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Mooncake/ 1t

Ingredients:

1/4 cup golden syrup

1/2 teaspoon alkaline water (also called kansui)

2 tablespoons vegetable oil

1/2 cup all-purpose flour

1/2 cup cake flour (alternatively, omit cake flour and use 1 cup of all-purpose flour)
2 cups of lotus paste (you can also use red bean paste)

1 mooncake mold

Braised Duck/4l ks

Ingredients:

1 4-5 Ib. duck, innards removed

1 tablespoon oil

5 slices fresh ginger

6 cloves garlic, peeled and smashed

1 tablespoon rock sugar (or regular sugar)

% cup Chinese cooking wine (Shaoxing wine)
1 Y% tablespoons dark soy sauce

Y4 cup light soy sauce

3 tablespoons rice vinegar

3 star anise

6 cloves

3 bay leaves

12 whole peppercorns

4-5 pieces of dried orange peel

3-4 cups water

1 teaspoon of honey, mixed with 1 teaspoon of warm water

Instructions:
1. Rinse the duck thoroughly and pat it dry.
2. Heat 1 tablespoon oil in a wok over medium heat, and swirl it around to coat the wok.
3. Spoon oil over the duck


https://food52.com/blog/8375-how-to-diy-cake-flour-and-self-rising-flour
https://food52.com/recipes/30649-white-lotus-paste-for-mooncakes
https://food52.com/recipes/26309-red-bean-paste-for-mooncakes
https://thewoksoflife.com/chinese-chives-scallions-aromatics-peppers/#ginger
https://thewoksoflife.com/chinese-chives-scallions-aromatics-peppers/#garlic
https://thewoksoflife.com/chinese-spices-condiments/#rock-sugar
https://thewoksoflife.com/chinese-sauces-vinegars-oils/#shaoxing
https://thewoksoflife.com/chinese-sauces-vinegars-oils/#dark-soy-sauce
https://thewoksoflife.com/chinese-sauces-vinegars-oils/
https://thewoksoflife.com/chinese-sauces-vinegars-oils/#rice-vinegar
https://thewoksoflife.com/chinese-spices-condiments/#star-anise
https://thewoksoflife.com/chinese-spices-condiments/#cloves
https://thewoksoflife.com/chinese-spices-condiments/#white-pepper
https://thewoksoflife.com/chinese-spices-condiments/#dried-tangerine-peel

Step 1: Start with a square sheet of paper and fold the paper in half (top
to bottom) and unfold. Fold in half again (left to right) and unfold. This
gives you an “+” shaped crease.

Step 2: Fold the four corners of the paper to the center of the paper
(called a blintz fold).

Step 3: Perform a second blintz fold: fold the four corners to the middle again.
Step 4: Turn the model over (the next few steps will be for making the petals).

Step 5: Perform the third blintz fold: fold all four corners to the middle. Here, the paper is getting
a bit thick so take care to make crisp folds. From behind, lift and invert the flap of paper so it
comes forward.

Step 6: Partially unfold the two top flaps. You can run your finger nails along the dotted line.
This will guide the paper during the inversion. Bring the two flaps back down. Do this by pulling
the two corners together. Turn the model quarter turn clockwise and repeat. Work on the second
petal. Fold up and around a flap of paper from behind towards the front.

Step 7: Partially unfold the top two flaps. Bring the two flaps back down by pulling the two
corners together. Second petal is done! Rotate the model quarter turn clockwise and keep going.

Invert the paper from behind towards the front.

Step 8: Partially unfold and bring the two corners together. Quarter turn clockwise to make the
last petal. Invert layer of paper from behind to the front.

Step 9: Unfold slightly and bring all 4 points/corners together. Then turn the model over.

Step 10: Peel back the paper as far out as it will go. These will be the second tier of petals. Turn
the model over again, and you’re done!
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