
COLOURFUL TANG YUAN 
(SWEET RICE BALLS WITH

SESAME FILLING)
INGREDIENTS

5 cups water
1 cup sugar
large chunk of ginger
(palm size), skin peeled
and lightly crushed

 2 1/3 cups glutinous rice
flour
 1/2 cup boiling water
 1/2 cup cold water
 Food colouring *you can
colour the dough with
natural food colouring
from carrot juice, blue
pea flowers, matcha, etc.
if you prefer

 1/4 cup roasted black
sesame seeds, coarsely
ground
 1/4 cup sugar
 1/4 cup coconut oil

Ginger Syrup:

Glutinous Rice Ball Dough:

Black Sesame Filling:

DIRECTIONS
Part 1- Ginger Syrup:
 
1.    Peel the skin off the ginger and cut it into
thick pieces. Lightly crush the pieces to release
their aromatic flavour.
2.    Bring 5 cups of water to a boil.
3.    Add the crushed ginger and bring the
water to a boil again.
4.    Cover and reduce heat to a simmer for
about 10 to 15 minutes. 
5.    Add in sugar and boil for another 5
minutes over medium heat.
6.    Then lower heat to a simmer
until the liquid has reduced a little (about 10
minutes).
7.    Remove the crushed ginger and let the
syrup cool while preparing the glutinous rice
balls.
·     



DIRECTIONS (CONTINUED)
·     
Part 2- Black Sesame Filling:

1.    Coarsely grind the roasted black sesame seeds (you can use a blender, food
processor, crush with the back of a spoon or rolling pin, etc.)
2.    Combine the ground sesame seeds with the sugar and coconut oil.
3.    Stir to mix well and form into a paste. Set aside to chill in refrigerator while
preparing the glutinous rice dough.

Part 3- Glutinous Rice Balls:

1.    In a mixing bowl, add the boiling water into glutinous rice flour to partly
cook it (adding hot water helps make the rice balls chewy!)
2.    Using a spoon or spatula, stir to mix well. 
3.    Then, add some cold water into the dough. Water should be added a little
at a time, until you have a good dough consistency (dough should be well
balanced, not dry but not sticky... if it becomes sticky/slimy, add more flour until
it is easy to work with and smooth)
4.    Knead for several minutes until the dough is smooth; the dough should not
stick to your hand or mixing bowl.
5.    When the dough is ready, divide the dough into a number of parts,
depending on how many different colour balls you want to make. 
6.    Take each divided piece of dough and knead in food colouring until you get
the colour you want. Then divide each coloured piece of dough into small pieces
about 20 grams each (the total number of dough balls should be ~18) 
7. Using your palm, roll each piece of dough into a ball. 
8. Cover the rice balls with a tea towel to prevent them from drying.
9. Take a piece of the dough ball and flatten. Then place ~1 teaspoon of sesame
paste filling in the middle.
10. Wrap the dough around the filling and roll into a smooth ball. Repeat the
same with the rest of the dough balls. And there you have it, glutinous rice balls
with black sesame filling! *be careful to fully wrap the dough around the filling,
otherwise the filling will leak out when you cook them!
 

·     



DIRECTIONS (CONTINUED)
·     

Cooking the Glutinous Rice Balls:
 
1.   Boil a pot of water and then put in the glutinous rice balls. Be sure not to
overcrowd the pot. Stir occasionally to prevent sticking.
2.   Let them cook for 3 to 5 minutes. The rice balls will float onto the surface of
the water when they are cooked.
3.   Strain the cooked glutinous rice balls and place them into a bowl
of cold water for about 1 minute. This process will make the rice balls more
chewy.
4.   Serve the glutinous rice balls with the ginger syrup prepared earlier (they
can be served hot or cold with ginger syrup).
5.   Snap a photo and then enjoy your creation!
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