Singapore Style Fried Carrot Cake
Ingredients for Radish Cake (makes approx 8portions of carrot cake)

· “Windmill” Rice Flour


300gm

· Water




1500ml

· Radish (Daikon) – julienne

100gm
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Carrot – julienne


100gm

Ingredients for Frying (1 portion)
· Vegetable oil



4tbsp

· Garlic – minced



2tbsp

· Preserved radish – chopped

1tbsp

· Eggs – beaten



2nos

· Fish sauce



2tbsp

· Spring onion (scallion) – chopped
1sprig

Method (for radish cake):

1. Assemble all ingredients for radish cake into a saucepot, constantly stirring over low heat.

2. Remove from heat and transfer onto a baking tray when mixture becomes thick & ‘paste-y’

3. Steam radish cake mixture over high heat for about 45mins. (*note – the radish cake is ready when you insert a toothpick into centre of cake and remove with no residue sticking on it)
4. Remove radish cake from tray, allow it to cool and set in fridge to chill overnight(or minimum five hours)
Method (for frying):

1. Cut radish cake into about 4cm x 1cm x 1cm pieces or smaller
2. Heat oil in a flat nonstick pan and stir fry garlic till fragrant.

3. Add in radish cake cubes and preserved radish; continue to fry till cubes are soft and lightly charred.

4. Pour beaten eggs evenly over radish cake mixture and let it sit for about 1 minute over low heat.

5. Flip over and drizzle fish sauce over carrot cake evenly. Mix well.

6. Serve with chopped spring onions and white pepper.
