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Pour mixture and steam forminutes. It is soft, aromatic and smooth, making it unique from the other putos or rice

Ingredientscups Rice Flour3/4 cup White Sugar (addTablespoons if it’s a bit bland according to your taste)1 Teaspoon

Baking Powder1 Teaspoon Dry Active Use a spoon to remove water and set aside. If you use a bigger size mold, the

steaming process will take longer. INSTRUCTIONS. The main ingredients of this puto is rice and sugar. enough water to

cover rice. Grease each puto mold with oil. INGREDIENTScup medium grain rice. ¼ cup glutinous rice. Serve with toasted

grated coconut Addcups of water in the steamer and bring to a simmer. ¾ cup +tbsp sugar. Water will be used while

blendingPlace rice mixture in blender and liquefy mixture adding a few spoons of water until the right batter consistency is

reach. Steam the rice mixture fortominutes. Use a toothpick and poke at leastof the puto (rice cake) to see if already done.

Combine until well incorporated. Note that I’m not claiming it is authentic, it probably is far Puto Calasiao is the White Gold

of Pangasinan. Remove and let cool. Place in the refrigerator overnight. Insert a toothpick inorof the puto. In a container

(best to use an earthen ware PUTO CALASIAO RECIPE (FULL VIDEO) INGREDIENTS ⬇️and 1/4 cups rice our 3/4 cup

white sugar (pwede niyong I adjust tocup depende sa sweet taste Puto calasiao is a Filipino dessert made of glutinous rice

our, water, and sugar. If using a bigger mold, it will take longer. If after poking and toothpick is clean, then it is done Stir the

mixture before steaming to make sure everything is well blended. I showed the consistency in my videoTransfer mixture in

a bowl, add sugar and mix well Steam the rice mixture for–minutes (for mold size 1/2” in height and 3/4” in width). When

pulled out, if the toothpick remains clean then we can say that the rice cake is baked through Mix in sugar and yeast. The

name “puto calasiao” is derived from the Ilocano word “pusero”, which means “to put in” This is my version of a very famous

steamed rice cake that is available in Pangasinan Province, in the Philippines.

Très facileTrès facile 279 279 minute(s)minute(s)

Vêtement & Accessoire, Électronique, MaisonVêtement & Accessoire, Électronique, Maison 714 USD ($)714 USD ($)
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