
 
 
 
 
 

GREEN ONION CAKES  
Green Onion cakes are a beloved staple in Edmonton. These savoury pancakes, 
filled with green onions and dipped in sambal hot sauce, are served everywhere in 
Edmonton, from Chinese food restaurants to farmers’ markets and festival 
grounds. And they are so popular that there has even been a movement to name 
them the official dish of Edmonton. 
 
MISE EN PLACE  
 

• Wash and trim the green onions. 
• We will be demonstrating the first step of the recipe (the shortening and 

oils) during the class. But if you have time, you can make it ahead so it has 
time to cool. Otherwise, you should have a bowl of ice ready to cool it down 
fast during the class. 

 
 
GREEN ONION CAKES (makes 6 large onion cakes, or 8-12 smaller ones)  
Adapted from a recipe by SIU TO 
 
4 cups / 500 g all-purpose flour 
1 teaspoon baking powder 
1/4 teaspoon baking soda 
400 to 450 mL warm water  
1/2 cup Crisco vegetable shortening (or use lard) 
1/2 cup unscented oil, grapeseed or canola 
4 tsp sesame oil, or to taste 
salt 
2-3 bunches green onions, thinly sliced 
unscented oil (grapeseed or canola) for frying 
to serve: Sambal Sauce 
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• In a pan, combine the shortening, grapeseed or canola oil and sesame oil. Heat to 
melt the shortening, and whisk together to combine, then transfer to a bowl and 
allow to cool so that the mixture thickens*.  

• Combine the flour, baking soda and baking powder in a large bowl, together with a 
pinch of salt. 

• Using your hand, mix in enough water to achieve a soft dough consistency. Knead 
the dough until it is smooth (the texture of your cheek) then rest, covered with the 
bowl, for 30 minutes**. 

• Divide the dough 6 balls***. 
• Spread the dough balls into circular shapes and roll them out with a rolling pin. 
• Brush with the cooled oil mixture, leaving a 2.5 cm (1 inch) rim around the edges, 

then season with salt and sprinkle with green onions. 
• Starting from the bottom, roll the dough into a cylinder and place the seam side 

up on your work surface. 
• Pinch the ends shut and gently flatten the roll with your hands, then bring the 

pinched ends into the center, in a pinwheel pattern. 
• Now twist the dough so that the two sides of the pinwheel are stacked, creating 

layers of pastry for a flaky finish. 
• Flatten each into a pancake shape, rolling out with a rolling pin to about 3 mm 

thick, then store between two squares of parchment paper. 
• Heat some of the shortening and oil mix in a non-stick pan, over a medium high 

heat. 
• Pan fry green onion cakes until golden brown on each side, and cooked through – 

as you brown the first side, brush the other side with some of the oil. 
• Serve hot with sambal hot sauce. 
 
* During the class we will use an ice bath to speed things up.  
** Resting the dough will give you the best results, but in your class we will work with 
the dough right away. 
*** For your class you will make 6 onion cakes. With practice you can make 8-12 
smaller green onion cakes. 
 
 
EQUIPMENT  
A large mixing bowl 
Plastic wrap 
A bench scraper 
A knife and cutting board 
Rolling pin 
Medium saucepan  
Pastry brush or spoon 
An ice bath (two bowls, one filled with some ice and one to sit on the ice to cool the 
oil filling quickly) if you are making the oil filling during the class 
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A non-stick pan, a flat griddle or a cast-iron pan 
Measuring cups and spoons 
Cutting board and knife 
Parchment paper, cut into squares for stacking your green onion cakes (or you can 
buy burger papers from Canadian Wholesale Club, or a commercial supplier) 
 
 


