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Winter solstice is of great importance to Chinese people and a grand 
banquet is prepared for celebration. This recipe contains Chinese 
chives which add rich flavour and enhance the taste of the dish. It also 
helps to reduce the use of seasonings, thus making the dish healthy.

Pan-fried Lotus Root Cakes 
with Chinese Chives 

Nutrient Analysis： (Per serving)
Energy (kcal)     178
Carbohydrate (g)    7
Protein (g)    17
Fat (g)     9
Dietary fibre (g)   1.9
Sodium (mg)    361

Ingredients：(Serves 4)
1.  Lean pork, minced     6 taels (240g)
2. Lotus root        1 pc. (approx. 115g)
3. Chinese chives       1 tael (40g)
4. Firm tofu        ¼ block (approx. 80g)
5. Egg, large        1 pc.
6. Ginger        2 slices
7. Vegetable oil       2 tsp

Marinade (for minced pork):
1.  Salt        ½ tsp
2. Sesame oil       ¼ tsp
3. Sugar        1 tsp      
4. Cornstarch       2 tsp
5. Water        1 tbsp

Method：
1.  Marinate the minced pork.
2. Rinse, peel and dice the lotus root. 
3. Rinse and dice the Chinese chives.
4. Rinse and pat dry the tofu. Beat the egg well.
5. Mash the tofu and mix it with the minced pork, 
    diced lotus root, diced Chinese chives and beaten   
    egg. Divide the mixture into 8 portions and shape 
    each into a ball. 
6. Heat up oil in a non-stick pan and sauté the ginger. 
    Place in the balls and press to form patties. 
    Pan-fry both sides until golden.

Nutrition/Preparation Tips：
✓ Firm tofu is rich in calcium. It is also a meat alternative with lower fat content.
✓ Freeze tofu overnight to press out water more easily during thawing, making pan-frying of tofu 
    patties easier.
✓ May substitute other meats, such as minced dace fish meat, for minced pork.

Notes for Special Diets：
 Diabetic Diet: Exchange ½ tbsp of rice (½ serving of carbohydrates) for each serving of this dish.
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