Street Style Jianbing Formula
Jianbing Guozi - Crispy Chinese Crepe with Egg and Sauces
Basic Info
1. Name: Street Style Jianbing
1. Difficulty: Easy (2 stars)
1. Cost: About 1.5 RMB per serving
1. Price: 6-8 RMB per serving
Batter Ingredients (20 servings)
1. All-purpose flour: 500g
1. Corn flour: 100g
1. Soybean flour: 50g
1. Water: About 800ml
1. Egg: 1 per serving
Toppings
1. Crispy wonton wrappers: 2 pieces
1. Lettuce: 2-3 leaves
1. Chinese sausage: 1 piece (optional)
1. Green onions, cilantro: As needed
Secret Sauce
1. Tianmianjiang (sweet bean sauce): 200g
1. Doubanjiang (bean paste): 50g
1. Oyster sauce: 30g
1. Sugar: 20g
1. Sesame oil: 10g
1. Water: 100ml
Cooking Steps
Step 1: Prepare Batter
1. Mix flour, corn flour, and soybean flour thoroughly
1. Gradually add water, stir until smooth
1. Rest for 30 minutes
Step 2: Make Sauce
1. Combine tianmianjiang, doubanjiang, oyster sauce, and sugar
1. Add water and simmer on low heat for 5 minutes
1. Remove from heat, add sesame oil, let cool
Step 3: Make Crispy Wontons
1. Knead dough, roll thin and cut into small squares
1. Fry in 180C oil until golden and puffy
1. Drain and set aside
Step 4: Cook Jianbing
1. Heat jianbing pan, brush lightly with oil
1. Pour batter and spread into circle with scraper
1. Crack egg, spread evenly
1. Flip, brush sauce, add crispy wontons, lettuce, onions
1. Fold in half, wrap and serve
Business Tips
1. Location: Office buildings, schools, subway exits
1. Speed: Prepare crispy wontons and sauce in advance
1. Differentiate: Add chicken fillet, lajiao for extra options
1. Marketing: WeChat group for pre-orders
Important Notes
1. Batter consistency should be flowy but not too thin
1. Crispy wontons must be freshly fried for best texture
1. Sauce can be made in advance, refrigerate for 3-5 days
- END -
More recipes at Lazy Knowledge Base
