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Chinese Flower Rolls 

Want to impress your friends with an artistic and tasty appetizer? Check out this easy recipe for flower 
rolls, which look fantastic but are very easy to make. The sesame oil infuses a subtle flavor that won’t 
overshadow the main course, and the flowers will likely the prettiest thing on the plate! 

Ingredients 

6 cups flour 
1¾ cup warm water 
¼ cup sugar 
1 tbsp active dry yeast 
1 tbsp baking powder 
2 tbsp shortening 
3 to 4 tbsp sesame oil 
 
Preparation Process 
 
In a large bowl, mix the baking powder and flour and stir until completely mixed. 
 
Mix together the warm water and sugar in a medium bowl until the sugar has dissolved, then gently 
stir in the yeast and let it sit for at least 10 minutes for the yeast to activate 
 
After the yeast has activated, stir it into the flour mixture, then stir in the shortening until the dough 
becomes stiff. Knead it together until the flour is completely incorporated 
 
Continue to knead for 10 more minutes, then cover the dough with plastic wrap and let rise for 2 hours 
 
After it rises, press down on the dough and separate it into 4 pieces 
 
Place one of the pieces on a cutting board (or other even surface) and flatten it into a large 
rectangular shape. It should be about as thick as a pizza crust (you may need a rolling pin to get this 
level of thickness) 
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Cut off the edges to create square angles for the rectangle, then cut it lengthwise into 3 strips that are 
1 ½ - 2 inches wide 
 
Baste one of the three strips with sesame seed oil, then roll slightly on both sides until they meet in 
the middle of the strip. Squeeze tightly to close the space between the rolled ends 
 
Place the roll vertically on a cutting board, with one of the rolled sides on top of the other and press a 
chopstick on the center of the roll. Pull the sides up, then remove the chopstick to create a flower 
shape 
 
Repeat this process until you have made 12 rolls 
 
Line a bamboo steamer with a sheet of wax paper, place the steamer over a pot of boiling water and 
steam for 10 minutes 
 
Remove from steamer and serve. 
 

If you want to watch the video again. Click here. 

http://www.youtube.com/watch?v=0jUcGsqnaKw&feature=player_detailpage

