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ping (gan jué) Based on (feeling)
da gai Roughly/approximately
zhong liang weight
chuo chuo you yu More than enough
liang ke Two grams
mian tuan Dough
hudé mian To knead/mix dough
rou mian To knead dough
xing mian Let the dough keep/rest (after
mixing)
cl guang Rugged, boorish, to the point
zhun que Accurate
jisuan Count, calculate
chéng du Level, degree, point
Jjixu Continue
yi xia zi All of a sudden, at once
shui fen Amount of moisture
bl duan de Without stopping, non-stop,
continuously
b ting de Withou’;(s)t:tpi):lzr;%,sj;on—stop,
choéng fu To repeat, reptition
zhidao until
guang hua Smooth, glossy
tido jié Regulate, adjust
nian nian hua hua Slimy, sticky
fou zé If not, otherwise
lidn xu Continuously
keng kéng wa wa Bumps and holes, bumpy
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bao xian mo
jido jin
jidng jia
jigido
sai
bao lid
jin liang

shd lian

gan mian zhang

fang zhi

si kai

Cling film
Chewiness
Pay particular attention to
Skill, technique
Squeeze, stuff, fill in
Keep, protect, retain
As much as possible
Skilled, proficient, good at
Rolling pin
Prevent, guard against

Tear open, tear off, break off



