CHINATOWN BAKED GOODS GUIDE
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Cantonese: daané taat1

EGG TART ZEhE

Mandarin: ~ dan td

Cantonese: pan4 gu2 daat3

APPLE TART #a R 1E

Mandarin: ~ ping qud ta

Cantonese: hang6 jan4 beng2
ALMOND BIsCUIT &{_ g}

\ Mandarin: ~ xing rén bing

Cantonese: bol lo4 haaut

PINEAPPLE BUN SH 22 )

Mandarin:  bho lué bao

Cantonese: seoi6 si6 gyun2

swiss RoLL I T &

Mandarin:  rui shi judn

Cantonese:  zin1 deoil

SESAME BALL R
Mandarin:  jian dut

Cantonese: gail mei5 baaul

cockTAlLBUN ¥ E S

Mandarin: ~ jTwéi bao

Cantonese: coeng4 zai2 baaul

HOT DOG BUN S {38

Mandarin: chdng zi bao

Cantonese: lou5 po4 beng2

WIFE CAKE %%@*

Mandarin: ~ ldo pé bing

/




Vancouver’s Chinatown is known, among many things, for its
variety of Cantonese baked goods and food. This is a guide to
help you navigate the many bakeries that waft their sweet smells
around our neighbourhood, including some of our favourites!
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Most of the Chinese bakeriesin T
Chinatown are owned and
operated by Cantonese speakers.
Follow along with our
pronunciation guide to speak
with and like the locals! UNION ST

BAKERIES LIST

EOBERBS
GOLD STONE BAKERY

& RESTAURANT
139 KEEFER ST

Grab a booth with your friends! Enjoy an
out-of-the-oven egg tart or a pineapple
bun with butter after lunch.”
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NEW TOWN BAKERY

& RESTAURANT
148 E PENDER ST
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You can find warm, sweet, and flaky
apple tarts here! 77p: Remember to take a
number at the door before you wait in line!

AU ERBEHIS
THE BOSS BAKERY
532 MAIN ST

Hop over here to nibble on some
BOSS coconut buns!
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7 MAXIM’'S BAKERY P SUN FRESH BAKERY
257 KEEFER ST 245 KEEFER ST Drop by and pick up some
Treat yourself to a beautiful fruit Indulge in a sticky rice cake for almond biscuits!
cake or portuguese egg tart here. good luck!
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