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As a kind of ancient wheat—
en food with special features, it is
Well-blended
dough, when rolled into 0.5—cen—

prepared like this:

timeter in thickness, is cut into

many nail —sized dough pieces
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wheaten food shaped like cat—
ears. Boiled in a cooking—pot,
they are braised with over ten
sorts of ingredients such as fried
diced—pork, bean—curd, eggs,
tomatoes,  fine vermicelli and
Chinese onions, resulting in hot
green
Chinese onions and white bean—

Maoerduo. Yellow eggs,

curd are all in sight! Strongly

pliable,  delicious and savory,
these dough pieces are both in—
expensive and appetizing. Apart
from being braised, Maoerduo
can also be fried an d quickly
fried, respectively leading to dif—
ferent tastes.
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