FERN

Mooncake

Let’s Learn! ’

The Mid-Autumn Festival
is celebrated in many
Asian countries, such as
China, Vietnam, Korea
and more.

It is a time to appreciate
family, culture, and the
beauty of togetherness.

Different cultures, one big world.
We learn, we respect, we celebrate!
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Sweet rice flour Rice flour Wheat starch
90g 70g 40g
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Milk or almond milk Sugar i
370ml 100g
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Matcha powder /
cocoa powder
Va tsp
(Optional)

Red bean paste
(or other fillings)
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Mid-Autumn Festival .......

« Culture - Community
Exploring traditions, flavors and learning together!
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. STEAM in the Kitchen

Measure ingredients
(math)
« Observe changes when
mixing (science)
Explore textures and colors
(sensory)
« Use tools and molds
(engineering)
e Express creativity
(art)
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At home, invite your child to talk about a special tradition your family celebrates.
How do you show love and gratitude to your family and friends?

Mix /
Mix sweet rice flour, rice flour and wheat starch. \,“ ”
Combine

Combine sugar, milk and oil and pour them into

the dry ingredients. Mix well.

Chill
Mix the puree until smooth, cover it with plastic wrap
and store it in the fridge for 30 minutes.

Fill & Shape

Place the paste on top of the flattened dough
and roll it into a ball.
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Dust fried sweet rice flour into the mooncake mold l?l-l.%]
and put the mooncake ball in the mold. Press lightly.
And WOW! They are ready to be served.
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