RecipesCh@asse

ShaoBing - Chinese Breakfast
Flatbread

Yield: 4 min
Total Time: 65 min

Recipe from: https.//www.reci peschoose.com/reci pes/traditional -chinese-breakfast-recipe

I ngredients:

300 grams plain flour .300?777]

165 milliliters water [165ml 7]

1/2 teaspoon salt [1/3777]

250 grams ground beef [2507777]

1 tablespoon Chinese cooking wine [17?777]
1 tablespoon soy sauce [17777]

1 teaspoon chicken powder [17?777)]
1/4 teaspoon salt or to taste [1/4777)]
1/3 cup chopped onion [1/3777]

1/4 cup chopped coriander [1/4777]
1/4 cup spring onion [1/4777]

2 teaspoons ground ginger [2?7?777]
1/3 cup oil [1/377]

2 tablespoons spring onion [2?777]

1 1/2 tablespoons flour [1.57777)]

Nutrition:

1. Calories. 740 calories

2. Carbohydrate: 65 grams
3. Cholesterol: 45 milligrams
4. Fat: 43 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/traditional-chinese-breakfast-recipe

Fiber: 4 grams

Protein: 21 grams
SaturatedFat: 7 grams
Sodium: 720 milligrams
Sugar: 1 grams

10. TransFat: 1 grams
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Thank you for visiting our website. Hope you enjoy ShaoBing - Chinese Breakfast Flatbread above.
Y ou can see more 16 traditional chinese breakfast recipe Y ou must try them! to get more great cooking
ideas.



