
Shanghai Scallion Flatbread
This a Shanghai Scallion Flatbread is a leavened pancake cooked on a
griddle, with a crisp crust coated in sesame seeds and a fluffy middle!

2 hrs 35 mins 25 mins 3 hrs

Bread Chinese 6 257kcal
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Ingredients

Instructions



Nutrition
Calories: 257kcal | Carbohydrates: 35g | Protein: 6g | Fat: 10g | Saturated Fat: 1g | Sodium: 392mg |
Potassium: 96mg | Fiber: 2g | Sugar: 2g | Vitamin A: 60IU | Vitamin C: 1mg | Calcium: 43mg | Iron: 3mg

Shanghai Scallion Flatbread by The Woks of Life. Recipe URL: https://thewoksoflife.com/shanghai-scallion-flatbread-qiang-bing/

6. Brush the rolled dough with a thin layer of oil, and evenly cover it with the scallions. Roll it up
lengthwise into a tight log.

7. Roll the log into a thinner tube (this also helps reduce air pockets), and roll the tube into a
spiral to form a thick disc. Tuck the end underneath.

8. Use your hands and a rolling pin to press the disc down into a 10” circle. Sprinkle both sides
liberally with sesame seeds, making sure the entire surface is covered. Press the sesame seeds
into the dough with the palm of your hand. (The dough circle will be very soft, so use a bench
scraper or large spatula to help you flip it over before sprinkling the other side with sesame
seeds too).

9. In a large flat bottomed non-stick or cast iron pan with a lid (I used a 12” cast iron pan), add 3
tablespoons of oil and spread it evenly across the pan’s surface. Place the dough circle into
the oiled pan. (Lay it over your rolling pin to transfer it to the pan.) Cover and allow it to rest
for another 20 minutes, without turning on the heat!

10. After the dough has rested, turn the heat on to medium, with the lid still on. Set a timer for 12
minutes. After 12 minutes, open the lid and check the bottom. When it’s evenly golden
brown, flip the pancake, cover again, and cook for another 6 minutes.

11. Remove the lid, and cook for another few minutes to dry out the crust. The pancake is done
when both sides are a deep golden brown, and the outer crust is crisp (it should sound hollow
when you tap on it). Slice and enjoy!


