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Pastelaria Chui Heong enjoys generations of success with its hand-made almond cakes
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ver-present in Macao's tourist district, almond
E caketopsthelist ofthe most-desired souvenirs.
Paying homage to the city's culinary legacy in
baked goods, it manages to remain a favourite today
thanks to dedicated patissiers who have taken on
the crafts of time-honoured brands. Pastelaria Chui
Heong, well-known for selling baked goods for over
40 years, is still located in the back alley where it
first opened, a world away from the countless bakery
chain offshoots in the buzzing areas of the city. The
only things its patissiers are concerned with are their
daily duties, and to experiment with flavours.

Family history

Pastelaria Chui Heong was established in 1970 by
the Lee family. Besides selling goods at their bakery,
the husband-and-wife team also sent their products
to cafes around the city. Taking over the business in
2008, their son Lee Chi-yong carried on the family
tradition. “We make cakes from 10am to 6pm, and
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Homemade almond cakes
have helped Pastelaria Chui
Heong achieve acclaim across
Hong Kong and Macao.
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Above, clockwise from main:
The quality nuts used to make
the almond cakes, signature
products including buttermilk
walnut cakes, money cookies.
phoenix rolls and almond cakes
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close at 7pm. We never work overtime unless there
are special reasons,” he says.

Despite achieving acclaim across Hong Kong
and Macao, the bakery is still managed in a humble
manner by Lee, who never puts profit at the fore.
Although people queue in front of the bakery daily,
Pastelaria Chui Heong keeps the supply under
control to ensure the quality of the products. During
the off-season, it makes around 3,000 almond cakes
daily, and in peak season the bakery can barely keep
up with demand.

With its remote location, Pastelaria Chui Heong
isn't winning foodies over with luxury décor or a
spacious venue, but rather with a solid reputation
for handmade almond cakes baked with a charcoal
stove. Visitors can see the entire cake-making
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“We keep the hand-making tradition becasue we can adjust
the moisture of the dough according to the weather.
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process, from kneading the dough and crushing
almonds to burning charcoal and finally baking.

“We keep the hand-making tradition because
we can adjust the moisture of the dough according
to the weather and humidity in this way, and
accordingly bring out the ultimate crunchy texture,”
Lee says. “Proper burning of the charcoal can bring a
special fragrance to the cakes. When the moisture of
the dough is removed during baking, the taste of the
crispy and aromatic almonds is highlighted.”

Those who have tried the almond cakes are
impressed by the size of the nuts, which enhances the
crunchy texture for a rich and layered flavour. Among
a plethora of cakes available, the best-selling one is
the charcoal-baked almond cake, followed by the
egg-yolk almond cake, featuring a thin slice of fatty
pork and pieces of egg yolk in the centre, bringing a
unique taste with a melt-in-your-mouth texture.

Baked with love

Another signature baked treat is the phoenix roll
with seaweed and pork flakes. Blending three
ingredients to perfect harmony, the rolls feature
a crunchy and fragrant pastry crust with hints of
saltiness and crispiness inside. The bite-size treat
replaces the traditional flat rectangular shape with
that of a cylinder.

Buttermilk walnut cakes are another favourite
among the bakery's customers. In addition, Lee has
introduced a lesser-known traditional snack called
Portuguese cung-chai biscuits, made from a recipe he
obtained from a friend from Portugal. This treat, using
egg white as the main ingredient, is light and fresh.

Each product of Pastelaria Chui Heong is a
testament to the hard work of the Lee family and
their employees, and the bakery continues to tempt
visitors with the sumptuous taste of classic recipes
at good prices.
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Left: Lee Chi-yong runs his
family's business, Pastelaria
Chui Heong
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Tel: (853) 2838 3858
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