

Nian gao, Rice cake, Year cake or Chinese new year's cake is a food prepared from glutinous rice and consumed in Chinese cuisine. It is available in Asian supermarkets and from health food stores. While it can be eaten all year round, traditionally it is most popular during Chinese New Year. It is considered good luck to eat nian gao during this time because "nian gao" is a homonym for "every year higher and higher." 年糕 - 年高


Despite numerous varieties, they all share the same glutinous rice ingredient that is pounded or ground into a paste and, depending on the variety, may simply be molded into shape or cooked again to settle the ingredient. Nian gao has many varieties including the types found in Shanghai cuisine, and Cantonese cuisine originating from Guangdong.





The Shanghai style is usually packaged in a thick soft rod to be sliced up or packaged pre-sliced and either stir-fried or added to soup. Depending on the cooking method this style is a soft to a chewy variant. The Shanghai style keeps the nian gao white. The color is its distinct feature.



Shanghai nian gao

When served as a dish, the most common is the stir-fry method, hence the name (炒年糕, pinyin: chao3 nian2 gao1). There are three general types. The first is a savory dish, common ingredients include scallions, beef, pork, cabbage etc. The second is a sweet version using standard white sugar. The last version is taste-less, and is often consumed for its chewy textures



The Guangdong variety is also called nian gao. It is sweetened, usually with brown sugar. It is distinct with a dark yellow color. The paste is poured into a cake pan and steamed once more to settle mixture. The batter is steamed until it solidifies and served in thick slices. It may be eaten as is. The nian gao becomes stretchy and extremely sticky. It can also be served as a pudding flavored with rosewater or red bean paste.



Guangdong nian gao, pan fried

The next stage is optional as it can be pan-fried afterwards,often with egg, to make (煎年糕, jyutping: zine1 nin4 gou1 pinyin: jian1 nian2 gao1). When fried it is slightly crispy on the outside, and remains pasty on the inside. During Chinese new year, it is cut into square pieces and served along with similar cake dim sum dishes like taro cake and water chestnut cake.



Japan and Korea both have similar pounded glutinous rice foods, known as mochi and tteok, respectively. Nian gao is also widely consumed in the Philippines during the Chinese New Year due to the country's large population of overseas Chinese from the Guangdong region. Nian gao is known as tikoy in the Philippines.



Different parts of Asia have mixed the cake with different ingredients such as red bean paste or even lotus seed paste. There are not considered to be main branches or major cuisine variations. Instead they should be thought of as creative modern flavors offered by local shops.



Two layers of nian gao with a filling of sweet red bean paste



When used in soups, it is dropped in and boiled. There are a wide variety of soups that use nian gao.

	

The sweet sticky cake doesn't usually get consumed completely during Chinese New Year period, due to the overwhelming choices of other food. So we often have loads of leftover of the cake. We'll wrap it up and keep it in the fridge for future use, for example fry it up, or steam it for a snack
Ingredients:

1. 250 g glutinous rice flour, sieved 

2. 250 ml water 

3. 280 g brown sugar 

4. A few bamboo or banana Leaves, run over flame to drive out the moisture (but not burnt) 

5. 4-5 10 cm-width round baking tins 

6. Some hemp strings 

7. Few layers of muslin cloths 


1. Mix glutinous rice flour and water into a smooth paste. Add in brown sugar and mix well till sugar is diluted. Leave aside while preparing the containers. 

2. Line tins with bamboo or banana leaves (make sure it is cut to a size that has excess on the top and can be folded down to wrap around the edge of the tin). Secure the lining with the hemp strings. 

3. Bring a large pot of water to the boil. Turn heat to low. 

4. Pour the paste mixture into the tins, and steam over the boiling water in the pot on low heat for about 8 hours. Securely warp the lid with muslin cloths so that the water condensation will not drip into the cakes. 

5. The New Year Cake will turn into reddish brown colour when cooked. Roll a little ball with a chopstick or fork, coat with some grated coconut, and enjoy it while it's hot. Alternatively, wait till it is cool to get it out of the tins.





1. To secure the muslin cloths around the lid, wrap the cloths upward so the corners meet at the top handle. Tie these corners tightly around the handle, and secure them with string if necessary. 

2. A china spoon in the boiling water through the steaming process, can tell that the water has not dried up (the spoon in the boiling water knocks against the inside of the pot and make continuous noise). But there was also superstitious saying about the spoon being an agent that drives away evil spirits that may cause the cake a failure.




