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#+ % STEAM BUNS

/NEH  Steamed Pork Buns (Xiao-lung-bao)
#X#% Glutinous Rice Rolls

3t Chicken Buns

¥ X EE Oyster Sauce Barbecued Pork Buns
$R#¢#% Silver Thread Loaf

&, HFEK STEAM CRESCENTS AND DUMPLINGS
B Shark’ s Fin Dumplings

B4R  Shrimp Dumplings

HEWH FB Minced Garlic Scallop Dumplings

A AERER  Pork Dumplings with Chinese Chives

#FR Vegetarian Dumplings

F# Bk Steamed Pork Dumplings
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B HESE  Minced Fish Pork Dumplings
&KL Glutinous Rice Pork Dumplings
$920EBESE  Quail Egg Pork Dumplings
U R Shrimp Crescents

MR Vegetarian Crescents

B {54 Steamed Beef Meatballs on Bean Curd Sheets
£+ B Steamed Rice Rolls with Beef
=E#. Three Star Bundles

HEShER 4% Oyster Sauce Vermicelli Rolls
HIRFEAKIE Stearmmed Mini Glutinous Rice Dumplings
dE3EH  Chinese Chives Cakes

Ri¥E  Salty Dumplings

Y B4 DEEP-FRY, FRY AND BAKE

£ F4RNL  Pork Pan-stickers

B&EH¥%¥ Mushrooms Pastries

FUR  Fried Crescents

3£y Taro Pastries

7K Deep-fried Pork Crescents

YR Sugar Cane Shrimps

dEHUR A  Shrimps Puff with Yellow Chives
X BBk Barbecued Pork Pastries

#HMB®E  Spring Onion Rings

B  Spring Onion Pastries

X3 Chinese Pancake
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#+f. B% STEAM BUNS AND CAKES

HEHkf Steamed Long-life Buns

FEZE®REE Steamed Thousand Layers Cake
4%  Steamed Sponge Cake

R Steamed Buns with Lotus Seed Filling

fEK¥E Sweet Glutinous Rice Ball with Lotus Seed Paste

R  Phoenix Leaf Crescents

T ¥ Sesame Rolls

4L  Coconut Puddings

HHEFREE Cold Peanut Puddings
BHk4E % Red Bean Puddings with Walnuts
7t Steamed Cakes

fiz-B DEEP-FRY AND FRY

EHME Deep-fried Taro Buns
EFEZTHE Sesame Dates with Banana
BERZ % JNYLB% Crispy Honeydew Yogurt
#04 Candied Doughnut

FUNEHEKIR Fried Sweet Glutinous Rice with Mixed Fruit

& E#  Scoufflo Balls with Red Bean Paste
Z7$R1H Deep-fried Red Bean Paste Pancake
KPEHF  Sweet Taro

Wi 8 STEW AND STUFF

EBLRFESFE Sweet Apple

SERIER  Stuffed Apple with Red Bean Paste
HM/KEH Double Boil Crystal Pear with Orange
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Steamed Pork Buns (Xiao-lung-bao)
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Ingredients for filling:

1 Ib minced pork, 1 thsp minced ginger, 4
stalks spring onion (diced)

ingredients for dough:

10% oz flour, a few vegetable leaves
Seasonings:

1 thsp light soy sauce, /5 tsp salt, 2 thsp sesame
oil, 1 tbsp corntlour, 4 tbsp water
Method:

1. Add scasonings in minced pork. Stir until
mixture becomes sticky. Add in minced ginger
and spring onion. Mix well and place in
refrigerator for 2 hours.

2. Place flour in a big bowl, add in % cup
boiling water, mix. Add in } cup water and
mix again. Take out and put on a table. Kncad
until smooth and soft. Cover with a damp cloth
for 30 minutes.

3. Sprinkle flour on table top. Flatten dough
until it becomes a thin sheet. Use a round
mould to make round slices. Put filling in cach
slice and make small buns.

4. Boil vegetable leaves untl soft. Place in
stcaming basket and put buns on top. Sprinkle
water on buns and steam over boiling water for
10 minutcs until done. Serve with red vinegar
and shredded ginger.

Hints:

1. There are many folds on the buns and
the dough is thick. Sprinkling water on
the buns before steaming is necessary
because when the dough absorbs the
water, it will become soft when done and
will not become too dry and hard.

2. For vegetable leaves, use either cab-
bage or Tientsin cabbage.



