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William Soh’s Carrot Cake 
Radish Cake Ingredients (serves 7-8) 

A 250g rice flour 

10g tapioca flour 

10g  all-purpose flour 

300ml water 

B 5g salt 

15g sugar 

900ml water 

Ikan bilis/MSG/chicken stock/dashi granules 

C 1 daikon, about 500g 

 

Method: 
1. Put all the ingredients in B in a large pot and bring to a boil to make a stock. 

2. While B is on the stove, chop the daikon into matchsticks 

3. When the radish is chopped, add it to B and boil for 5-10 mins until the radish turns translucent 

4. Stir together all the ingredients in A to form a slurry. 

5. When the radish is cooked, add A into B+C and stir for another 3+ minutes on medium heat until 

the mixture has thickened into a paste (it should be able to hold its form)  

6. Oil two round (8”) pans with PAM and scoop the paste into each pan 

7. Steam the paste for two hours 

8. Let cool and leave in the fridge overnight to set 

 

Carrot cake ingredients (serves 2) 
3 tbsp chye poh 

2 cloves garlic, minced 

3 eggs, beaten and seasoned with salt 

¼ of the above portion of carrot cake, cut into inch long cubes 

Fish sauce, to taste 

 

Method: 
1. Mix the chye poh and minced garlic together and fry in oil until fragrant 

2. Remove the chye poh from the pan, heat 3-4 tbsp of oil until smoking 

3. Add the carrot cake cubes to the pan and gently press them onto the pan till the cubes break and 

form an irregular surface for the chye poh and fish sauce to stick to 

4. Add the fish sauce and continue to fry (about 2 tbsp) 

5. Add the chyepoh and garlic mixture and fry till it develops a nice crust 

6. Add the eggs and fry till brown.  

7. Serve with chopped spring onions and a dash of white pepper 

 

Black version: 
8. Add dark sauce toward the end of the frying process. Fry till some crust develops on the carrot 

cake then add sweet black sauce (kecap manis). Toss till evenly coated. Turn off the fire and add 

more sweet sauce, stir fry till even and serve.  


