
Shanghai Mooncake
Learn how to easily make Shanghai Mooncake that has buttery and crumbly 

crust filled with sweet red bean paste filling and melon seeds.

So much easier to make than traditional mooncake!

Ingredients
Mooncake Skin
1 cup Flour, all purpose
1 1/2 tbsp Icing sugar
1/4 cup Wellshine Wellson

Whole Milk Powder
1/8 tsp Salt
65g Butter, unsalted, softened
1 large Egg
1 tbsp Milk

Mooncake Filling
1 cup Red Bean Paste
2 tbsp Melon seeds

Egg Wash
1 Egg Yolk
1 tsp Milk

You may need
50g Mooncake Molds

Instructions
1. Place all the dry ingredients in a 

mixing bowl.

2. Add softened butter until you get a 
crumbly texture.

3. Add egg and milk and continue to 
knead into a soft smooth ball.

4. Wrap with cling wrap and let it chill 
for 30 minutes in the fridge.

5. Toast the melon seeds on a dry pan 
until lightly brown and dry. Set aside 
to cool down.

Tips! 
Find red bean paste filling in Asian grocery stores. For moon cake molds, 
search online to purchase if no Asian specialty stores are nearby.
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Instructions - Continued
6. To prepare the red bean paste, 

weigh out about 10 portions of 20 
grams filling (if you plan to use 
50g mooncake mold to press), 
otherwise portion into 10 equal 
portions for the filling.

7. Mix the red bean paste with your 
toasted melon seeds and set 
aside.

8. After the 30 minutes chill time, 
take the dough and portion it into 
around 30 grams dough each (if 
you plan to use 50 g mooncake 
mold to press), otherwise, just 
divide into 10 equal portions. 
Keeping them covered and work 
with one dough at a time.

9. Take one dough and flatten with 
your palm and roll it out into 
about 10 cm circle.

10. Place one red bean filling in the 
middle and use the dough to wrap 
around the filling to close. Cup 
your hands around the dough to 
shape it like a ball.

11. If using a mooncake mold, gently 
place this inside the cavity of the 
mold and press to print the 
pattern lace the seam side down 
on a baking sheet.

12. If not, after shaping it like a ball, 
place the ball with the seam side 
down on a baking sheet.

13. After you're done, pop the cakes 
in the fridge for 15 minutes. This 
helps to prevent the mooncake 
from spreading to the side too 
quickly.

14. Before baking, brush the 
mooncakes with egg wash.

15. Bake in the oven for 15 minutes at 
180 degrees or until golden.
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