L F P X2 K “El Paso” Ai-Hwa Chinese School

B2kt %% Scallion Pancake Recipe

P22 oY (Ingredients)!

A b ERIEIRS 2 s B/4 AR T0 Er C MEAKE— AR ALAKGES
23/4 cups of all-purpose flour, 1 cup of 160° hot water, a bowl of cold water

B. $i! yea AR, Btihe 2 ReR(FTEReFdbaReHs), ot b 3 Roge, B 1 iRt
1/4 cup aII—purpose flour, 2 tablespoons of melted lard (can be replaced with cooking oil), 3 tablespoons of
cooking oil. 1 teaspoon of salt

C. H:HE:j3t: 2 Mm% 1% cups of chopped green onions

D. Fix#ci~&: Some extra all-purpose flour

i %% (Steps) :
1. BREKREPINSAM AL A 92 4@ R TF R Ay, Rl Ze AT RAEY R R
e, i ESFRLECRIFhe 30 ot gl
In a large mixing bowl, add hot water to the flour in ingredients A, use chopsticks to mix, add desired
cold water to complete dough (make sure by the end, no dough is left sticking to bowl or your hands).
Place lid or cloth over bowl and let the dough rest for 30 minutes
2. Mkt B #ifer T Bsh=Bks  Mix ingredients B together well

3. ferdms B o5 3 e egixi4ps Divide the dough into 6 equal sections.
rEVERBL TI &6 7 X382 ¢ Please process each section following the steps below:

4. LRl des B e Fens, el BBy AL, R LRIiIRE LS B
e b BRe, 3L AuiRe XD 1/6 9 A ES
Pat flour onto dough, and flatten dough into a thin round sheet. Use a brush
spread the salt/oil mixture onto the surface, and spread 1/6 of ingredient C over
the surface evenly.

5. #BiAI kL, MmiEOMEorEl R, WEErVrFiihy, (et Ee A
e hrRrez L TEANRMRCAL 2~3 K3)
Roll the sheet of dough up into a long roll, pinch each side of the piece closed,
rub a small amount of oil onto surface of the piece. (if prefer, place each piece in -
a sealed bag with no air, and refrigerate for 2~3 days, for later usage.)

6. RALEE,  RrkARLBLARI— BRI By et AeRE B R
When it is time to cook, roll it into a somewhat flat circular piece. Then use a E‘ )

rolling pin to flatten it into a circular flat piece.

7. BEVIELEy (- RVRECALER) AFFIRMBIAEY,  #I AL 2R
FALRE, RSB ST e R S
Heat some oil (about one TB) in a flat skillet, fry until both sides are crisp and
golden. Cut into pieces and enjoy!

45:#%% Prepared by: 7k B~ %+~ En- Tzu ] essica Chang #*/%>%]2 Hayl ey Si as
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