
t i n g l y
s c a l l i o n
p a n c a k e

5 0 H E R T Z  T I N G L Y  R E C I P E S

5 0 H E R T Z  C O L L A B O R A T I O N  S E R I E S

ADD SOME ZING TO THIS POPULAR STREET
SNACK IN CHINA

L U C Y  Y A N



First, make the dough. Mix flour and salt, pour hot water gradually, stir
constantly. Once incorporated, start kneading the dough and slowly add
the additional room temperature water if the dough feels dry. Knead for
around 10 minutes, the final dough ball should be smooth. Cover and let
it rest for at least 30 minutes.
To make the filling, combine all dry ingredients for the filling including
the scallions. Meanwhile heat a small saucepan of cooking oil over
medium heat. Once the oil starts to smoke, cool the oil for 1 min (so as
not to burn the ingredients) and pour hot oil over the dry mix and stir
quickly until it forms a cohesive paste. The hot oil will extract the aroma
from the scallions and spice. Add Sichuan pepper oil to the paste. 
Now is the fun part. Divide the dough into 50g small balls. Use a rolling
pin to roll the balls into thin pancakes. Spread the filling onto the
pancake with the back of a spoon evenly. Fold the dough a couple times
(see the photos below or YouTube video). This helps create layers in the
pancakes, until it becomes a long rectangle. Roll from one side inwardly
into a circular disk. Press the disk flat and use the rolling pin to shape
the pancake into desired size and thickness. 
Cook the pancake in a pan over the stove for 5 minutes on each side. To
prevent sticking, you can add a small amount of oil to the pan as well. 

Tips: You can also use some sourdough discard in the dough recipe to
help relax the dough. If so, reduce or skip the room temperature water
in the ingredient.
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2.
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2 cups of AP flour
A few pinches of salt
1/2 cup hot water
1/4 cup room temperature
water

1/2 cup of thinly sliced
scallions
1/4 cup AP flour
1 tbsp five spice powder
1/4 cup sunflower seed oil or
other neutral tasting cooking
oil
1 tbsp 50Hertz red
peppercorn oil
2 tsp freshly ground red
Sichuan peppercorns
2 tsp salt

 
Dough:

Filling:

I N G R E D I E N T S

Crispy, chewy and bound to satisfy, this is an adventurous and fun version of this traditional Chinese
street snack by adding ground Sichuan peppercorns and Sichuan pepper oil into the dough. Can also
dip the pancake directly into the tingly oil when eating for extra zing. 

S T E P S

 
CATEGORY SERVINGS PREP TIME

SNACKS 5 - 6 PANCAKES 60 MINS

T I N G L Y  S C A L L I O N  P A N C A K E  (葱油饼 )
B y  l u c y  y a n ,  b i t e s  o f  p o t a t o   


