmeg
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          DILMAH RECIPES

30g Dilmah Rosemary with Peppermint Leaves30g Dilmah Rosemary with Peppermint Leaves

Parmesan Cheese TuileParmesan Cheese Tuile

200g grated Parmesan cheese200g grated Parmesan cheese
5g Dilmah Rosemary with Peppermint Leaves5g Dilmah Rosemary with Peppermint Leaves

Methods and DirectionsMethods and Directions

JOURNEY TO THE WESTJOURNEY TO THE WEST
Quiche DoughQuiche Dough

Mix all ingredients cold and slowly.Mix all ingredients cold and slowly.
Do not overmix.Do not overmix.
Chill for at least 6 hours.Chill for at least 6 hours.
Roll for 2 minutes.Roll for 2 minutes.

Royal FillingRoyal Filling

Mix all ingredients wellMix all ingredients well

Parmesan Cheese TuileParmesan Cheese Tuile

Spread grated Parmesan cheese on the tray.Spread grated Parmesan cheese on the tray.
Sprinkle Rosemary with Peppermint Leaves on top.Sprinkle Rosemary with Peppermint Leaves on top.
Decorate with dill.Decorate with dill.
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