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Scallion Pancakes
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Difficulty 855 Intermediate 4K
Qty H= 10-12 pcs
Ontheday EXE{F 60 mins H{FRRE
4.5 hours waiting time &5

Main Dough %

3 !
Ftowy, -
Water  Sourdough  Bread Flour Salt Egg
7K KRR pi- =Nl BE &
130g 359 (BB Lys dor, 4g 50g
(28-30°C) Protein 10.7%)
300g
Batter 7 iH 3%
!
Fow,

Vegetable Oil  Bread Flour

SEH Yt
~55¢ (B& Lysd' or,
Protein 10.7%)

25¢g

Other Ingredients E {41
R o3

Spring Onion  Vegetable oil

&R 3 H
~60g BE
(according to size of
frying pan
RAAA/N )
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Scallion Pancakes
=15 B
Steps HIEDER

Add sourdough into water, mix well

FRRRBERAKSE - BHITT

Put flour, salt into mixing bowl, add egg & sourdough mixture. Turn on low
speed for 1 minute, then to medium low speed for another 1 minute till no
crumbs. Cover with cling wrap and rest for 10 minutes

1Sty - ENAREIMES  BIAE  BEK  EUEREREHOLDE  BUPERE
BRI —DEZMNIE  RESE LREARKRMI0DE

(If you do not have sourdough, you may skip step 01, and replace with
additional 20g water and 10g flour, i.e. totaling 150g water and 310 flour
WMRALEFHXNEE - OB AL ER0] - 02209 K & 109 #r71CE - AIR150g
K R3109%01#7)

Apply thin layer of oil onto counter, hands and scrapper
B LIFta - €F  BRIRE S8 —E3ORFNHZH

Round the dough again to make it smooth. Proof it at room temperature
( ~24-26°C) for around 1 hour
ARG E - REERIEBRIRE - B - IR (424-26°C) BEALNS

Wash the spring onion. Keep the green part, pat dry and thin slice them into
very small pieces. Set aside
REBRZFE  RiEEAE D - ENZEUIAER - FH

Mix oil & flour till no crumbs into a batter. Set aside
BSOmMAZRY, - B EREMNEH

Apply thin layer of oil onto counter, hands and scrapper again
BREIFR  €F  BRARECEE—E30H

After the first proofing, divide the dough into 6 portions (each 83-85g), slightly
round it up into rectangular roll. Cover it and rest for 10 mins.

MiEE R - REEED 6N (B10K83-85g) - MESRE BB EIFT - & - &t
10788

Apply thin layer of oil onto the rolling pin
AR 2 8 E — B 5M

Flatten the dough with a rolling pin. Stretch it into a bigger rectangular shape
of ~30x28cm with hand
A AE SRS - WA A A RS U EEIE F 4930x28cm K/)

Spread and brush ~10-12g of batter, sprinkle with ~10g of spring onion
91 £4910-129 #piHiE - WE 49109 Bkl

Roll up dough, close the seam. Stretch the roll into a long and even roll with
double in length

P SIE BB WOUE  EFKE=MBOALAHIE - ITREESUERHZE
LY DHRES—E
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Scallion Pancakes
1 H B
Steps HIELHR

Further roll up the long dough strip from both edges loosely, form double layers
when they meet in the middle. Gently press
REE M RO N AR BE (TR AELER )  REES - KE—T

Cover, and rest & proof in fridge ( ~4-7°C) for around 3 hours
= MAERE (494-7°C) BBt BB RS L3/M\ B

Apply thin layer of oil onto counter, hands, scrapper & rolling pin again
BRELFa  &F  Balth - KBRS S8 —E50H0

Roll the dough into ~15-16cm disc, cover with baking paper, and put into freezer
for at least 10 mins
i AB R 24915-16cmA/)N - BN 4B - 2REDI0E

Fry for around 1 min on each side with medium heat. Wiggle the pancake a bit
with spatula to make it fluffy. Flip, cook & wiggle for extra half minute

X Fixl o - SEBRILDE - R REBIRHG RS  EERERER A8
HEBARN¥DE  WEEHRTEEF

Note: Dough can be stored in freezer for up to 2 weeks. Fry and cook for a
longer time on the day
HETIDURERSY  RKBAREAIMEL] - BtE - DEREERZENT
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