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SOUTHWEST FLORIDA CHINESE ASSOCIATION

Upcoming Events ;&)

Sept. 24, Thursday 8PM - Bud Johnson +
Tiffany Chang Zoom Art Presentation “Chinese

Member Benefits
Free with Membership:
o  MNewsletters
#» Chinese Cultural Classes

Oil Paintings” Registration required e Professional Counseling
Sept. 26, Saturday, 12noon - Moon Festival at Seminars
Estero Community Park. Registration required. ¢ Chinese Festival Events

Discounts with Membership:
e Special Promotions

M o Local businesses

*1405% FRAK$ *505 #hKip *ﬂoﬁ INE B Contact:

*80% 4HFLHE *803T S&EL *400Z F K David Wright i X 4%, President

*6052 HJH *35T AIA[47 *35E HKEH djw03d@gmail.com

*500-6005% Eib1E *2 K4 fEK# Judy Wright 138, Vice President
judywright@embargmail.com

Ingredients : Jim Wolff, Secretary

wolffjw@outlook.com
Wendy Kuo, Treasurer
kuowendy43@gmail.com

*140g Glutinous rice powder

*50g Short grain rice powder

*110g Wheat starch *80g Caster sugar
*80g Sweetened condensed milk
*400ml Unsweetened condensed milk
*60g Shortening

*3g Unsweetened cacao powder

*3g Matcha green tea powder
*500-600g Bean paste

*2 tbsp Glutinous rice powder




Atk (Method)

Stir together rice flours, wheat starch, sugar, sweetened and unsweetened condensed milk in
a bowl. Steam the mixture for 30 minutes on high heat. Remove and cool briefly aside. Rub in
the shortening and mix until the dough is smooth and soft.
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Divide the dough into two portions and divide one of them again into half. Mix cacao powder
with one and matcha with the other until combined. Divide each flavour of dough into 28
portions. Prepare the filling too into 28 portions. Microwave two tablespoons of glutinous rice
powder with strong heat for about 1 minute until cooked.
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Dust the mooncake mold (50-63 grams) and tap to remove excess rice flour. Take one
portion from each 3 colours of dough and combine them into a round. Flatten out the dough
and center the filling. Seal and shape into a ball. Lightly coat the surface with prepared
cooked glutinous rice flour. Press each mooncake into the mold and then push lightly out on
a serving plate. Cover tightly with plastic film and chill for 1-2 hours.
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Business Members

We welcome our business members and their sponsorship.

> ACUPUNCTURE
. Lily Acupuncture, Inc. oo
We are welcoming our new Over 20 years of
1 experience in
bUSlneSS member: Chinese medicine

and acupuncture

Dr. Lily Heh (AP.OMD)
EJP Capital, LLC. 5240 Bank St., #13 | (NW corner of

Fort Myers FL 33907 | 41 & Boyscout)

ntments
(239) 278-5151 office ‘mm‘, o

www.AcupunctureByLily.com Bonita/Naples §

4
Colin Feng, Ph.D. 3 l’#] %YH‘[ iF‘ f\%’ lﬁ_%
Certified Financial Planner™ Professional

Ao R The Chinese Alliance Church
A S of Southwest Florida

Holds FINKA Series 6, 7,63, and 66.
S IR N ¥4, . G A
{every year since 2012) Rev. Calvin Tan
:;:::':;::?mﬂmgm= Sunday Worship 4 9 &# 10am
239.770-1501  FOLIAS 3950 Winkler Ave
colin.feng@equitable.com Fort Myers, FL 33916

(239) 898-8211 cvttan (@email.com
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s Jeff Chen
e N\ Db /!' J!"_JH’/ REALTOR®
Express Delivery ﬁ l

Birchwood Itea!ty,
T 4040 Del Prado Blvd.
é%r?&ina Mundy %mﬂﬁz*mﬁ—)‘cﬂ Cape Coral, FL 33904 %
EEBARBILESL S Cell: 239-565-1832 W
= Office: (239) 542-0065 lE

Fax: (239) 542-7760
jeffchen4569@gmail.com

Cell Phone: 23022326802
Email: christinamundy1870Gyahoo.com
Address: 1920 Goode Ave, Alva, FL 33020

9118 Strada Place anna@hsus.com
Naples, FL 34108 www.AZNrestaurant.com
/NaplesAZN W @AZN_Naples



