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Cōngyóubĭng, zhuābĭng 蔥油餅、抓餅

Fried Scallion and 
Flaky Flatbreads 
all over Northern China · Each recipe 
makes 6 (8-inch) breads and serves 4 to 6

Fried scallion flatbreads have become a staple at 
many Chinese restaurants on the American side of the 
Pacific. But the problem is that few places make their 
own breads anymore, relying instead on commercially 
made products that are frozen and then cooked when-
ever an order comes in. I find this strange, because fried 
scallion flatbreads (their Chinese name, congyoubing, 
literally means “green onion and oil flatbreads”) are 
so easy to make and so delicious. 

Flaky flatbreads—what the Chinese call “grabbed 
flatbreads” (zhuabing)—are crispier and in some 
ways more enticing. They are also a bit more diffi-
cult to make, but not by much. Instead of being cut 
into wedges like the fried scallion flatbreads, these are 
served whole as fluffed-up mounds, a whorl of crispy 
strands on the outside encircling a moist, tender center, 
very much like an Indian paratha.

My husband and I ate plain scallion flatbreads for 
years in Taipei before zhuabing took the city by storm. 
Soon everyone was making and selling them, but the 
best were at my late mother-in-law’s favorite haunt, 
Tianjin Flavors (see page 25).

Dough
2½ cups Chinese flour (page 386), plus more as needed
1 cup boiling water
Peanut or vegetable oil, as needed

Paste and seasonings
½ cup Chinese flour
1 teaspoon sea salt
½ to 1 teaspoon ground toasted Sichuan peppercorns 

(page 441), optional
¼ cup melted lard or white shortening
2 tablespoons peanut or vegetable oil
4 green onions, trimmed and very finely chopped 

(about ⅔ cup)
Peanut or vegetable oil for frying

1. To make the dough, place the flour in a medium 
work bowl. Use chopsticks to stir in the boiling water 
until large flakes have formed. Turn the dough out onto 
a lightly floured board and knead it gently, adding a 
little extra flour as needed, until the dough is as soft as 
an earlobe. Rinse out the bowl, wipe it dry, and pour 
in a little oil. Toss the ball of dough around in the oil 
and then cover the bowl with either plastic wrap or a 
damp towel. Let the dough rest for 20 to 30 minutes. 

2. While the dough is resting, make a thin paste by 
mixing together in a small bowl the flour, salt, optional 
Sichuan peppercorns, lard (or shortening), and oil. Set 
the green onions next to the paste.

3. For directions on shaping, frying, and serving both 
types of flatbread, see the diagram to the right.

S H A P I N G ,  F RY I N G  &  S E RV I N G  
F R I E D  S C A L L I O N  &  F L A K Y  F L AT B R E A D S

1 
Divide the dough into 6 equal portions and roll each 

portion into a smooth ball. Working on 1 piece at a time, 
and keeping the other portions covered so that they do 

not dry out, use a Chinese rolling pin to roll the ball 
out into a strip about 12 inches long, then pull gently 
on both ends to create a strip 18 inches long. Smear 

one-sixth of the paste on top of the strip and sprinkle 
one-sixth of the onions all the way down the strip.

2 
Roll up the strip from one of the long sides to form 

a rope, and then pull this rope gently to form a 
strand 24 inches long. Repeat with the rest of the 

dough and paste until you have 6 strands.

3a 
a. To make Fried Scallion Flatbreads, coil the strand until 

you have a flat circle, then roll this circle out into an 
8-inch disk. Repeat with the rest of the strands until you 

have 6 disks. (The uncooked breads can be frozen on 
plastic wrap–lined baking sheets at this point and then 
stored in a resealable plastic bag.) Heat a flat frying pan 

over medium-high heat and then film the bottom with oil. 
As soon as the oil is hot, place a bread in the pan. Cover 
the pan and fry until the bottom is golden and the bread 

is puffy. Turn the bread over, cover again, and fry until the 
second side is also golden. Remove to a plate lined with 

paper towels and keep the bread warm in a 250°F oven for 
up to 20 minutes. Cut each flatbread into 6 or so wedges.

3b 
b. To make Flaky Flatbreads, first use a sharp knife to 
make 7 or 8 slashes down the length of each strand. 

Then lightly coil the strands (don’t mash them together) 
to form flat circles, and roll these circles out into 8-inch 

disks. (The uncooked breads can be frozen on plastic 
wrap–lined baking sheets at this point and then stored 
in a resealable plastic bag.) Fry the breads as directed 

in Step 3a. To serve the breads, do something different: 
while the breads are still very hot, place them, one at a 

time, on a paper towel and—while handling the flatbread 
through the towel—scrunch the edges toward the center, 
to make the breads light and fluffy. Serve without slicing.


