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Ingredients:

e All-purpose flour: 300g

e Hot water: 150ml

e Cold water: 50ml

e Salt: 1/2 teaspoon (for the dough)

e Chopped scallions: 3 stalks

e Cooking oil: As needed (for frying and for the dough)
e Salt: A pinch (for seasoning the pancake)

Instructions:

1./ Prepare the dough:
o Place the flour in a large bowl and add 1/2 teaspoon of salt.
o Gradually add the hot water while stirring, allowing the flour
to absorb the water.
o Add the cold water and knead the mixture into a smooth
dough, kneading for about 5 minutes.
o Cover the dough with a damp cloth or plastic wrap and let it
rest for 30 minutes.
2. Make the scallion oil:
o Inasmall bowl, mix a suitable amount of cooking oil with the
chopped scallions, and add a pinch of salt. Set aside.
3. Divide and roll the dough:
o Divide the dough into four equal portions.
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o Take one portion and roll it out into a thin sheet (the thinner,
the better).

4. Spread the scallion oil:

o Evenly spread the scallion oil over the rolled-out dough. Then,
roll the dough into a long strip, similar to rolling sushi.
Coil the rolled dough into a spiral, like a snail shell.

o Lightly press the spiral dough flat and roll it into a pancake
shape.

5. Pan-fry the pancake:

o Heat a small amount of oil in a pan over medium-low heat.

o Place the rolled-out pancake in the pan and fry until both
sides are golden brown and crispy (about 2-3 minutes per
side).

o Press down on the pancake occasionally to ensure even
cooking.

6. Serve and enjoy:

o Once cooked, cut the scallion pancake into slices and serve

hot.

Tips:

e For an even crispier texture, you can add a small amount of lard to
the dough.
e Serve with soy sauce, vinegar, or chili‘oil for dipping.
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Ingredients:

o flour: 300g

e Hot water: 150ml

e Cold water: 50ml

e Salt: some(for the dough)

e Chopped scallions: some

o, Cooking oil: some (for frying and for the dough)
o' <.Salt:some (for seasoning the pancake)

Steps:

¢+ Let’s make the dough (togrther).
¢ Let'senjoyit.
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