
1. Wash glutinous rice, and let it sit in water for 3 hours. One cup of un-

cooked rice makes about 3 medium-sized bowls.

2. Steam the rice for 20-30 minutes, until well cooked and sticky. Set the 

rice out and mix in with sugar, to taste. (We recommend using at least 20 

grams or so for the 3 bowls.)

3. Coat several medium-sized bowls with cooking oil (however many it 

takes to hold the cooked rice). Arrange the assorted toppings in the bowl. 

We usually use dried fruits like cranberries, raisins, dates, and mangoes, as 

well as walnuts and sunflower seeds. These add extra sweetness as well as 

colour. You can use any dried fruits that suit the taste and look you prefer 

with your dish. We like to arrange them spaced out, but you can arrange 

them however you think will look best—some like to create a pattern with 

their fruit. (Once the rice is packed into the bowls, the fruit will sit on the 

surface of the dish.)

4. Pack half a bowl of rice over the toppings. Then, spread a layer of red 

bean paste over the rice. (You can use as much or as little as you want, but 

we recommend using enough to fully cover the rice). Fully cover the red 

bean paste with another packed layer of rice. 

5. Keeping the rice in the bowls, steam the entire thing for another 10-15 

minutes.

Ingredients

2 cups Glutinous (sticky) rice

2 cups Red bean paste

2 tbsp Cooking oil
Assorted dried fruits, 
nuts and seeds

1/2 White sugar

Method

Ba Bao Fan (Eight-Treasure Glutinous Chinese Rice Pudding)
Feeding the Soul: Folklorama Family Recipe Series 

PREP TIME:
20 MINUTES

TOTAL TIME: 
1 HOUR 20 MINUTES

SERVES: 8-10

SUBMITTED BY: VIVIAN SHEN



To serve:

1. Once the dish has cooled slightly, gently separate the rice from the 

sides of the bowl with by going around it with a knife. The cooking oil 

should prevent it from sticking too much. 

2. Remove the dish from the bowl by covering it with a plate and flipping 

it. The rice should fall out of the bowl when it’s lifted, but maintain the 

dome shape from the container. 

Enjoy!

*To reheat this dish, optionally sprinkle it with a bit of sugar water to pre-

vent the rice from drying out in the microwave. 
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