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Celebrate Yuen Siu Lantern Festival with T& T Rice Dumplings

Besides riddles and beautiful lanterns, anotheomant tradition of the Yuen Siu
Lantern Festival is eating small dumpling balls mafl glutinous rice flour. This year,
T&T Supermarket has especially prepared a wideetsadf rice dumplings for your
choosing, including our signature Assorted FlavduBeeet Dumplings, Hakka Style
Meat Dumplings from T&T Gourmet, and famous brasdeh as Laurel’s, I-Mei,
Chinatown and An Ching dumplings. We are surewdlbe able to find one or more to
your liking.

We call these dumplings Yuanxiao or Tangyuan, ngrttiem from the festival itself. It
is said that the custom of eating Tangyuan origid@uring the Eastern Jin Dynasty in
the fourth century, then became popular duringiidueg and Song periods. Even in
modern days, the tradition of eating Tanyuan resjaymbolizing family reunion and
the ending of Lunar New Year celebrations.

This year, T&T Gourmet has prepared two signatize dumplings, using all natural
ingredients with no artificial colouring added. Gugnature Assorted Flavoured Sweet
Dumplings are a colourful combination of red beilim§ with red yeast rice dough,
black sesame filling with white dough, green bamd with green tea powder dough,
taro filling with purple yam dough and chestnulirig with pumpkin dough. Be sure not
to miss our other signature dumpling -- the flavoliisavoury Hakka Style Meat
Dumplings!

For more information on rice dumplings, pleasetwsir website at:
www.TnTsupermarket.com
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Regards,

Sandra Creighton

Marketing Manager

T&T Supermarket Inc, HO
Sandra.creighton@tntsupermarket.com




