MY LITTLE COOKBOOK

WHEN CULTURE MEETS SNACKS
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Introduction

Why are certain foods or culinary traditions so important to your culture?
There is more connection between food and culture than you think. Join
us on a journey to learn more about where and how these local Chinese
snacks came about!

My Little CookBook contains three snacks which are commonly eaten
during Chinese festivals.

They are:

1. Pineapple Tarts, eaten during Chinese New Year

2. Tangyuan, eaten on the last day of Chinese New Year and during
Winter Solstice Festival

3. Mooncakes, eaten during Mid-Autumn Festival

Each snack includes:
1. Its history and adaptation to our local context

2. A fun fact
3. Step-by-step recipe

Calling all parents and teachers!

You can use My Little CookBook to teach about food and Chinese
festivals, and how these festivals impart certain values cherished by the
Chinese. You can also initiate your own craft-making activities and create
the snacks with your little ones. Get them to practise love, kindness, and
filial piety by encouraging your little ones to create these snacks and give
to others as a sign of appreciation.

Email education@singaporeccc.org.sg to get a full copy of My Little CookBook.
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History

According to the 2018 Michelin Guide, Singapore once played an important

\ role in the pineapple canning industry globally. During the early 1900s,
pineapples were often grown alongside the rubber-trees as commercial

A l crops. As a result, many people on the island were employed by this early
manufacturing industry, which canned and exported pineapples all over the

world.
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Amidst the abundance of pineapples, the locals used them to make pineapple
tarts. Pineapple tarts are traditionally a Nyonya delicacy first introduced
by the Peranakans as an amalgamation of western-influenced soft buttery
pastry base, and a Nyonya-style pineapple jam with local spices like star
anise, cloves and cinnamon. Together, they make a tasty treat that is enjoyed
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across cultures today!
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Evolution in Singapore

Pineapple tarts are almost exclusively found during Chinese New Year, as
people tend to consume it for its symbolism of auspiciousness and prosperity.
Pineapple tart shapes have evolved over time, such as the open-faced
pineapple tart, pineapple roll and pineapple ball with a variety of flavours
such as rose, sweet potato, matcha, and even our local distinctive pandan
flavour.

Fun Fact about Pineapple Tart

Did you know that Chinese New Year lasts for 15 days? The festival reinforces
cultural values such as family harmony, social relations and securing good
fortune for the coming year. During this time, it is customary to visit family
and friends, exchange red packets, symbolic foods and traditional gifts.

Pineapple tart is an example of a symbolic food which brings good fortune
into the new year. In Hokkien, pineapple is called ‘ong lai’ which literally means
‘fortune comes’. In Chinese culture, it is believed that whoever consumes this
pastry will bring prosperity and luck to them.




How to make it?

Cut cold butter into small
cubes (about 1.5¢cm) and
chill in the fridge until
ready to use.
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Beat 2 egg yolks.
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Add plain flour, cornflour
and sugar into a kitchen
mixer  with  paddle
attachment and food
processor.

Mix on low speed for a
few seconds.

Remove dough from the
mixing bowl and shape

Add cold butter cubes to
mixed flours and beat on
low speed until mixture
turns sandy.

Beat 1 egg to make egg
wash.

Add the egg yolks into the into a ball

mixture and beat on low speed

until a consistent dough is  Wrap in cling wrap and
formed. let rest in the fridge for

Ingredients - 8 servings at least 30 minutes.

Add water if the dough is too
320 g unsalted butter cubed and chilled dry.

400 g plain flour, can be substituted with cake flour

50 g cornflour Do not overbeat.

100 g Stevia sweetener or icing sugar or castor sugar, add
up to 100g

4 egg yolks about 60g in total

2 eggs beaten for egg wash

Optional: 3 tbsp water if needed in case of dry dough
600-800 g pineapple jam homemade or store-bought

¥

Preheat the oven to
170°C (convection oven).
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Flour cookie cutter with Apply a thin coat of egg Shape pineapple jam o\ k
-

flour. wash evenly. into a ball and gently

press pineapple jam on
Use a cookie cutter to each dough so the jam
cut and shape dough sticks to the dough.

(about 9-12g depending
on cookie cutter size).

Bake in a pre-heat oven at Allow the pineapple tarts
170°C (convection oven) for to cool for about 30-60
10-15 minutes or until golden minutes before storing in
brown. air-tight containers. It is
normal if the pineapple
Note: before baking, if the tarts crack a little when
dough is soft, chill in the fridge fresh out of the oven.

for about 5-10 minutes before
baking it. The dough should
ideally be a little firmer when
it is put into the oven.
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