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Sweet Cream Cheese Fried Wontons 

http://chinese.food.com/recipe/sweet-cream-cheese-fried-wontons-288545 
 

Total Time:  20 minutes 

Prep Time:   5 minutes 

Cook Time:  15 minutes 

Yield: 13 wontons 

Ingredients: 

1 egg  

1 (8 ounce) Philadelphia Cream Cheese, at room temperature  

1/2 cup sugar  

13 egg roll wraps (or a package of wonton wrappers)  

1 cup water  

oil (for frying)  

Directions: 

1. Heat oil in a small pot. 

2. Beat egg. 

3. Mix cream cheese and 1/2 cup of sugar with egg. 

4. Spoon mixture into center of wonton wrapper. 

5. Moisten the edges of the wrapper with water and fold into whatever shape you desire. 

6. Make sure to seal the edges so the cream cheese mixture doesn't escape during frying. 

7. Drop into hot oil and brown both sides. 

8. Serve with your favorite sauce or just eat 'em alone! 
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Chinese New Year Desserts: 

Egg Custard Tarts 
http://chinesefood.about.com/od/dimsumrecipes/r/eggcustard.htm 

 

 

Ingredients: 

 

• Pastry: 

• 2 cups all purpose flour 

• 1/3 cup lard 

• 1/3 cup butter 

• 4 tablespoons hot water, or as needed 

• Custard Filling: 

• 2 eggs, room temperature 

• 1 1/2 cups whole milk 

• 4 ounces sugar (castor or superfine if possible) 

• yellow food coloring (optional) 

Preparation: 

Preparations: Preheat the oven to 325 degrees Fahrenheit and grease the tart pans. 

 

Cut the lard. Use a sifter to sift the flour into a large bowl. Work the lard and butter into the flour 

with the tips of your fingers, until the mixture has the appearance of coarse breadcrumbs. Continue 

kneading, adding the hot water. Roll the dough into a large ball, cover with wax paper and 

refrigerate while preparing the custard filling. 

 

Lightly beat the eggs, taking care not to produce any air bubbles. Stir in the milk and the sugar. Add 

the yellow food color if using.  

 

On a large, lightly floured surface, roll out the dough until it is very thin (about 1/8-inch or 3 to 4 

mm thick). Cut the dough in half before rolling out if needed. Use a pastry cutter to cut out 18 circles 

that are 3-inches in diameter. Fit the circles into the tart shells. 

 

Pour the filling into the shells. Bake until the custard is cooked and a knife inserted in the middle 

comes out clean (about 35 minutes). Cool. 
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Sticky Cake (Nian Gao) 
http://chinesefood.about.com/od/chinesenewyear/a/stickycake.htm 

 

Ingredients: 

 
3 1/4 cups (1 400 gram bag) glutinous rice flour 

2/3 cup brown sugar or 2 slabs (about 5 ounces) Chinese brown candy(pian tang in Mandarin; peen 

tong in Cantonese) 

7 ounces boiling water 

1/2 cup Chinese dates, softened in water, cut in half, pits removed, or 1/2 cup other dried fruit or 1/4 

cup dates and 1/4 cup nuts 

1 tablespoon milk 

Water, as needed 

1 tablespoon white sesame seeds 

1 tablespoon vegetable oil or nonstick cooking spray 

 

Directions: 

 
1. Prepare the wok for steaming. 

 

2. In a bowl, mix the boiling water and the sugar, stirring to dissolve. (If using peen tong, break the 

candy into several pieces, so that it will dissolve more easily in the boiling water). Cool. Soak the 

Chinese dates in hot water for at least 30 minutes to soften. (You can also soften them quickly by 

placing them in a bowl with water and microwaving on high heat for 30 seconds). Cut the dates in 

half and remove the pits. 

 

3. Place the glutinous rice flour in a large bowl. Make a well in the middle and stir in the sugar and 

water mixture. Add the milk and begin shaping the dough. Add 1 tablespoon of water to the dough at 

a time, until you have a smooth dough with a satiny texture. Incorporate 1/2 - 3/4 of the Chinese 

dates, nuts or other dried fruit as you are adding water and working with the dough. 

 

4. Grease a 7-inch square cake pan with vegetable oil or a non-stick cooking spray. Place the dough 

in the cake pan and spread it out to the edges. Decorate with the remaining dates, lightly pushing 

them into the dough. Sprinkle the sesame seeds on top. 

 

5. Steam the cake over medium-high to high heat for 45 minutes, or until the edges of the cake pull 

away from the pan. Remove the cake from the heat and cool. 

 

6. Use a knife to loosen the edges, and then remove the cake. Wrap in wax paper and refrigerate 

overnight. 

 

7. To serve: Cut the cake into quarters, and then into thin slices 2 – 3 inches long and 1/4-inch wide. 

You can serve the cake as is, or reheat it in the microwave (the amount of time will depend on the 

size and power of your microwave – start with 10 seconds and then microwave an extra 5 seconds if 

needed) or re-steam it for 4 – 5 minutes. 

You can also pan-fry the cake, dipping the cake slices in an egg wash before frying. Use a small 

amount of oil so that the cake will not taste oily. Heat the oil on medium-high to high heat, then turn 

the heat down to medium and brown the cake slices briefly on both sides. 


