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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 saying “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 sixty 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,
Chinese Assorted Pickles and the Assorted
New Year Crispies.

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, Eye-bean Dumplings,
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. | have endeavoured
to recommend these 88 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,
you may become a cookery expert!

Becky Clan
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ZE/\E Selective Oldies
FEEJHAEH! Turnip Cakes
Z25M8H Spring Onion Cakes

L ZRI¥HR Crispy Dumplings
(Fan Kor) in Soup

4 RIA-POE Fried Beef Buns

B S &#% Eye Bean
(Mei Dau) Dumplings

3815 Steamed Rice Sheet Rolls
HEH%KD B Chicken Rice Sheet Rolls
f&i5% Chinese Sausage Buns
BE{33 "Shark's Fin" Soup

FER
Fish Strips Soup

MFH-PA%5 Congee with Minced Beef
fiE{333 Congee with Assorted Fish
$¥EAFE Mini Sugary Dumplings

S HEBR Walnut Cookies

ZEHE Egg Tarts

HR5E Coconut Tarts

#2213 Chinese Egg Puff

B#E45 Sugary Egg Puff

JK &8} Crystal Cake

I#3 %% Clay-Pot Puddings

BI%E#E White Sugar Sponge

Zfif# Black Sesame Seed Rolls
L@ Z itk Layered Sesame Pudding

TERIEK R Mango Glutinous
Rice Dumplings

FE#E Banana Rolls
KB Pearl Crystal Cakes

/87 Chinese Lettuce and

72 HiSR Festival Specials

73 BHEREY Savoury Egg Bows

76 J\E1EKER Eight Treasures Rice

78 &AL Dumplings in Thin Syrup

80 Z£[0% Chinese Laughing Doughnuts
82 TERE New Year Pudding

84 RiE(3 Sesame Dumplings

86 =0 Fried Red Bean Dumplings
88 SHAA{F Crispy Dumplings

90 BFXRE
92 #THEER Coconut Rosettes

95 FESJHE Turnip Puddings

98 FSHfks Water Chestnut Pudding
100 3F88#% Taro Puddings

102 ZEBEHAIFE Rice Dumplings in

Bamboo Leaves
106 E=5EEH Chinese Moon Cakes
109 Z#k Peach-shaped Buns
112 FEMIEZERE Chinese Assorted Pickles

Assorted New Year Crispies

114 &Y /& Deep-fried Snacks
115 MIIEAS Curry Beef Triangles

118 [BRZU3% Crispy Bean Curd Rolls
120 F##F & Spring Roll

122 §8Z 1 Shrimp Toast

124 $RRES Jumbo Wontons with
Sweet and Sour Sauce

128 IR TE£FRIK Golden Fish Balls
130 HYEE =& Spicy Bean Curd
132 YFEESE)8 Crispy Stuffed
Bean Curd Puff
134 YEEETE Crispy Sweet Buns

136 MR FEEE Fried Fruity
Seafood Parcels

139 VEEEYD Fried Milk Custard



142 ¥5=4H25 Savoury Snacks

143 ¥&KZ# Steamed Glutinous Rice with
Assorted Meat in Lotus Leaf

146 3RIKSHR Soy Beef

148 E§/KBI/T Stewed Spicy
Chicken Claws

150 ZXEZEE Tea Flavoured Eggs
152 ZBMHHR Chui Chow Dumplings
155 TUEEHEER Four Treasures Bean Rolls

158 §#17% Bean Curd Rolls in
Oyster Sauce

160 Z4{3 8} Potato Cakes
162 $&E%887 Lotus Root Patties

164 RiiE=1% Fried Stuffed
Assorted Vegetables

166 4 RIHIAG Wortips (Meat Dumplings)

170 3ERZHLERTES] Soy Pig's Skin,
Squid and Turnips

172 BI;E[E Chinese Pancakes

174 BFHEPE Lemongrass
Chicken Wings

176 Z5 Rk Gluten Snacks

178 ¥%iFE & Nourishing Desserts
179 EJ8TE Soy Bean Custard

182 =578 Mango Pudding

184 FS2¥#% Split Pea Pudding

186 #I = #% Red Bean Pudding

188 tETE#% Osmanthus Jelly

190 P T#% Sugar Cane Pudding

192 HF5t#% Coconut Pudding

194 B$IDIHIER Steamed Milk Custard
196 FSHFEE Water Chestnut in Syrup
198 FFPBKEE Taro in Sago Syrup

200 RNRE7+EREFE Papaya and
White Fungus in Almond Sweet Tea

202 fE2RFE Cashew Nut Sweet Tea

204 ;Zfifkth Black Sesame Sweet Tea

206 EHEH Walnut Sweet Tea

208 Z51=t Almond Sweet Tea

210 &4 &M Coated Sweet Dumplings
212 #AZE#H# Nourishing Hot Cake

214 230488 Red Bean Patties

216 1BEE7EKFE Baked Sago Pudding

with Lotus Seed Puree

Hisx

218 FR{LEl ~ FBHRIE
219 BRRE

220 T2

222 %82

223 fEENTA
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38 : 8-10F / Makes 8-10 pieces
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Ingredients Seasonings

275 g turnip 3/4 tsp salt

2 tbsp dried shrimps 1/2 tsp five-spice

2 stalks spring onion powder

100 g plain flour pinch of pepper
40 g rice flour | tsp sesame oil

1/2 tsp baking powder
250 ml water

Method .
.................... 5

I. Sieve plain flour, rice flour and baking
powder together.

2. Grate the turnips; soak and dice the dried
shrimps. Mix them with seasonings and
diced spring onion, leave in colander to drip .
dry mixture. S

3. Mix powdery ingredients with water to
form a smooth batter, sprinkle in a little
pepper, salt and oil, stir well.

4. Heat oil, slide in the metal mould until the
mould is heated through. Picture | 4

5. Mix the turnip mixture into the batter, lift
and drain the heated mould, half-fill the
mould with mixture, leave in medium-hot
oil, unmould when an outer coat is formed.

Pictures 2-5 .
5

6. Deep-fry turnip cakes until crispy and golden
brown. Drain and serve.

Practical Tips

e  The mould should be well heated in the oil
between each addition of batter mixture to
prevent sticking.
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Spring Onion Cakes

P& : 4f / Makes 4 pieces




#3150 58
f2K 125 27
851 Rt

S0 2 &Rk
AR 4 12108

Ingredients

150 g plain flour

125 ml warm water

| tsp salt

2 tbsp oll

4 stalks spring onion, diced
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1. EBWERENB - NOARK - 1B - ERNBHIE - DR 41D

2. I6EEY - BAESZZDHEBEERS R

3. B LRl  BLBENERRBK - B 1

4. BMEZAFEEPR  BRRKRER  BEZEBRHARL - B2-5
5. IBRBEFEORQSMNERIRIEN - BREREIBER - 86~10

6. EPICHBAIFESERFAMBIA

I. Sift plain flour, mix in sufficient warm water, knead to a soft dough. Divide into 4
portions.

2. On a floured pastry board, roll each piece of dough into a paper-thin rectangle.
3. Brush pastry with oil, sprinkle on salt and diced spring onion. Picture |

4. Roll from two sides to the centre. Fold to form a long strip. Press to seal the
edge. Pictures 2~5

5. Coil from folded edge to form a round cake. Flatten spring onion cakes slightly.
Pictures 6~10

6. Deep-fry over medium heat until crispy and golden brown. Serve hot.

Practical Tips

* The thinner the pastry, the more the layers can be made, and the fried spring
onion cakes will be more crispy.
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Crispy Dumplings (Fan Kor) in Soup

PE : 6 / Makes 6 pieces

Br MREE SRR (PIRI)
P9 100 52 B0 80 52 B 1B K S DB AET
A 50 52 EW 13
2352 & BOH K
2E 4057 RK 150 EF+ K12
%5118 1R -
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%8H 1.5 FE 2]

8250 =7
IEZE 20 52
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Filling

100 g shelled shrimps
50 g lean pork

2 Chinese mushrooms
40 g bamboo shoot

| stalk coriander

80 g ungluten flour

| tbsp cornstarch

pinch of salt

150 ml boiling water

| tsp sugar

[/8 tsp ammonia (edible)
1.5 tsp lard

Method

Seasoning (Pork)

each of a little salt, sugar,
cornstarch, light soy sauce
and sesame oil

Thickening

| tbsp water
| tsp cornstarch

To Serve

250 ml stock
20 g yellow chives

. Dice shelled shrimps and pork, add seasonings and mix well; soak Chinese mushrooms,
remove stalk and dice; dice bamboo shoot; chop coriander. Heat oil, stir-fry pork until
cooked, add shrimps, stir-fry for a while, add Chinese mushrooms and bamboo shoot,
thicken, dish and mix in chopped coriander. Cool.

. Put ungluten flour, cornstarch and salt in a deep bowl, pour in boiling water, stir quickly
to bind to a transparent dough, add in ammonia, lard and sugar, mix well, knead into a
long roll and divide into 6 portions. Flatten each portion, wrap in filling, fold, seal edges
to form a half-moon shape (Fan Kor).

. Deep-fry Fan Kor over a medium high heat, keep turning until floating and a slightly
brown. Dish and drain off excess oil.

. Dice yellow chives and put in serving bowl, pour in boiling stock. Serve with fried
Fan Kor.

Practical Tips

To serve, dip Fan Kor in chive stock and soak for a while to get a short, crispy, fragrant,
smooth and yummy feel!
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100 g minced beef

20 g preserved Tianjian
white cabbage

a little shredded cabbage,

100 g low gluten flour
20 g plain flour

3 g baking powder

2 g active dried yeast

Seasonings

1/2 tsp sugar

shakes of pepper
pinch of salt

| tbsp dark soy sauce

sung jaag pali4 / @E.H::EH.H

blanch 10 g castor sugar | tsp sesame oil
| tsp ol 2 tbsp water
75 ml warm water 2 tbsp low gluten flour,
add later
Method

I. Add seasonings into minced beef, mix well, add preserved Tianjian white cabbage
and blanched cabbage, mix well, sprinkle in low gluten flour, bind and press
mixture with hands until well mixed, chill. Picture |

2. Sieve low gluten flour, plain flour and baking powder together in mixing bowl,
add active dried yeast, sugar and oil, mix well, add warm water to form a
dough, knead thoroughly for about 5-8 minutes on floured board until smooth
and not sticky. Put dough on greased proof paper, covered in a warm pan to
proof for 30 minutes.

3. Take out dough, press to release the gas from the dough, fold, press and knead
slightly to form a very smooth non-sticky dough, divide into 4-5 portions, wrap in
beef fillings, seal and roll to a ball shape, press to flatten a bit. Proof for 20 minutes.

4. Heat pan with a little oil, add in beef buns, pour in water to half-filled the buns
Picture 2, cover and cook the buns for |5 minutes over low heat. When almost
dried up, remove lid and shallow fry the cooked buns until golden brown on both
sides, serve hot.

Practical Tips

* If ordinary dried yeast is used (not active), add into the warm water (25-28°C )
with a little sugar, stand aside until foamy before adding into the floury mixture.
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Eye Bean (Mei Dau) Dumplings |

D& : 104 / Makes 10 pieces

ket ARK
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Ingredients Seasonings

5 pieces of bamboo leaves 1/2 tsp salt

60 g eye beans shakes of pepper
150 g glutinous rice flour pinch of sugar
50 ml warm water | tsp sesame oil
Method

I. Rinse bamboo leaves, soak in boiling water until quite soft, trim into [0 small
bamboo sheets, lay flat (smooth sides facing upward), grease for later use. Picture |

2. Soak eye beans for about | hour, drain and pour adequate amount of boiling
water to just soak through the beans , steam for 25-30 minutes until cooked, stir
fry in wok with a little oil, mash to form eye bean puree, add seasoning, mix well,
dish and cool. Picture 2

3. Put glutinous rice flour in a deep bowl, add a pinch of salt and sugar, mix in
warm water, stir and mix well to form a smooth non-sticky dough, divide into
10 portions, wrap in | tbsp eye-bean fillings, seal, roll and flatten, put on greased
bamboo sheets, steam over a medium heat for 10-15 minutes until cooked, dish,
cool down a bit before serving.

Practical Tips

* In between steaming, lift the lid twice to release excess steam from expanding in
order to keep the dumplings in shapes.
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Ingredients Soy Sauce

225 g long-grain rice 2 tbsp cooked oil

750 ml water 2 tbsp stock

25 g cornstarch 2 tbsp light soy sauce

| tsp salt 1/2 tbsp dark soy sauce
| tbsp cooked oil | tsp sugar

2 tbsp diced spring onion
3 tbsp dried shrimps, soaked and diced

. Soak the long-grain rice for 5-6 hours, add sufficient water and blend to a fine rice
solution. Drain well. Add cornstarch, salt and oil, mix with the remaining water.

. Prepare steamer, line the rack with wet muslin, spoon in a ladle of rice
solution, sprinkle on diced spring onion and diced dried shrimps.

. Cover and steam for 3-5 minutes until set. Take out and turn the rice sheet
upside down on a greased smooth surface. Remove the muslin, roll to the
shape of a cylinder; cut into sections.

. Bring the ingredients of soy sauce to boil and pour onto the rice sheet rolls.

Serve hot.

Practical Tips

Special steamers for rice sheet rolls can be bought from shops that sell dim
sum equipment. Or a shallow baking tin can be used. Muslin for rice rolls
should be well dampened and reused a few times for better result.

Oldies
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e
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Ingredients

| piece of rice sheet

150 g chicken meat, minced

2 Chinese mushrooms

| tbsp shredded ginger

a little shredded Chinese celery

Seasonings

adequate amount of salt, sugar, pepper,
sesame oil and cornstarch

Sauce Mix

2 tsp light soy sauce
2 tsp dark soy sauce
2 tbsp water

1/2 tbsp cooked oll
pinch of sugar

Method

. Soak and remove stalk of Chinese

mushrooms, shred and mix well with
minced chicken, shredded ginger and
seasonings. Chill for 30 minutes, take
out and mix in shredded Chinese
celery. Divide mixture into 6 portions.

. Unfold rice sheet, trim into 6 pieces

of rice sheets each 8x12 c¢m in size,
add chicken fillings, roll up and fix in
size. Place on greased plate and steam
over medium heat for 10-15 minutes
until cooked.

. Serve hot with heated sauce mix.

Practical Tips

Fresh rice sheet has to be pre- ordered
from noodles shops, or use plain rice
sheet roll (Cheung Fun), unroll and trim
for wrapping.

Oldies
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