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Thin Enough to Pass Through a Needle! Unveiling the Entire Process of Making Guanghan Golden Silk Noodle
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When kneading the dough, no water is
added.With only egg Tiquid and flour as
the ingredients,the noodles are golden
and could thread a needle. This is the
"Guanghan Whole—Egg Bamboo—Pressed
Golden Silk Noodles", a representative
item of the sixth batch of Sichuan
Provincial Intangible Cultural Heritage.
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Why is it called  "Whole—Egg
Bamboo—Pressed Golden Silk Noodles"? It’
s related to the production technique.
With only flour and eggs as ingredients,
the noodles have a chewy texture.

FEREUED, LU ER, FEH
EWEHYS AN —nF 8975 4K 74
BUAEBEHIN = OE" &, &8
RE R REIC S, H0E , XE S
SN, BEREENXRIYE, Hl1ELH B0

BXERE2E, B0 Fits

A bamboo pole is used to press the
dough, forming it into a uniform, regular,
and "one—centimeter—thick" square shape.
Then, through the methodical "three
pushes and four presses", the dough is
rolled out until the surface becomes
smooth and as thin as a cicada's wing.
Subsequently, use a heavy, large knife to
cut the dough, resulting in noodles that
are golden in color and fine enough to
thread a needle through.
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The Golden Silk Noodles has a long
history. In 1912, in Guanghan, a family
surnamed Gao opened a noodle shop where
they used only eggs and flour, pressing
the dough with a bamboo pole, and
invented the technique for making
golden silk noodles. Due to their golden
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color and hair—thin texture, these
noodles came to be known as "Golden Silk
Noodles".
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In Guanghan, the Golden Silk Noodles
have been passed down for over a
hundred years and are now a well—known
traditional snack in the area. These
noodles are more than just a dish; they
represent a cultural heritage. They
embody the wisdom and hard work of the
people of Sichuan and reflect their Tove
and pursuit of fine cuisine.
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