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Siu Yuk (Crispy Roast Pork)  (No Ratings Yet) 

Siu Yuk is made from roasting pork belly with seasonings under high temperature to achieve the perfect crispy crackling and melt in your
mouth tender, juicy meat. It’s surprisingly easy to recreate it at home, so try to give this recipe a go.

INGREDIENTS

2kg pork belly (pick a slice that is evenly thick) 
Rock salt 
2 tbsp rice vinegar

Spice oil mix

2 cubes nam yue (red fermented bean curd) 
1 tbsp shaoxing rice wine 
1 tbsp sesame oil 
1 tbsp oil 
3 tsp five spice powder 
3 pinches rock salt 
White pepper

INSTRUCTIONS

1. Place pork belly on a flat tray, cover with cling wrap and freeze for about 20-30 mins.
2. Remove pork belly from freezer and check that the skin is semi-frozen. With a thin, sharp knife, score the skin about 0.5cm apart. Score

just deep enough to reach the first fat layer but do not cut through the fat.
3. Rub the vinegar on the pork belly skin only. Let it rest for about 30 min.
4. In a small bowl, mix the all the spice oil ingredients together. Place a foil covered tray on the oven floor. Pierce a wire rack in the middle

of the pork belly to prevent the meat from curling. Preheat oven to 220°C (forced-fan mode).
5. Pat dry the skin with kitchen towels. Repeat rubbing in the vinegar followed by adding the rock salt.
6. Pat dry and remove the excess salt. Flip the belly slab over and lightly score the underside, criss-cross about 2cm apart.
7. Pat dry and apply the spice oil mix on the underside and all four corners of the pork belly slab. Flip the meat over, leaving the skin side

clean. Season skin with salt and pepper to taste.
8. Place the meat into the oven directly on the prepared rack. Roast for 20 min.
9. Turn down the temperature to 180°C and roast for another 20 minutes.

10. Turn the oven to grill and increase the temperature back to 220°C. Keep the oven door shut for the next 20 min. Some parts of the
crackling may be slightly burn and these bits can be scraped off later.

11. After 20 min, remove the roast and rest for 20 min before cutting up.

Cooking Time: 60mins - 120mins
Serves: 5 to 8
Total time: > 120mins
Course: Main
Cook Method: Bake
Cuisine: Chinese
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Hor Yip Fan (Lotus Leaf Wrap Sticky Rice)  (No Ratings Yet) 

Recreate this umami rich Lotus Leaf Wrap Sticky Rice, a classic Yum Char favourite from your very own kitchen! You can pop the extras in
freezer bags and just steam them right out of the freezer for lazy weekend mornings.

INGREDIENTS

For the marinade:

2 tbsp light soy sauce 
½ tsp ground white pepper 
1 tbsp oyster sauce 
½ tsp five-spice powder 
1 tbsp ginger (finely chopped) 
1 tbsp Shaoxing wine 
1 tsp cornstarch

Other ingredients:

4 boneless skinless chicken thighs (cut into small chunks) 
4 cups sticky (sweet) rice 
2 tbsp dark soy sauce 
6 cups shiitake or oyster mushrooms (coarsely chopped) 
3 cups chopped scallion 
1 tsp sea salt 
5 whole lotus leaves (rinsed, stems trimmed and soaked in hot water for 1 hr) 
Oil

INSTRUCTIONS

1. In a medium bowl, stir together the marinade ingredients and add the chicken pieces. Stir well and refrigerate. Soak the sticky rice for 2
hrs, drain and mix with 2 tbsp dark soy sauce and set aside.

2. Over high heat, add 2 tbsp oil to your wok. When the wok is smoking slightly, add half the mushrooms and stir-fry until they’re browned,
tender, and most of the moisture has evaporated.

3. Heat your wok over high heat again with a couple tablespoons oil. Fry until chicken is golden brown before mixing in the mushrooms,
scallions and salt. Stir-fry for a couple minutes to let the flavors meld together.

4. Combine with the soaked rice. Now you’re ready to wrap them in the lotus leaves. Brush a small section on one end of each leaf lightly
with oil. Put about ¾ cup of the mixture on the oiled area. Wrap each into a rectangle, tie with kitchen string, and steam for about 90
mins.

Cooking Time: 15mins - 30mins
Serves: 3 to 4
Total time: 30mins - 60mins
Course: Light Meal
Cook Method: Stir-Fry
Cuisine: Chinese
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5. You can serve with a little chilli oil or allow them to cool, place into freezer bags, and freeze for later! When you’re ready to eat them, just
steam them right out of the freezer for about 30 mins.
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Steamed Prawns With Garlic  (No Ratings Yet) 

Whip up some of these Steamed Prawns with Garlic for a delicious, fuss-free weeknight dinner. The prawns are steamed whole in simple
sauces and garlic to draw out its natural sweetness. All you need is 20 minutes and six steps!

INGREDIENTS

400g prawns 
6 garlic cloves 
½ tsp sesame oil 
2 tbsp shaoxing wine 
1½ tbsp soy sauce 
Salt 
Pepper 
Spring onions (finely sliced)

INSTRUCTIONS

1. Clean prawns by trimming off legs and feelers with a pair of kitchen scissors. Cut along the back of the prawn and devein them. Wash
and pat dry the prawns. Set aside.

2. Marinate prawns with salt, white pepper and Chinese rice wine for at least 15 mins.
3. Mix sesame oil, soy sauce and 1 tbsp of shaoxing wine to the fresh garlic.
4. Place spring onions (uncut) as a base on a plate and arrange the prawns on top of the spring onions.
5. Scoop the garlic mixture and pour 1 tbsp shaoxing wine over the prawns.
6. Steam prawns for about 6 mins before sprinkling some spring onions on top. Serve immediately.

Cooking Time: < 15mins
Serves: 3 to 4
Total time: 15mins - 30mins
Course: Main
Cook Method: Steam
Cuisine: Chinese
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Congyoubing (Spring Onion Pancake)  (No Ratings Yet) 

Cong You Bing, a savoury, non-leavened pancake or flatbread folded with oil and spring onions, is traditional to the Chinese culture. Cong
(spring onions) You (oil) Bing (unleavened bread made from wheat flour) is unlike a true pancake, it is made from dough instead of batter. This
is an extremely popular dish amongst the Chinese, that is served as a side or simple snack.

INGREDIENTS

4 cups flour 
1 cup boiling water 
¼ cup cold water 
1 tsp salt 
200g spring onions 
1 tbsp sesame oil 
Cooking oil

INSTRUCTIONS

1. Thinly slice the spring onions, the mix with sesame oil and ½ teaspoon of salt. Set aside and refrigerate.
2. In a large bowl, mix the flour and ½ teaspoon of salt. Pour the boiling water all at once and mix together thoroughly.
3. Then gradually add the cold water and knead the dough until you obtain a soft and smooth dough. Put aside and let stand for 45

minutes.
4. Divide the dough into 10 consistent pieces. Using a rolling pin, thinly roll each piece of dough to a thickness of about 1cm.
5. Brush each piece of dough with oil and generously sprinkle with the sliced spring onions.
6. Using your palm, roll each piece of dough to form a long stick, and then twirl each stick to form a snail shell shape. Let stand for 30

minutes.
7. Roll each snail using a rolling pin to form thick circles, no more than 1cm in thickness.
8. Heat a lightly oiled pan over medium heat and cook each crepe for about 3 to 4 minutes on each side.

Cooking Time: < 15mins
Serves: 5 to 8
Total time: 15mins - 30mins
Course: Side
Cook Method: Pan-Fry
Cuisine: Chinese

Do half quantity
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Classic Chinese Dumplings (Jiaozi)  (No Ratings Yet) 

Jiaozi are one of the dishes that must be served during Lunar New Year in the northern China. These generously stuffed dumplings look like the
ancient golden ingots, so serving and dining on large platters of them are believed to bring prosperity.

INGREDIENTS

1 pack of round dumpling wrappers (about 40-50 pcs) 
250g pork mince 
2 cups wombok (finely chopped) 
1 tsp salt 
3 tbsp light soy sauce 
1 tsp sesame oil 
1 tsp Shaoxing cooking wine 
1 tbsp sugar 
White pepper (to taste) 
1 tbsp water 
1 tbsp flour 
1 egg white 
Ginger (finely sliced, to serve) 
Black rice vinegar (to serve)

INSTRUCTIONS

1. In a mixing bowl, add pork mince, salt, soy sauce, sesame oil, Shaoxing wine, sugar, white pepper, and water and mix well. Combine flour
and egg white, and mix in. Add the chopped wombok and mix well.

2. Prepare a small bowl of water and a clean serving plate to place the wrapped dumplings. Keep dumpling wrappers covered until ready to
use to avoid them from drying out.

3. To wrap the jiaozi, take one dumpling skin and scoop about 1 tbsp of pork mixture into the center of the wrapper. Dip your finger into
the bowl of water and wet the edges of the dumpling wrapper. Then, pinch the sides of the dumpling skin to seal it up tightly with your
fingers. Repeat until all the pork mixture is used up.

4. Bring a pot of water to boil, and drop the dumplings in to cook for 9-10 mins.
5. As soon as the dumplings start to float (indicating that they are cooked), scoop them out and serve immediately with sliced ginger and

black vinegar.

Cooking Time: < 15mins
Serves: 3 to 4
Total time: 30mins - 60mins
Course: Main
Cook Method: Boil
Cuisine: Chinese

Do half quantity
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What You'll Need

2 large egg whites

1/2 teaspoon pure vanilla

extract

1/2 teaspoon pure almond

extract

3 tablespoons vegetable oil

8 tablespoons all-purpose flour

1 1/2 teaspoons cornstarch

1/4 teaspoon salt

8 tablespoons sugar

3 teaspoons water

How to Make It

Recipe: How to Make the Best Fortune Cookies

  30 mins | Yield: 9 to 10 Cookies (10 servings)      (42)|

Write fortunes on pieces of paper that
are 3 1/2 inches long and 1/2 inch wide.
Preheat oven to 300 F. Grease 2 9-X-13
inch baking sheets.

01

In a medium bowl, lightly beat the egg
white, vanilla extract, almond extract
and vegetable oil until frothy, but not
stiff.

02

Sift the flour, cornstarch, salt, and
sugar in a separate bowl. Stir the water
into the flour mixture.

03

Add the flour to the egg white mixture
and stir until you have a smooth batter.
The batter should not be runny but
should drop easily off a wooden spoon.
Note: If you want to dye the fortune
cookies, add the food coloring at this
point, stirring it into the batter. For
example, use 1/2 teaspoon green food
coloring to make green fortune cookies.

04

Place level tablespoons of batter onto
the cookie sheet, spacing them at least
3 inches apart. Gently tilt the baking
sheet back and forth and from side to
side so that each tablespoon of batter
forms into a circle 4 inches in diameter.

05

Bake until the outer 1/2-inch of each
cookie turns golden brown and they are
easy to remove from the baking sheet
with a spatula (14-15 minutes).

06

Working quickly, remove the cookie
with a spatula and flip it over in your

07

https://www.thespruce.com/best-vanilla-extract-1666074
https://www.thespruce.com/why-you-should-sift-ingredients-305290
https://www.thespruce.com/what-is-corn-starch-1328466
https://www.thespruce.com/choose-baking-sheets-for-cookies-1907161
https://www.thespruce.com/
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hand. Place a fortune in the middle of a
cookie. To form the fortune cookie
shape, fold the cookie in half, then
gently pull the edges downward over
the rim of a glass, wooden spoon or
the edge of a muffin tin. Place the
finished cookie in the cup of the muffin
tin so that it keeps its shape. Continue
with the rest of the cookies.

https://www.thespruce.com/cookie-jar-cookies-479847
https://www.thespruce.com/



