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Madam Hong’s Food Factory
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Madam Hong’s
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Madam Hong’s Pineapple Cake and
Pineapple Cake with Salted Egg Yolk

ineapple Cake is an iconic Taiwanese pastry. These mini
Ppies are filed with candied pineapple, with an attractive
buttery flavor and fruity sweetness. Soft, chewable with
agreeable sweetness, it is one of the “must buy” Taiwan food
souvenirs. Madam Hong's Bakery, one of the production
lines at our Ngai Shing Workshop, has sent a team of staff to
Taiwan and learned from celebrated pastry chef, hoping to
develop our own Madam Hong'’s Pineapple Cake brand with
special formula and customized recipe after returning to Hong
Kong. The Madam Hong's Pineapple Cake has a golden
casing of crumbly, layering pastry with pineapple, jam-like filing.
Every small bite comes with a rich, fruity, natural sweet-and-
sour flavor of pineapple. On the other hand, Madam Hong's
pineapple cake with salted egg yolk tastes savory yet equally
delicious. You'd definitely love it and can’t stop eating it.

wai Hing Vocational Development Centre - Madam
KHong’s Food Factory is sponsored by The Queen
Elizabeth Foundation for the Mentally Handicapped. The
flagship products of the Food Factory are “no additive, purely
fresh” fruit tea and oven-dried fruits. All of the products have
no added artificial flavors, chemicals or preservatives. We
carefully pick fresh and seasoned fruits; then clean and rinse
3 times with natural fruit & veggie wash; hand slice into thin
pieces, and bake in an oven at a low temperature for at least
7 hours, of which each slice is turned over every hour by
hand to ensure heat is evenly distributed.

Natural fruit tea, on the other hand, has a unique and
prefect bitter-sweet fruity taste, which is suitable for cold brew.
The fruit tea is ready for serve simply by soaking the dried-
fruits into room temperature water for 15 minutes. The fruity
flavor lasts throughout the day even if it is repeatedly refilled
with water. Madam Hong's Food Factory is going to launch 6

e, NEW flavors of fruit tea: namely lime, citrus &

| mint tea; kiwi, dragon fiuit & chamonmille tea;

kiwi, pineapple & chamomile tea; chamomile
tea; kiwi, pineapple & dragon fruit tea; lime,
pineapple & chamomile tea. They all taste pure
and fresh. Besides, 2 new types of oven-dried
fruits - dried dragon fruit and dried pineapple, are
also ready to be shelved soon. Please stay tuned.



