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Ingredients:

400g of glutinous rice

200g of brown sugar

1509 of Chinese dates. If you
can’t get them, any other kind
of dried fruit will do.

1 tablespoon white sesame
seeds

1 tablespoon of milk

Water

Vegetable oil
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Niangao (Sticky Rice Cake}
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iangao is a quintessential New
Year food for a couple of reasons.
Like many New Year foods, it's a
homonym or approximate hom-
onym of a lucky phrase or idiom. In this
case, niangao sounds very similar to
“nian nian gao sheng,” getting
better every year.

There's also a folk story
that says that niangao was
fed to the Kitchen God, a
god who watched over
everyone while they
cooked, as a bribe to en-
sure a favorable report
to the Jade Emperor.

But apart from any-
thing else, niangao tastes
great so let's get started.
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First we have to boil the sugar in the water.
Keep stirring until all of the sugar has dissolved.
Allow the solution to cool.

Boil a pan of water and add the Chinese dates
(or other dried fruit) to soften it up. This will take
about 30 minutes, but don't leave it in for too
long or you will start to lose flavor. Remove the
pits from the dates.

Take a large bowl and put the glutinous rice
in it. Now pour in the sugar water solution, plus

a little bit of milk and start kneading the dough.
Add a little bit of water until the dough has
a nice smooth texture. Take about half of the
dates and knead them into the dough.

Place the dough in a well-oiled cake pan.
Sprinkle the rest of the dates and
the sesame seeds on the top

and cover the surface.
‘ Steam the pudding over
a saucepan of boiling wa-
ter until the cake starts to
separate from the side
of the baking pan. Al-
low to cool then place
in the refrigerator over
night.
Serving suggestion: Cut the
cake into quarters, then
serve as is, or microwave
for a few seconds to warm it
up.
(JOHN PHILLIPS, STAFF WRITER)
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