Tea Eggs
Looking for a delicious appetizer that will "Wow!" your guests? The marble-look of Tea Eggs
will definitely be a hit at any gathering. This recipe serves 4.

INGREDIENTS


8 eggs



4 cups water



2 bags of black tea



3 TBSPs soy sauce



1 1/2 tsps salt



1 piece star anise

PREPARATION
1. Place eggs in medium sauce pan. Add enough cold water to cover. Bring to a
gentle boil over medium heat and cook for five minutes. Drain and rinse
well with cold water for five minutes, let stand in cold water for another five
minutes.
2. Drain eggs well. Individually tap each egg gently on a hard surface or with a
spoon to crack shell around entire egg. Do not remove shell, and be careful
not to break membrane under it.
3. Bring four cups of water to a rolling boil using same sauce pan. Add tea
bags, soy sauce, salt, and star anise and stir mixture well while bringing it
back to a boil. Reduce heat and carefully lower eggs into mixture with long
spoon. Be sure to add water so there is enough to keep eggs floating at a
brisk simmer for another 30 minutes.
4. Remove from heat and let stand for an hour. Remove from broth and
carefully peel each egg to remove the cracked shell. Serve at any desired
temperature.

Perfect Potstickers
Recipe courtesy Alton Brown, 2004, Show: Good Eats, Episode: Wanton Ways
I’ve made a couple of changes, but it’s pretty much “as per Alton”!

INGREDIENTS
½ pound ground pork
 ¼ cup finely chopped scallions
 1 TBSP finely chopped cilantro
 2 TBSPs finely chopped red bell pepper
 1 egg, lightly beaten
 1 tsp ketchup
 1 tsp hoisin sauce
 1 tsp yellow mustard
 2 tsps Worcestershire sauce
 1 tsp light brown sugar
 1 ¼ tsps kosher salt
 ½ tsp ground white pepper
 ¼ tsp cayenne pepper
================================
 35 to 40 small wonton wrappers
 Water, for sealing wontons
 1 egg white, for sealing wontons
 1¼ cups chicken stock, divided
 3 to 4 TBSPs vegetable oil, for frying


PREPARATION
1. Preheat oven to 200 degrees F.
2. Thoroughly combine the first 12 ingredients in a medium-size mixing bowl (pork
through cayenne). Set aside.
3. To form the dumplings, remove 1 wonton wrapper from the package, covering the others
with a damp cloth. Brush 2 of the edges of the wrapper lightly with water. Place ½
rounded tsp of the pork mixture in the center of the wrapper. Fold over, seal edges, and
shape as desired. Set on a sheet pan and cover with a damp cloth. Repeat procedure until
all of the filling is gone.
4. Heat a 12-inch sauté pan over medium heat. Brush with vegetable oil once hot. Add 8 to
10 potstickers at a time to the pan and cook for 2 minutes, without touching. Once the 2
minutes are up, gently add about ¼ cup chicken stock to the pan, turn the heat down to
low, cover, and cook for another 2 minutes. Remove wontons to a heatproof platter and
place in the warm oven. Clean the pan in between batches by pouring in water and
allowing the pan to deglaze. Repeat until all the wontons are cooked. Serve immediately.

Pot Stickers
Filled with yummy surprises and wrapped in traditional won-ton wrappers, Pot Stickers are delicious
treats that are even better when dipped in your favorite Chinese sauce! This recipe serves 4 to 6.

INGREDIENTS
For the filling, you will need:
1 pound ground pork (or turkey, or
combo)

1 tsp sesame oil

¾ cup chopped head Chinese or Napa
cabbage

pinch white pepper

½ cup finely chopped green onion
To prepare Pot Stickers, you will need:

pinch sea salt
½ tsp low salt soy sauce

1 package won-ton wrappers

3/4 - 1 cup water

1 lightly beaten egg white

6 TBSP vegetable oil (for light frying)

PREPARATION
1. Mix all filling ingredients together well, then cook ground pork mixture on medium high
heat until golden brown. Season to preference.
2. Place individual won-ton wrappers on clean, dry surface. Scoop TBSP of filling in center of
each won-ton wrapper.
3. For best results, moisten edges of won-ton wrappers with beaten egg white before
folding. Pull edge of wrapper over filling and use fork to crimp edges and ensure sealing.
4. Place 3 TBSPs of vegetable oil in wok or deep skillet. Place pot stickers in single layer in
bottom of pan. Fry on bottom surface only until browned (about 2 to 3 minutes). Add
water and boil pot stickers for remaining 5 to 7 minutes, or until liquid is absorbed.
5. Remove from heat and serve.

SIMPLE DIPPING SAUCE - SOY, GINGER, SESAME
Whisk together:
½ cup low sodium soy sauce
1 tsp ginger paste
½ tsp 5-spice powder
1 tsp sesame oil
1 tsp toasted sesame seeds
Stir in:
about 1 TBSP finely chopped scallions

Chinese Chicken Wings
INGREDIENTS









1 cup dark soy sauce
1 cup orange juice
2 cups brown sugar
1tsp – 1½ tsps Chinese mustard (or a bit more if you like your food really hot!)
2 TBSPs garlic powder
1 TBSP Chinese 5-Spice powder
toasted sesame seeds
5 pounds chicken wings, split and tips discarded (drumettes)

PREPARATION

1. Stir the soy sauce, brown sugar, orange juice, 5-spice, mustard and garlic powder
together in a saucepan over medium heat; cook and stir until the sugar melts
completely. Set aside to cool..
2. Place the chicken wings in a large bowl. Pour the soy sauce mixture over the wings
and toss to coat evenly. Cover the bowl with plastic wrap. Allow chicken to
marinate in refrigerator overnight or 8 hours. (If time is an issue, go for a minimum
of 30 minutes.)
3. Preheat an oven to 400º F (175 degrees C).
4. Pour the chicken wings and marinade into a 9x13-inch baking dish. Cover the
baking dish with aluminum foil.
5. REDUCE HEAT TO 350º and bake in the preheated oven until thoroughly hot,
about 30-40 minutes. Remove the aluminum foil from the baking dish and continue
baking uncovered another 10-15 minutes. Serve hot.

Chinese Steamed Buns with Barbecued Pork Filling
(Char Siu Bao)

"My sister-in law is Chinese and this is one of her most delicious Dim Sum recipes. It
takes a little effort but is extremely worth it. Barbequed pork can be found in Asian
markets, or often in the supermarket deli section."

INGREDIENTS









1 (.25 ounce) envelope active dry
yeast
1 cup lukewarm water
4 ½ cups all-purpose flour
¼ cup white sugar
2 TBSPs shortening or vegetable oil
½ cup boiling water
2 TBSPs sesame oil
2 TBSPs vegetable oil










1 green onion, thinly sliced
1 clove garlic, minced
½ pound Asian barbequed pork,
cubed
2 TBSPs light soy sauce
2 TBSPs oyster sauce
1 TBSP white sugar
1 TBSP cornstarch
2 TBSPs water

PREPARATION
1. Place the warm water in a large bowl, and sprinkle the yeast over the top. Stir in 1 cup of
the flour, and mix thoroughly. Cover with a cloth, and let stand until bubbles appear,
about 20 minutes.
2. Dissolve sugar and shortening in boiling water, and allow to cool to lukewarm. Stir into
the yeast mixture along with the remaining flour. When the dough becomes too stiff to
stir, turn out onto a lightly floured surface, and knead until smooth, about 10 minutes.
Coat a large bowl with sesame oil, and place the dough inside. Turn over to coat, and
cover the bowl with a damp cloth. Let rise in a warm place until doubled in size.
3. Heat 2 TBSPs of oil in a wok over medium-high heat. Add green onions and garlic, and
stir-fry for about 30 seconds. Add pork, and fry for a minute, then stir in the soy sauce,
oyster sauce, and sugar. Dissolve cornstarch in 2 TBSPs of water, then stir the mixture
into the pork. Cook, stirring constantly until the pork is coated with a thickened glaze.
Remove to a bowl, and allow to cool.
4. Remove the dough from the bowl, and roll it out into one long log. Slice the log into 1
inch pieces. Flatten each piece into a 3 inch circle using the palm of your hand or a
rolling pin. Place 2 TBSPs of the pork filling onto the center of each circle, and gather up
the edges around the filling and pinch together to close the bun. Place each bun seam
side down onto a square of aluminum foil. Cover with a towel, and let rise for about 1
hour.
5. Bring a couple inches of water to boil in a wok. Place a few buns at a time in a steamer,

such as a bamboo steamer for a wok, or a fitted steam tray. Cover, and steam buns over
briskly boiling water for 10 minutes. Repeat with remaining buns.

Chinese Barbecued Pork Filling
for Char Siu Bao
INGREDIENTS









3 pounds pork shoulder/pork butt
(Select a cut with some good fat on
it)
2 TBSPs sugar
1 tsp salt
½ tsp five spice powder
1 tsp paprika
¼ tsp white pepper
1 TBSP sherry or Chinese plum wine










1 TBSP soy sauce
½ tsp sesame oil
2 tsps hoisin sauce
2 tsps tomato paste
2 tsps molasses
1 TBSP oil
3 cloves minced garlic
1 TBSP hot water

PREPARATION
1. Cut the pork into long strips about 3 inches thick. Don’t trim any excess fat as it will
render off and also give you more good flavor.
2. Combine the rest of the ingredients in a bowl to make the BBQ sauce. Reserve about 2
TBSPs and pour the rest into a large zip top bag along with the pork. Make sure the pork
is coated with the sauce, squeeze the air out of the bag, and seal it. Marinate in the
refrigerator overnight. Store the reserved sauce for later as well.

3. Preheat your oven to the highest setting (at least 475 degrees). Then line a sheet
pan with foil and place a metal rack on top.
4. Place the pork on the racks, leaving as much space as possible between pieces, and
put the pan in the upper portion of the oven. Pour the rest of the marinade from the
bag into a bowl for basting.
5. After 25 minutes or so, flip the pork and baste with some of the marinating liquid. If
needed, add a half cup of water to the bottom of the sheet pan to prevent burning or
smoking from the drippings. If you have a leaner cut of meat, you may want to add
some water at the beginning of the roasting process, baste more often and/or lower
the oven temperature to 425 degrees (updated May 5, 2014 from reader feedback). After
another 25-30 minutes, turn on the broiler to crisp the outside and add some
color/flavor. Be sure not to walk away during this process, since the sweet BBQ
sauce can burn if left unattended. Take out of the oven and use a clean basting
brush to brush the roasted pork with those last couple TBSPs of reserved BBQ
sauce.

Quick and Easy Pineapple Fried Rice
By Rhonda Parkinson, www.chinesefood.about.com

INGREDIENTS









1 cup small cooked shrimp
8 rings canned pineapple, drained
1/2 carrot
1 red bell pepper
1/2 yellow onion, chopped
1 green onion, white and green
sections
1 – 2 TBSPs canned hot Jalapeno
peppers, to taste
2 TBSPs oil for stir-frying, or as
needed










1 tsp minced garlic
1 tsp minced ginger
2 cups cold cooked rice, scented
jasmine or basmati if possible
1 to 2 TBSPs light soy sauce
1 tsp curry powder, or to taste
(Indian curry powders, such as
Madras, are good)
Sugar, to taste
Garnish as desired (see the recipe
directions for suggestions)

PREPARATION
1. Cut the shrimp in half if desired. Cut the pineapple rings into wedges.
2. Wash and grate the carrot. Wash the bell pepper, remove the seeds and cut into bitesized chunks. Peel and chop the onion. Wash and finely chop the green onion. Chop the
Jalapeno pepper.
3. Heat a wok or frying pan over medium to medium-heat. Add the oil, rotating the pan so
that it coats the bottom and sides.
4. When the oil is hot, add the garlic, ginger and chopped Jalapenos. Stir-fry for 30 seconds,
then add the onion. Stir-fry for 1 minute, then add the red bell pepper and the grated
carrot. Add the pineapple and the shrimp. Stir-fry briefly.
5. Add the rice, and cook for about 2 minutes, continually stirring and tossing until it
becomes shiny. Stir in the soy sauce.
6. Stir in the curry powder and sugar. Taste and adjust the seasoning if desired. Stir in the
green onion or use as a garnish. Serve hot.

Garnish Suggestions: toasted coconut, crushed peanuts, and/or
fresh mint sprigs or cilantro.

Moo Goo Gai Pan
A popular restaurant dish, Moo

Goo Gai Pan means "fresh mushrooms with
sliced chicken."

INGREDIENTS
 3/4 pound boneless, skinless
chicken breasts
.Marinade:
 2 TBSPs soy sauce
 1 TBSP rice wine or dry sherry
 a few drops sesame oil
 1 TBSP cornstarch
.Vegetables:
 1 cup fresh button mushrooms
 1/2 cup canned bamboo shoots

 2 slices ginger
 1 garlic clove
.Sauce:
 1/2 cup chicken stock*
 2 TBSPs oyster sauce
 1 tsp sugar
 1 TBSP cornstarch
 .Other:
 3 TBSPs oil for stir frying, or as
needed

 1/2 cup canned water chestnuts

PREPARATION
1. Cut the chicken breasts into thin strips. Add the marinade in the order given, adding
the cornstarch last. Marinate the chicken for about 15 minutes.
2. While the chicken is marinating, prepare the vegetables. Wipe the mushrooms clean
with a damp cloth and cut into thin slices. Rinse the canned bamboo shoots and water
chestnuts to remove any "tinny" taste and drain thoroughly. Slice and chop the ginger,
and peel and mince the garlic clove.
3. Prepare sauce ingredients and set aside.
4. Heat wok and then add 2 TBSPs oil. Add the chicken and stir-fry until it changes color
and is nearly cooked through. Remove and set aside.
5. Add 1 TBSP oil. Add the garlic and ginger and stir-fry briefly. Add the mushrooms and
stir-fry for several seconds, then add bamboo shoots, and water chestnuts. Stir-fry
briefly. Give the sauce a quick restir, then make a well in the middle of the wok and
add sauce. Cook, stirring, until the sauce is thickened.
6. Return chicken to wok. Mix together and serve hot.
7. *You can also use chicken broth. Just bring it to a boil, add a bit of rice wine for
flavor, and let it simmer for about 5 minutes.
Another variation is to boil the mushrooms in the chicken broth before stir-frying.

Easy Orange Chicken Stir-fry
Made with chile paste and orange juice, this recipe for Orange
Chicken is great for busy weeknights. Serve over vermicelli
or rice noodles, or with jasmine rice.

INGREDIENTS


4 boneless, skinless chicken
breast halves, cut into 1-inch
cubes



1 lg sweet red pepper cut into
sm chunks



3-4 stalks scallion, finely
chopped

Marinade


2 TBSPs Chinese rice wine or
dry sherry



1 TBSP cornstarch

Sauce


1/3 cup orange juice



2 TBSPs dark soy sauce



1 tsp sesame oil



1 tsp brown sugar



¼ tsp chile paste



1 clove garlic, minced



1 slice ginger, minced



Oil for stir-frying, as needed

PREPARATION
1. Place the cubed chicken in a bowl, and add the marinade ingredients.

Marinate the chicken for 30 minutes. While the chicken is marinating,
prepare the sauce ingredients and the garlic and ginger.
2. Heat the wok and add oil. When oil is ready, add the garlic and ginger

and stir-fry until aromatic.

3. Add the chicken and stir-fry until it changes color. Push up to the sides of

the wok, making a well in the middle. Add the sauce.
4. Combine the sauce and the chicken. Stir-fry for another minute and serve

hot.

Ants Climbing Up A Tree - 螞蟻上樹

In simple food terms, it's cellophane noodles cooked with ground pork. People thought
the tangled meat between the noddles looked like ants on a tree bark, so that's how it
got its fancy name. This recipe is so easy that, seriously, nothing can go wrong.

INGREDIENTS


2 packages (3.6 oz) dried mung
bean noodles



Vegetable oil



1/2 lb ground pork or ground turkey



2 stalks spring onion, chopped into
small pieces



2 TBSPs dark soy sauce



Ginger, chopped, about 2 TBSPs



1 TBSP rice wine



1 cup chicken stock



1 tsp dou ban jiang - spicy
fermented bean paste*



Sesame oil



Garnish: cilantro



1 tsp tapioca starch or corn starch

PREPARATION
1. Add soy sauce, rice wine, tapioca starch to a bowl. Mix in pork and marinate for 10
minutes.
2. Soak the noodles in a bowl of cold water for about 10 minutes, then drain. The noodles
will have absorbed some of the water but they should be firm, not mushy. If they are
mushy at this point, they will become a gelatinous mess when cooked in the wok. These
noodles cost about $1 for a pack of eight so just throw the mushy noodles out and soak
another batch.
3. They will be softened and translucent when stir fried in the wok. Cut them into shorter
pieces so that they will be easier to stir fry.
4. Heat the wok first. Pour some oil into the hot pan and swirl it around. Add the ginger and
scallions and fry a bit, then add the pork and stir fry together. Add the hot bean sauce
and mix everything well together.
5. Add the vermicelli to the pork sauce and stir fry. The noodles will become limp. Add
some soup stock and let the noodles absorb the liquid. The noodles should be
translucent but they shouldn't be mushy. Add more liquid if necessary. Keep tossing
everything in the wok. Sprinkle some sesame oil over the noodles. Garnish with cilantro.
Note: the whole cooking process should take less than 10 minutes.
6. Dish up - This dish should be eaten with rice. For dinner last night we had Ants on a
Tree, some leftover grilled beef ribs and a plate of bok choy.

Beef With Rice Noodles & Fermented Black Beans
Sliced beef and fresh rice noodles are seasoned with savory
Chinese black beans in this easy stir-fry.
Ingredients:












16 ounces fresh rice noodles
8 ounces beef, very thinly sliced
(1/16 inch thick) across the grain
Marinade:
1 TBSP soy sauce
1 tsp rice wine (or dry sherry)
¼ tsp baking powder
5 TBSPs water
2 tsps cornstarch
1 TBSP vegetable or peanut oil
Other:
Vegetable or peanut oil for stirfrying, as needed












1/2 TBSP fresh ginger
1/2 TBSP thinly sliced green onions
(spring onions, scallions)
1 TBSP chopped garlic
1 TBSP fermented black beans
(soaked in water for 20 minutes and
drained)
½ tsp salt
½ tsp granulated sugar
¼ tsp black pepper
½ tsp sesame oil
2 tsps cornstarch dissolved in 3
TBSPs water

PREPARATION:
1. Rinse the rice noodles in boiling water and drain.
2. Marinate the beef for 1 hour in the marinade ingredients.
3. Heat the wok and add the oil. When the oil is hot, add the ginger. Stir-fry for a few
seconds, then add the beef. Stir-fry the beef for 20 seconds, or until the color changes. Add
the green onion, garlic, and the fermented black beans.
4. Add the noodles, heat and then add the salt, sugar, black pepper, sesame oil and the
cornstarch slurry. Stir for another minute and serve hot.

Basic Congee Recipe
Congee, served with crullers for dipping, is a classic Chinese breakfast dish. This is
basic recipe for congee that you can add to as desired. There are no rules about what
to add: meat, fish, vegetables, and healthy herbs, shredded lotus root and gingko nuts
are all popular. You can also make a sweet version of congee with Chinese dates
(jujubes) and a bit of rock sugar. Add the secondary ingredients after bringing the rice
to a boil, before turning down the heat. Serves 6 to 8

INGREDIENTS
•3/4 cup long grain rice
•9 cups water
•1 tsp salt

PREPARATION
1. In a large pot, bring the water and rice to a boil.
2. When the rice is boiling, turn the heat down to medium low. Place the lid on
the pot, tilting it to allow steam to escape (the same as you would do when
making cooked rice.
3. Cook on medium low to low heat, stirring occasionally, until the rice has the
thick, creamy texture of porridge (1 - 1¼ hours). Add the salt, taste and add
seasonings if desired. Serve with garnishes such as crushed peanuts if
desired.
VARIATIONS/SWEET ADDITIONS:
 1 tsp almond extract + chopped almonds to garnish
 1 tsp vanilla extract + chopped dried plums & cherries

Fastest Way to Cook Creamy, Silky, Smooth Congee
極速煮粥法
INGREDIENTS/SWEET









1 cup rice brown basmati rice
3 cups water
1 cup sliced strawberries or bananas or...
½ cup toasted cashews or almonds
about 1 cup unsweetened almond milk
½ cup chopped dried apricots or cherries
1 tsp 5-Spice powder
1 TBSP honey

INGREDIENTS/SAVORY








1 cup brown basmati rice
3 cups water
about 1 cup pork, diced (small) &
marinated
1 full cup cabbage, chopped (@1”)
¼ cup chopped scallions
1 tsp 5-spice & ½ tsp white pepper
1 TBSP light soy sauce

1. Wash one cup of Basmati brown rice several times, soak it for 10 minutes, then pour all
the water out and freeze the grains overnight or at least 4+ hours..
2. Bring 4 cups of water to a boil. Add the frozen brown rice. Stir.
3. Bring it to a boil and then reduce the heat to medium. Let it cook for about 20 minutes
while stirring frequently.
4. It should turn into a pot of silky, smooth congee after 20-25 minutes.
5. Now add either your sweet ingredients OR the meat and other remaining ingredients.

 For the pork congee, let it cook for 3-5 minutes or until the meat is completely
cooked through.

 For the sweet congee, slowly add the almond milk while stirring until it’s thick &
creamy, but NOT SOUPY!
6. Taste and season if needed. Serve hot.

Slow Cooker Moo Shu Pork
This is an easy, shortcut way to have a dish that would take significantly more
time to prep from scratch and cook all at once.

INGREDIENTS


½ cup hoisin sauce



3 large cloves garlic, minced



2 TBSPs dark Asian sesame oil



2 TBSPs reduced-sodium soy sauce



TBSP cornstarch



bag (16 ounces) shredded coleslaw mix



½ bag (10 ounces) shredded carrots



¾ pound boneless pork loin chops



12 flour tortillas (6-inch)



Scallion strips



about 2 TBSPs toasted sesame seeds

PREPARATION
1. Stir together hoisin, garlic, sesame oil, soy sauce and cornstarch; set aside.
2. Place coleslaw mix and carrots into slow cooker. Cut the pork into 1/8-inch-thick slices,
then cut each slice in half lengthwise; sprinkle on top of cabbage mixture in slow cooker.
Drizzle with ¼ cup of hoisin sauce mixture. Cover and cook on HIGH for 4 hours or LOW
for 6 hours.
3. Remove cover; stir in remaining ½ cup hoisin sauce mixture.

4.

Heat tortillas according to package directions. Place ½ scup pork mixture in center of
each tortilla, top with scallion strips and sprinkle with some sesame seeds, if desired,
and roll up.

Moo Shu Pork With Mandarin Pancakes
Moo Shu Pork is a typical stir-fried dish in northern China. It's made with pork, green
onions, mushrooms, and scrambled eggs, all rolled into small, thin pancakes instead of
being served over rice. If you don't want to use rice wine or sake, replace it with the
same amount of low-sodium chicken broth.

INGREDIENTS














2 TBSPs low-sodium soy sauce
2 TBSPs rice wine or sake
1 tsp dark sesame oil
2 tsps cornstarch
1 (1 1/2-pound) boneless pork loin,
trimmed and cut into 1 x 1/4-inch
strips
10 dried shiitake mushrooms
1/2 cup (1-inch) sliced green onions
3 TBSPs minced garlic (about 12
cloves)
2 TBSPs minced peeled fresh ginger
1/4 cup dried wood ear mushrooms
(about 1/4 ounce)
3 TBSPs rice wine or sake














3 TBSPs low-sodium soy sauce
1/2 tsp cornstarch
1/2 tsp sugar
1/4 tsp black pepper
1 TBSP vegetable oil, divided
2 large eggs, lightly beaten
3 cups thinly sliced napa (Chinese)
cabbage stalks
4 cups thinly sliced napa (Chinese)
cabbage leaves
2 TBSPs rice wine or sake
1/2 cup hoisin sauce
1 TBSP low-sodium soy sauce
16 Mandarin Pancakes

PREPARATION
1. Combine the first 4 ingredients in a zip-top plastic bag. Add pork; seal and marinate in
refrigerator 1 hour, turning occasionally. Remove pork from bag; discard marinade.
2. Combine boiling water and dried shiitake mushrooms in a bowl; cover and let stand 20
minutes. Drain; discard mushroom stems, and thinly slice mushroom caps. Combine
sliced mushroom caps, green onions, garlic, and ginger in a small bowl; set aside.
3. Combine boiling water and wood ear mushrooms in a bowl; cover and let stand 20
minutes. Drain; cut mushrooms into thin slices. Set aside.
4. Combine 3 TBSPs rice wine and next 4 ingredients (3 TBSPs rice wine through black
pepper) in a small bowl; stir well with a whisk. Set aside.
5. Heat 1 1/2 tsps vegetable oil in a wok or large nonstick skillet over medium-high heat.
Add pork, and stir-fry 3 minutes. Remove pork from pan. Add 1 1/2 tsps vegetable oil to
pan. Add eggs; stir-fry 30 seconds or until soft-scrambled. Add shiitake mushroom
mixture; stir-fry 1 1/2 minutes. Add cabbage stalks; stir-fry 30 seconds. Add the wood
ear mushrooms, cabbage leaves, and 2 TBSPs rice wine; stir-fry 1 minute. Add pork and
cornstarch mixture; stir-fry 2 minutes or until sauce is thick. Place pork mixture on a
platter.
6. Combine hoisin sauce and 1 TBSP soy sauce. Spread about 1 1/2 tsps hoisin sauce
mixture on uncooked surface of each Mandarin Pancake. Top each pancake with 1/2 cup
pork mixture; roll up.

Mandarin Pancakes
INGREDIENTS




2 cups all-purpose flour
1 cup boiling water
1 ½ TBSPs dark sesame oil

PREPARATION
1. Lightly spoon the flour into dry measuring cups; level with a knife. Combine flour and
water in a large bowl. Stir until a soft dough forms. Turn the dough out onto a lightly
floured surface. Knead until smooth and elastic (about 3 minutes). Shape the dough
into a 1 ½ -inch-thick log.
2. Divide the dough into 16 equal portions. Roll each dough portion into a 6-inch circle
on a lightly floured surface. Brush 8 pancakes evenly with oil. Top each with one of
the remaining pancakes, gently pressing together.
3. Heat a medium nonstick skillet over medium-high heat. Place 1 pancake stack in pan,
and cook 1 minute on each side or until slightly puffed. Remove from pan, and cool.
Peel pancakes apart.

Chinese Scallion Pancakes
This recipe makes 5 - 6 pancakes
INGREDIENTS








½ cup AP unbleached flour
½ cup brown rice flour
2 TBSPs granulated unprocessed
organic sugar
1 tsp salt
2 tsps baking powder
1/8 tsp red pepper flakes
4 scallions (green onions, spring
onions) or 6 if desired (see
instruction number 4)








1 large egg, beaten
1 cup coconut milk
1 TBSP vegetable oil
1 ½ tsps toasted sesame oil
Water, if/ as needed, to thin
pancake batter
Vegetable oil or margarine, as
needed, to grease pan

PREPARATION
1. In a bowl, stir together the flour, sugar, salt, baking powder, red pepper flakes and 2
finely chopped green onions.
2. In another bowl, whisk together the beaten egg, coconut milk, vegetable oil, and Asian
sesame oil.
3. Add the wet ingredients to the dry. Add as much water as is needed until you have a
batter that will drop off the spoon, but is not runny. Be careful not to overbeat the
batter and don’t worry about a few lumps. (Note: I used 3 TBSPs water).
4. Heat the pan and add vegetable oil or margarine. Make sure the skillet or griddle is hot
and well greased. Pour the batter into ¼ cup portions in a well greased pan on
medium-high heat. *Note: This is where you would use the 2 extra chopped scallions, if
desired - sprinkle a bit of the chopped scallion over the batter.
5. Cook the pancake until it is browned on the bottom and holes are appearing on top
(about 2 – 3 minutes).
6. Turn the pancake over and cook the other side. Continue adding more oil or margarine
to the pan as needed. Serve the pancakes with a soy dipping sauce if desired.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Sesame-Soy-Ginger Dipping Sauce ~ WHISK TOGETHER:



1 TBSP dark soy sauce
1 tsp ginger paste

 ¼ cup light soy sauce
 ½ tsp sesame oil

 1 TBSP toasted
sesame seeds

from: saucy-spatula.com

Pan-fried Noodles with
Soy Sauce (豉油皇炒麵)
Saucy Spatula
What is a classic dish? Something traditional?
Something that has survived through time that this
ever-changing culture does not get tired of?
Something so good, and so true to an identity that it
has been stamped with a “no further modification
needed”? Classic dishes live among all cuisines, and
for the Cantonese, this Pan-fried Noodles with Soy
Sauce (豉油皇炒麵) is definitely one of them.

INGREDIENTS



½ cup bean sprouts, rinsed



1 tbsp dark soy sauce



1 tbsp regular soy sauce



Some oil



½ lb egg noodles, dried or fresh (pan-fried not
wonton noodles)



4-6 stalks of scallion, cut into 1" pieces

INSTRUCTIONS


If using dried egg noodles, blanch them in hot water first until el a dante. It'll take
about 3 mins after water has boiled. Drain, and set aside.



In a hot pan, add 2 tbsp of oil. Rotate the pan to spread oil throughout the cooking
surface. Add noodles and cook for about 4 minutes, stirring frequently with a pair of
chopsticks or tongs. Then add scallion, bean sprouts, and both kind of soy sauce. Stir
and cook for 4 more minutes. Serve immediately.

Notes If you encounter dryness while cooking the noodles, add water 1 tbsp at a time.

Crisp Pan-Fried Noodle Cake
Mar. 11, 2004 at 5:05 PM -

TODAY -

Servings: 4 to 6

INGREDIENTS
1 pound fresh Chinese egg noodles, or 12 ounces dried pasta

½ cup minced scallions

¼ cup chopped cilantro

½ cup chopped baby bok choy or cabbage

2 TBSPs soy sauce

1 TBSP Hoisin Sauce

1 tsp sesame oil

2 tsps canola or sunflower/safflower/grapeseed, etc oil

1 tsp 5-spice powder (OPTIONAL)
---- 2-3 TBSPs peanut or vegetable oil for cooking


DIRECTIONS
1. Bring a large pot of water to a boil; cook the noodles until they are tender,
but not mushy. Drain, then toss with the scallions, cilantro and remaining
ingredients.
2. Pour 2 TBSPs of the oil into a heavy medium to large skillet, preferably
nonstick; turn the heat to medium-high. When the oil is hot, add the noodle
mix, spreading it out evenly and pressing it down.
3. Cook for 2 minutes, then turn the heat to medium-low. Continue to cook
until the cake is holding together and is nicely browned on the bottom,
about 10 minutes.
4. Turn carefully; the easiest way to do this is to slide the cake out onto a
plate, cover it with another plate, invert the plates and slide the cake back
into the skillet, browned side up (add the remaining 1 TBSP oil to the skillet,
if necessary).
5. Cook on the other side until brown. Cut into eighths or quarters and serve.

CHINESE XO SAUCE

This mysterious, popular sauce is very pricey - IF you can
find it! Chinese chefs have their own versions of this condiment and
guard the recipe carefully. Ordering a jar at a restaurant can
add more than a few dollars to the bill. If you like the flavor it
adds, It’s worth the expense to buy the ingredients in bulk
either at an Asian market, or on line, and make your own.

INGREDIENTS
指天椒 三兩
江瑤柱（干貝） 半斤
蒜蓉 三兩
乾蔥蓉 三兩
蝦米 二兩
金華火腿 一兩
槽白咸魚 一兩
蝦子 半兩
黑胡椒粉（粗） 半湯匙

150 g fresh red chillies
250 g dried scallops (conpoy)
150 g garlic, minced
150 g onion, finely diced
100 g tiny dried shrimp (unshelled)
50 g Jinhua ham
50 g salt cured fish (see notes)
25 g large dried shrimp (shelled variety)
½ tbsp coarsely ground pepper

PREPARATION
1. Seed and wash chillies. Briefly stir fry over low heat until heated through. Remove
from heat and drain. Dry in the sun for 2-3 days, until completely dried.
2. Wash and clean conpoy. Soak in water for 2-3 hours, then steam for 3 hours until
soft. Cool. Finely shred the conpoy by hand. Reserve the liquid accumulated as a
result of steaming.
3. Soak the tiny shrimp in water for 3 hours. Drain and mince finely.
4. Finely dice ham into 2mm cubes.
5. Dice fish into 3mm cubes.
6. Heat “4 bowls” (see notes) of oil over high heat. Add garlic, onion and tiny shrimp
and fry until the mixture stops “steaming”.
7. When the misture stops steaming, add chillies, ham and fish and continue to cook
until chillies become translucent.
8. Add conpoy and shelled dried shrimp and “pepper” and reduce heat to low.
9. Continue to cook until only a little steam rises from the mixture. Remove from the
heat and allow to cool.
10.

Place in a container and seal. Store in refrigerator.

Chinese Brown Sauce
By Rhonda Parkinson ~ You'll often find this easy to make brown sauce
accompanying popular Chinese dishes such as Beef with Broccoli.

INGREDIENTS





3/4 cup beef broth
1 TBSP plus 1 tsp oyster sauce
1 tsp dark soy sauce
1/2 tsp sugar




½ to 1 tsp lukewarm tap water
1 TBSP cornstarch

PREPARATION
1. Whisk the water, ½ - 1 tsp, a little at a time, into the cornstarch to make a kind of slurry.
2. Combine the above ingredients in order and bring to a boil, stirring until smooth. Cool
and use or store in airtight container in ‘fridge until ready to use.

Chinese Sweet & Sour Sauce - 1

from www.rasamalasia.com ~ Better than the usual take out sweet & sour sauce,
this is particularly good in Sweeet & Sour Pork!

INGREDIENTS
 ½ TBSPs tomato ketchup
 tsp plum sauce
 1/8 tsp Chinese rice vinegar


(transparent in color)
½ tsp Lea & Perrins
Worcestershire Sauce






1
1
1
3

tsp oyster sauce
tsp corn starch
tsp sugar
TBSP water

PREPARATION
1. Mix all ingredients together well and refrigerate. Let sit for at least an hour,
preferably overnight for flavors to meld.
2. Use in your favorite stir fry recipe or as a dipping sauce for dumplings, or…?

Chinese Sweet & Sour Sauce – 2

Ingredients
•2 middle size garlic cloves, minced
•1 tsp minced ginger
•1 tsp green onion white
•2 TBSPs vegetable oil
Basic sweet and sour sauce
•4 TBSPs ketchup

•8 TBSPs water= 1/2 cup of water
•1 tsp rice vinegar
•1 tsp sugar
•1/2 tsp salt
Water starch
•3 tsps cornstarch
•3 TBSPs water

Instructions
1.Heat up vegetable oil in pan or wok; add garlic, green onions and ginger to stir-fry for
around 2 minutes or until aroma with low fire.
2.Then pour the basic sauce to the wok, bring all the content to a boiling. And add water
starch in. Keep on stirring in the process.

Chinese
Almond
Cookies
INGREDIENTS







2 cups flour
1/2 tsp baking powder
1/2 tsp baking soda
1/8 tsp salt
1/2 cup butter
1/2 cup shortening







3/4 cup white sugar (can add up to
2 more TBSPs, if desired)
1 egg
2 1/2 tsps almond extract
1/4 pound whole, blanched almonds
(one for each cookie)
1 egg, lightly beaten

PREPARATION
1. Preheat oven to 325 degrees Fahrenheit (162.5 degrees Celsius).
2. In a large bowl, sift the flour, baking powder, baking soda, and salt. In a medium
bowl, use an electric mixer to beat the butter or margarine, shortening, and sugar.
3. Add the egg and almond extract and beat until well blended. Add to the flour mixture
and mix well. Note: The dough will be crumbly at this point, but don't worry - that is
what it's supposed to be like.
4. Use your fingers to form the mixture into a dough, and then form the dough into 2
rolls or logs that are 10 to 12 inches long. Wrap and refrigerate for 2 hours (this will
make it easier to shape the dough into circles).
5. Take a log and lightly score the dough at ¾ inch intervals so that you have 15 pieces
and cut the dough. Roll each piece into a ball and place on a lightly greased cookie
tray, approximately 1 ½ inches apart. Place an almond in the center of each cookie
and press down lightly. Repeat with the remaining dough.
Brush each cookie lightly with beaten egg before baking. Bake for 15 minutes to 18
minutes, until golden brown. Cool and store in a sealed container.

Sesame Seed Balls

While Chinese bakeries sell sesame seed balls throughout the year, they are especially popular
during the Chinese New Year season. Note: This is one of the more difficult Chinese recipes. The
problem comes during deep-frying - the sesame seed balls need to be turned continually to expand.
It takes practice to skillfully maneuver the balls in the hot oil. Even with practice, you may not
have the perfectly shaped, large sesame seed balls sold at Chinese bakeries.

INGREDIENTS




6 cups oil for deep-frying, or as
needed
1/2 cup white sesame seeds, or as
needed
3/4 cup brown sugar





1 - 1 1/3 cups boiling water
3 cups (about 400 grams) glutinous
rice flour
1 cup (about 200 grams) red bean
paste (may not all be used)

PREPARATION
1. In a wok or deep-sided, heavy saucepan, pre-heat the oil for deep-frying to 350 degrees F. Make sure
that there is at least 3 inches of oil in the wok. Spread the sesame seeds over a piece of wax or parchment
paper. Place a small bowl of water beside the sesame seeds.
2. Dissolve the brown sugar in 1 cup of the boiling water.
3. Place the rice flour in a large bowl. Make a "well" in the middle of the bowl and add the dissolved
sugar and water mixture. Stir until you have a sticky, caramel-colored dough, adding as much of the
remaining 1/3 cup of boiling water as needed (don't add the water if not needed).
4. Pinch off a piece of dough roughly the size of a golf ball. Use your thumb to make a deep
indentation in the dough and then the thumb and index fingers of both hands to form the dough into
a cup. Roll 1 level tsp of sweet red bean paste into a ball. Place the red bean paste in the hole, and shape
the dough over the top to seal. It is important to make sure the red bean paste is completely covered.
Continue with the remainder of the dough.
5. Dip a ball into the small bowl of water (this will help the sesame seeds stick to the ball). Roll the ball
over the sesame seeds. Repeat the process with the remainder of the balls.
6. Deep-fry the sesame seed balls, a few at a time, in the hot oil.
7. Once the sesame seeds turn light brown (about 2 minutes), use the back of a spatula or a large ladle
to gently press the balls against the side of the wok or saucepan. Continue applying pressure as the balls
turn golden brown and expand to approximately 3 times their normal size.
8. Drain the deep-fried sesame seed balls on paper towels. Serve warm. If preparing ahead, refrigerate and
then re-heat the balls until they puff up again.

Pineapple Tarts Recipe
Adapted from Fresh from the Oven
Makes 30 tarts
INGREDIENTS:
Pastry:
 ¼ cups (350g) all-purpose flour
 1 TBSPs cornstarch (corn flour)
 pinch (1/8tsp) salt
 2 TBSPs confectioners’ sugar/icing sugar/powdered sugar
 1 sticks unsalted butter/8 oz./1 cup/225 grams butter
 1 egg yolk
for egg wash:
 1 egg yolk + 2 tsps milk (lightly beaten)
Pineapple Jam (Filling):
 fresh pineapples
 2 TBSPs + 1 tsp sugar
 ½ tsp ground cloves
PREPARATION
1. Preheat the oven to 350F (180C)
2. Remove the skin from the pineapple, cut into pieces and blend for 10 seconds.
3. Transfer the blended pineapple into a deep pan (non-stick preferably). Add sugar and
cloves and stir well. Cook on medium to low heat until most liquid has evaporated, and
the pineapple jam turns golden in color. Stirring constantly and continuously using a
wooden spoon to avoid burning. Taste, and add more sugar if needed. Let cool in the
fridge.
4. Sieve the flour, cornstarch, salt and sugar in a big bowl or container. Soften the butter to
room temperature. Combine the flour mixture, butter, and egg yolks together. Knead to
form the dough. The dough is ready when it doesn’t stick to the hand. If the dough is
too crumbly or dry, add a little bit more butter (up to about about 1 TBSP) until the
dough is easy to work with.
5. Divide the dough and pineapple jam (filling) each into 30 equal rounds. Flatten the
pastry dough with your palms and put the pineapple filling in the middle and use the
dough to cover the filling. Use your palms to round it up and then shape it into a roll
about 1 ½ -inch long shape. Use a small paring knife to make criss-cross patterns on the
tart and then brush it with the egg wash (see picture above) using a small pastry brush.
Place the pineapple tarts on a tray lined with parchment paper, arrange the pineapple
tarts so they are at least 1 inch apart of each other and bake for 20-25 minutes or until
light brown.

Traditional Mini Egg Cake
Adapted from Alex Goh Baking Craft Series
Makes 12 | Prep Time: 30 mins | Bake Time: 20 mins

Ingredients:
 4 large eggs
 1 cup castor sugar or fine sugar (do not use icing or powdered sugar)
 A pinch of salt
 1 1/3 cups + 1 TBSP all-purpose flour
 1 tsp baking powder
 2 TBSPs Oil

PREPARATION
1. Preheat the oven to 350F
2. Whip eggs, castor sugar and salt with wire whisk at medium speed until light and
fluffy.
3. Fold in sifted flour mixture (all purpose flour and baking powder) with rubber spatula
until well combined.
4. Add oil lastly and mix until well combined.
5. Pour into greased and floured 3.75 X 2-inch flora cupcake moulds, or paper lined
muffin tin.
6. Bake at the middle rack of the oven for 20 minutes.
7. Remove cakes from the moulds immediately after baking. Set aside to cool.

Chinese New Year’s Cake

Chinese New Year cake is known in Mandarin as nian gao (“higher year”), and
eating a piece of it is supposed to improve your luck in the coming year. Similar in
texture to mochi, our nontraditional version is a baked coconut cake that has a
moist, almost bouncy quality.

INGREDIENTS









2 TBSPs shredded, sweetened coconut
4 large eggs
1pound sweet rice flour (about 3 cups)
3 cups 1% milk
2 cups granulated sugar
3 TBSPs unsalted butter, melted, plus extra for coating the baking dish
1 tsp coconut extract
¼ tsp fine salt

PREPARATION
1. Heat the oven to 350°F and arrange a rack in the middle. Coat a 13-by-9-inch baking
dish with butter; set aside.
2. Place the coconut in a single layer on a baking sheet and bake until toasted and golden
brown in color, about 5 minutes; set aside.
3. Place the eggs in a large bowl and lightly beat to break up the yolks. Add the remaining
ingredients and whisk until smooth, about 2 minutes.
4. Pour the mixture into the prepared dish and bake for 25 minutes. Sprinkle with the
toasted coconut, rotate the dish, and bake until the edges are just starting to brown
and the top is just set (a bubble may form, but it will flatten as the cake cools), about
20 to 25 minutes more.
5. Remove from the oven and let cool for 30 minutes before serving. Wrap leftovers tightly
with plastic wrap and refrigerate.

Sweet Potato Mantou (Steam Buns) Recipe
Adapted from 人生加油站

INGREDIENTS:


A:



1/2 TBSP (5.5g/0.2 oz) yeast
75ml warm water
1/2 tsp sugar



B:



75g (2.6 oz) sweet potato (or “yam”
in the United States)
250g (8.8 oz) bao flour or Hong
Kong flour
4 TBSPs sugar
4 TBSPs oil
Pinch of salt

PREPARATION
1. Combine the yeast, sugar and warm water in a bowl. Stir to mix well. Set aside for 10-15
minutes until the yeast mixture becomes foamy.
2. Steam the sweet potato until soft, discard the water that seeps out after the steaming.
Using a spoon, mash the sweet potato into a puree.
3. Add the sweet potato puree and all the ingredients in B and also the yeast mixture and
mix using a stand mixer on low speed, for 15 minutes. You can also knead with hand for
the same time or until the dough doesn’t stick to your hand. Transfer the dough out of
the stand mixer and lest rest/proof for 35-40 minutes, covering it with a damp cloth.
4. Dust the surface with some flour and divide the dough into 3 equal portions. Make each
portion into a log.
5. Use a rolling pin to flatten the dough to a somewhat rectangle shape. Wet the surface of
the dough with just a wee bit of water, using a pastry brush or your hand.
6. Roll the dough up tightly (this is important so the mantou remains a nice shape after
steaming), into a log.
7. Cut the dough into 4 or 5 equal pieces, in mantou shape and place them on 2-inch by 2inch baking or steaming paper sheets. Repeat the same for the remaining two portions.
You will make a total of 12-15 small mantou.
Bring your steamer to a boil and steam the mantou in batc

