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Ingredients

< Save this + 4 cups of rice flour

recipe + % cup of corn flour Get great recipes on
o S your mobile wherever

& Print cups of cold water you are.

shopping list + 1 big white radish

+ @ handful of dried shitake mushrooms, hydrate in water for a few

= fe':?;';his nours, then dice .
+ asmall handful of dried prawns, hydrate in water for a few hours, fOOdJ"OClCi
Related recipes then halve the prawns

+ 2 raw Chinese sausages, diced - Follow us on twitter
@ninemsnFood

+ pepper and salt, to taste
+ 1-2 teaspoons of fish sauce

+ 1-2 tablespoons of vegetable oil
Asian-style beef
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Q\ ' "This Is a dish that I've grown up with, it's my comfort food as my dad =
A always makes this to take to family gatherings. It's a versatile dish that
N et can be eaten for breaxfast, lunch or dinner.” Dinfl Tran, Eat the Globe Be the first of your friends to like this
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Peel and grate the white radish info a large bowl.

In a fry-pan, pour in 1-2 tablespoons of vegetable oil. Heat up pan to
medium heat, then put in the shitake mushrooms and dried prawns and

i == pan fry for a few minutes. Then, add the Chinese sausages, and stir in
Corned beef with briefty.
horseradish and

parsley white Then add in the shredded white radish.
sauce

T Turn up the heat to high.
recipes IMix the flour and water together, and add into the fry-pan.

Stir until it thickens slightly (don't cook it for too long).

Add some salt and pepper to taste, and add the fish sauce.

Then spoon the mixture into a round or square tin, and steam on high
heat for about 1 hour.

Then take it out of the steamer, tilt the tin slightly to remove any excess
water that is on the surface, and let it cool down.

But it in the fridge overnight.

To eat, slice it into thin pieces, and fry until crispy, then add some
beaten eggs. Once eggs are cooked, it's ready to eat.

This dish tastes great with a dipping sauce - combine soya sauce, chilli
and vinegar.

Recipe and image courtesy of Eat the Globe's Family Recipes
Movement.

Topless Tokyo Explosion juices
beefcakes pump up  vegies without
restaurants lo=ina =shape


http://kitchen.nine.com.au/2016/06/16/11/23/savoury-radish-cake-chai-tow-kway

Published online: 7t June 2016
- “ninemsn food/nine kitchen” website - Featured Recipe/Article

nne W 9News Sport Finance TV Entertainment Lifestyle Classifieds More sites bBing web search B

TO CATCH UP

Follow us o o

Recipes -~ Healthy eating ~ Entertaining -~ Cooking videos

CHINESE FOOD

NINEMSN FOOD > RECIPES > CHINESE FOCD

Featured recipes

Recipe finder

Search recipes ,O
Advanced search options

+ Recipes A-Z + Meal maker

ADVERTISEMENT

TEST DRIVE
GUMTREE

REFINE SEARCH

QUALITY CARS.
GREAT PRICES.

Q] Y 4

= -

Soy, ginger and five Dan Hong's saltand Roast duck with Buddah's Delight
spice glazed beef pepper lamb cutlets plum compote vegetable stir-fry

with garlic greens
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Scrumptious savoury cakes

Not much of a sweet tooth? No problem.

From Asian-style fish cakes and nourishing
vegetable slices to crispy fried potato cakes and
more, even savoury lovers can have their cake
and eat it too with our round-up of the best
savoury cake recipes.
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Scrumptious savoury cakes

Savoury radish cake (chai tow kway)

Ingredients

7 cups of cold water

1 big white radish

a handful of dried shitake mushrooms

View full recipe. Courtesy of Eat the Globe's
Family Recipes Movement.

Click through for more savoury cakes
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