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Preface

Chinese snacks offer to people, in addition to the staple meal of the day, a very large variety
of mini-items of food made available readily and at only commonplace costs. The term made its
first appearance in publications of the Sung Dynasty (960-1279A.D.) but the history of the Chinese
snacks in fact dates back to well over 3000 years ago. Today, these food specialties are not only the
pursuit of city gourmets but are also regarded as a contemporary cooking art.

Chinese snacks of different geographical regions tend to reflect their cultural and historical
characteristics. Snacks of North China are mainly noodles and pasta, whereas rice-derived items
prevail in South China. Guangdong Province, which lies south of Nanling Range. is well known for
the rich variety and the delicacy of its snacks, hence went the saving “ldeal Eating Out in
Guangzhou” (Guangzhou being the Provincial capital of Guangdong). The Steamed Rice Sheet
Roll is a typical southern snack. Now offered in restaurants with the vegetarian, beef, shrimp and
roast pork as its popular varieties, it actually originated from hawker stalls in the streets of
Guangzhou about sixry years ago.

Although Hong Kong inherits her cuisine from Guangzhou, the meeting of the Eastern and Western
cultures here has led to much improvement on the preparation and serving of the traditional snacks. It is why
the city has already succeeded the title of Guangzhou to achieve “Ideal Eating Out in Hong Kong™.

Generally speaking, there are two kinds of snacks. The festive foods are made and served at
home by housewives for season’s celebrities with family members, relatives and friends. Examples
are the Turnip Puddings, Eight Treasures Rice Pudding, Assorted Pickles and the New Year Crispy.

The other kind is the hawker snacks. It carries a street culture. Cooked foods are tendered by
the mobile hawkers include the Chinese Egg Puff, Peanut Rice Crispy, White Sugar Sponge. Clay-
pot Puddings, Soya Pig’s Skin and Turnips, “Shark’s Fin” Soup made from mung bean thread and
many others. It is interesting to note that many of these snacks have now already got a firm place
in restaurant menus.

Chinese snacks have by all means been a part of our daily lives. However, modern people are
more increasingly aware of the overuse of colourants and other food additives in restaurant foods.
Nor are the ingredients and preparation procedure anyhow standardized. I have endeavoured to
recommend these 80 recipes to all that intend to make and enjoy their own health-and-environmental-
friendly Chinese snacks at home.

Indeed, if regular dishes of Chinese cuisine are fascinating, then, its snacks are even more so.
The latter usually involve simpler kitchen work and ingredients, appeal to people of different age
groups. Try out Chinese Snacks may well be your first step towards professional cooking. Before

long, vou may become a cookery expert!

Becky Hui
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To make: 3 pieces
Work Time: 45 minutes
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@ Ingredients:

4 0z (100g) plain flour

1 oz (25g) tapioca starch

1 level teaspoon baking powder
2 eggs

4 oz (100g) castor sugar

2 oz (60ml) evaporated milk

4 0z (125ml) water

9 Method:

1. Sieve plain flour, tapioca
starch and baking powder

o ——

together. ‘
2. Beat egg and sugar well with a '}
wooden spoon, gradually mix ¢
in milk and water, pour into
sieved ingredients, mix to a
smooth, lump-free batter.
3. Heat the egg puff mould on
‘ *ZHQI_ : B HMEEATE SN both sides, grease it and pour
EH10072 » 255 » KB s L EE M in.batter to 80% full, cov.er,
:F,_,.\Et L X8I, pE100 WL OREE EER gnpandturnthemoul.dupSIde
RO R KEEEEI Y | oo
Ft o HEMSEREAT B B antil set. )
& 3£ 4. FISURXSTREAT B 2 - 2 4. Unmould egg puff with a fork,
LEBER - 8 ERBTES Rl Be o serve immediately.
A - ® L @ Practical Tip:
2 0 ARG RS TR R o PO ER IR T B+ T To treat a new iron mould, heat
5o B MANIRY R E Bk s SRIE R E R and grease after cleaning, prepare
Ko HSFEAIWMAR R SERT  SERTBREE the batter, try 2-3 fries, discard
o RER R R I AZAE - BER_FEZK egg puffs. Repeat until mould
o NATEAL - HEWMERTREMVENR becomes smooth and egg puffs no
3. W5 X TR A7 B Y T 1 4 TG e Ik e longer stick.
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@ Ingredients:

4 0z (100g) sago

2 07 (50g) waterchestnut flour
2 0z (50g) castor sugar

3 07 (75ml) warer

2 0z (50g) red bean paste

' tablespoon oil

€ Method:

1. Pour sufficient boiling water in
adeep bowl of sago. cover and
soak for 1 hour. Drain in
colander. rinse under tap
waler. drain well.

2. Soak waterchestnut flour in
water for a while, sift into sago
and mix in sugar and oil.

3. Grease tart moulds. add a
tablespoonful of sago mixture,
put into a small lump of red
bean paste in each mould. top
with another tablespoonful of
sago mixture. Steam over high
heat in 8-10 minutes or until
sago turns to transparent.

4. Let cool. unmould and serve.

® Practical Tip:

Sago should be soaked in boiling
walter, stir occasionally to prevent
sticky. For larger grains. soak
into another bowl of boiling
water after half an hour. Rinse

and drain well before use.
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To make: 20 pieces
Work Time: 30 minutes
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¢ Ingredients:

10 oz (275g) glutinous rice flour
1"+ cup warm water

4 oz (100g) roasted peanuts,
crushed

3 oz (75g) castor sugar

L 4 Syrup Ingredients:
4 oz (100g) slab sugar

' cup water

@ Method:

1. Bring ‘- cup of water to a boil,
add in the slab sugar to make
the syrup.

2. Add sufficient warm water to
glutinous rice (lour, mix and
knead 1o a soft dough, roll and
divide into small portions,
shape into mini dumplings,
cook in fast-boiling water till
floating on top. Remove and
put into syrup, simmer for a
short while, drain and dish.

3. Sprinkle crushes peanuts and
castor sugar on top of hot
sugary dumplings to serve.

@ Practical Tip:

The dough can be steamed over
high heat until cooked. Keep
warm in steamer. To serve, cut
into small pieces and coat with

castor sugar and crushed peanuts.

VIINT SUGLARY DUMPLIN
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To make: about 20 dumpfings
Work Time: 20 minutes
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@ Ingredients:

10 07 (275¢) glutinous rice flour
12 cup warm water

5 0z (150g) red bean paste

I cup desiccated coconut

4 Method:

1. Mix glutinous rice flour with
warm water and knead o a soft
dough. Divide into 20 equal

portions.

~

- Knead red bean paste slightly,
divide into 20 small lumps.

3. Shape each piece of dough
round. press slightly, wrap in
a small lump of red bean paste,
seal and shape back to a round.
Cook dumplings in a large pot
of boiling water until floating.

4. Drain and coat with desiccated

coconut immediately. Serve

hot.

& Practical Tip:

Dough made from glutinous rice
flour tends to dry up easily. cover
with a damp cloth or cling film
when not in use. When dough
tends to crack, damp and knead

again.
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To make: 20 dumplings
Work Time: 20 minutes
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To make: 16 pieces
Work Time: 20 minutes
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4 Ingredients:

4 oz (100g) ungluten flour

1 oz (25g) tapioca starch

3 oz (75g) castor sugar

2 teaspoons lard

1 cup boiling water

4 oz (100g) red bean paste or
lotus seed paste

@ Method:

1. Mix ungluten flour and tapioca
starch together. Bring sugar
and lard to a boil, pour into
flour mixture, stir immediately
to cook the mixture and form
a lump of dough. Cover for 1-
2 minutes.

2. Knead dough until soft and
smooth, divide into 16 small
lumps, press into round crystal
pastries.

3. Divide red bean paste or lotus
seed paste into 16 small
portions. Wrap into each piece
of pastry, seal, shape and
flatten. Mould to form patterns.
Unmould and steam on a
greased plate or a bamboo
steamer with high heat for 7
minutes.

4. Brush with cooked oil when

still hot to serve.

@ Practical Tip:
It is better to knead and shape
dough when it is still soft and hot.




& HH:

BB 10058 - $EK A i
R BTSN - R L
M) 10072 - K2HF (5005
T - RS A3 - b
BB -

& Bk
ALV B KA A8 AE
fe AR KR Y 15

4 Ingredients:

4 0z (100g¢) rice flour

/2 tablespoon glutinous rice flour
2'f 0z (75g) ungluten flour

40z (100g) castor sugar or slab
sugar

2 cups (300ml) water

3 tablespoons soaked red beans
a little oil

a lew bumboo skewers

4 Method:
1. Simmer red beans in sufticient
boiling water till soft and

tender. Drain.

2

. Sieve powdery ingredients,
mix in - cup (125ml) water to
form a thick paste.

3. Boil the remaining 1 - cups
(375ml) water, add sugar to
form syrup, pour into flour
mixture, stir well to form a
smooth batter.

4. Grease clay-pots, spoon in

batter to nearly full, steam over

high heat for about 20 minutes
or until set. Unmould with
bamboo skewers after several

minutes. Serve hot.

@ Practical Tip:

Keep stirring the flour mixture
when pouring in the hot syrup.
Consistency should just coat the
wouoden ladle.

AY-POT PUDDIN

S 20
BIfERE : 305%

To make: 20 pieces
Work Time: 30 minutes
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