New Year's Cakes

The Chinese Place great imPortance on any’rlling that reflects their inner clesires, and niangao,
which means New Year's Cake, rhymes with “higher year, 7 connoting the attainment
of }mpes and ambitions. In traditional Louselmlcls, niangao are left on tables, shelves or altars
througllout the festive season as “weights,” to secure soliclity and substance in the ensuing year.
Tlley are also offered to the Kitchen God before he ascends to heaven to give his annual report on
each household. This great event takes Place on the 23rd or 24"{11 clay of the month Prece&ing
the Chinese New Year. The sweet, stic]&y cake is an incentive to obtain a sweedy~worded report
from the gocl. Some house]nol&s rely on the sticl«:iness of the cal&e to mo&erate tlle :K_itchen
God’s sPeech when recounting misdeeds. This sticky cake can be eaten I)y itself but is too bland

for most Palates and is often rolled in freshly grated coconut or cooked in batter. Sometimes

it is sandwiched between Pieces of taro or sweet potato and fried.

25,4 cups (450 g) caster sugar 1 Bring the sugar and water to a boil in a saucepan, stirring until the

Y, cup (125 ml) water sugar is dissolved. Reduce the heat to low, simmer for 15 to 20 minutes

4 small round cake pans (each until the mixture has turned into a thick syrup. Remove and set aside
4 in/10 em in diameter) to cool. Leave the syrup overnigjat.

2 large banana leaf sheets, soaked 2 Cut each banana leaf sheet into 16 strips each measuring 8x 2 1/2 in
in hot water until soft (20 x5 cm). Lay a striP across the center of a cake pan, with one end

3 cups (360 g) glutinous rice in the pan and the other end sticl-r_{ng up over one edge of the pan. Lay a
flour, sifted second strip over the first, this time allow*ing the leaf to stick up on the

2 cups (500 ml) water other side. Lay third and fourth strips Perpendicula.r to the first and

1‘,'4 cups (140 g) wheat starch second strips in the same manner, overlaPPing in the middle and sticlling
(tung meenfun), sifted up on the sides. RePeat this process of iaying the banana strips, until

Y, cup (125 ml) oil the base and sides of all 4 cake pans are lined. Trim off the extra lengths
Y, cup (125 ml) thin coconut milk of banana leaf around the rims of the pans with a pair of scissors.

2 ta]::lesPoons Golden SyruP 3Ina mixing ]:;owl, mix the gluﬁnous rice flour and water using a
(Page 110) wooden spoon, or using a mixer at slow sPee& for 6 to 10 minutes.

1 cup (100 S) freshly grated Stir in the wheat starch and oil, and tlaorougl’:ly mix until well blended,
coconut, mixed with i, tea- then add the coconut miH{, a little at a time, and stir well. Finaﬂy

spoon salt (tl‘u's serves 1 cake) a&cl the Golclen Syrup an(l coolecl Syrup, mixing weﬂ after eac]:l
ac:]clition, to Pro&uce a smooth batter.
Makes 4 cakes 4 Pour the batter equauy into each cake pan. Place in a la_rge heat-

Preparation time: 1 hour + overnight Proof dish and steam in a covered wok or steame;: over high heat for 3

setting

. to 4 ].'murs, ad&ing more hot water as needed. L he cakes are done when
Coolung time: 4 hours

tl‘ley have t‘u.rnecl brown. Ca.re_fu]ly remove tl‘le rice cakes from tl'le
steamer and pour off any hquici on the surface of tbe cal(es. A_Uow to
cool and set at room temPerature overnight.

5 To remove the rice cakes from the pans, run a knife between the

leaves ancl t]:le sicles to Ibosen, bIIlEIl Place a Plate over tl'xe pan an&



invert it. Refrigerate the rice cakes in their banana leaf coverings until,
reaczy to use.

6 w}len rea&y to eat, Peel off tI'le laana.na 1eaf coverings an& cut each
cake into quarters, then slice into thick pieces. Place in a Ineatproof
dish and steam in a wok or steamer for 5 to 10 minutes until soft. Remove
from the heat. While the cake is still hot, dab each piece in the gra‘red
coconut, turning over a few times, until it is well coated on all sides.

A_rrange the coated Pieces on a Platter and serve immecliately.

NOTES: If banana leaves are not available, use aluminum foil to line the cake
pans or just grease tl-lem, then steam and store the rice cakes in them until ready
to eat. Lo serve the rice cake cleelyf.riecl in batter, prepare a batter l)y comhining
ik cups (160 g) of lc.ng grain rice ﬂour, 3,/4 cup (185 ml) of water, b tal)lespcons
of coconut milk and a Pinch of salt to ma.[{e a smooth IJatter. This yie]ds enough
batter to cleeP»fr}r 1 rice cake. Slice the rice cake into 1/2—in (1—cm_) thick slabs.
DiP the pieces in the batter to coat them evenly and cteep—fry in very hot oil over

medium heat for about = minutes on each side. Serve hot or at room temperature,



