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Ready to embark on a sweet adventure? Then, explore Asian desserts that offer a captivating

journey through diverse flavors, textures, and cultural traditions. From the silky smoothness of

Japanese mochi to the rich sweetness of Thai mango sticky rice, each treat tells a unique story

of its origins and ingredients. Whether you’re a seasoned fan of Asian cuisine or new to its

delightful desserts, there’s something for everyone to enjoy. This guide explores 15 delicious

Asian desserts, each a testament to the artistry and innovation of Asian culinary traditions. Dive

into these sweet treats and discover the delicious variety that makes Asian desserts truly

special. 

Mochi

Mochi is a traditional Japanese dessert made from glutinous rice, which is pounded into a paste

and molded into small cakes. The result is a chewy, slightly sweet treat that can be enjoyed

plain or with various fillings. Popular variations include matcha mochi (flavored with green tea

powder) and daifuku (mochi filled with sweet red bean paste). Mochi’s soft texture and subtle

sweetness make it a favorite among dessert enthusiasts. 

Mango Sticky Rice

https://dessertshive.com/author/sergio/


A classic Thai dessert, mango sticky rice combines sweet coconut sticky rice with ripe, juicy

mangoes.  Cook the sticky rice with coconut milk, sugar, and a pinch of salt to create a creamy

and slightly sweet base that pairs perfectly with fresh mango slices. Garnish this dessert with a

sprinkle of toasted sesame seeds or crispy mung beans for added texture.

Chinese Egg Tarts

Chinese egg tarts are a popular pastry in Hong Kong and other parts of Asia. These tarts

feature a buttery, flaky crust filled with a smooth, egg custard mixture.Bake the custard until just

set to achieve a delicate, sweet treat that is both creamy and light. People often enjoy it with a

cup of tea, making it perfect for a mid-afternoon snack.

Sesame Balls (Jian Dui)

https://www.allrecipes.com/recipe/234837/egg-custard/


Sesame balls are a beloved Chinese dessert made from glutinous rice flour and filled with

sweet red bean paste. The balls are rolled in sesame seeds and deep-fried until golden brown

and crispy on the outside. The result is a crunchy exterior with a soft, sweet center. These treats

are often served during festivals and special occasions. 

Korean Patbingsu



Patbingsu is a refreshing Korean dessert made from shaved ice topped with sweet red bean

paste, fruits, and other toppings like condensed milk and syrup. This dessert is particularly

popular during the hot summer months as a way to cool down and satisfy a sweet craving.

Variations include toppings like fresh strawberries, mochi pieces, and even ice cream. 

Thai Coconut Custard (Sangkhaya)

Sangkhaya is a Thai custard dessert made from a mixture of coconut milk, eggs, and palm

sugar. Chefs typically steam it in small cups or a large mold to achieve its smooth, creamy

texture. The flavor is rich and sweet, with hints of coconut and caramel. This dessert is often

enjoyed as a sweet treat at the end of a meal. 

Japanese Dorayaki



Dorayaki are Japanese pancake sandwiches filled with sweet red bean paste. The pancakes

are soft and fluffy, while the filling is sweet and smooth. These treats are perfect for a quick

snack or a light dessert, and their portability makes them a popular choice for picnics and

lunchboxes. 

Korean Hotteok

Hotteok is a Korean street food favorite, consisting of sweet pancakes filled with a mixture of

brown sugar, cinnamon, and chopped nuts.Fry the batter until it turns crispy on the outside and

gooey on the inside. People often enjoy these warm, comforting treats during the winter months,

making them perfect for a cozy dessert.

Hong Kong Style Mango Pudding



Hong Kong-style mango pudding is a creamy, fruity dessert made from ripe mangoes, gelatin,

and evaporated milk. Chill the pudding until it sets to create a smooth and refreshing treat that

showcases the natural sweetness of mangoes. Garnish it with fresh mango cubes or a drizzle of

mango puree.

Explore our curated collection of 15 Dessert Recipes to Feed a Crowd, satisfy the sweet tooth,

and leave a lasting impression on your guests.

Vietnamese Che Ba Mau

https://dessertshive.com/dessert-recipes-to-feed-a-crowd/


Che Ba Mau, or three-color dessert, is a vibrant Vietnamese treat that features layers of colorful

ingredients, including sweetened beans, coconut jelly, and crushed ice. The dessert is typically

served with a drizzle of coconut milk and can be customized with various toppings and

ingredients. It’s a visually appealing and delicious way to enjoy a variety of textures and flavors. 

Japanese Matcha Tiramisu

A unique twist on the classic Italian dessert, matcha tiramisu incorporates Japanese green tea

powder into the creamy mascarpone mixture. The result is a beautifully layered dessert with a



distinct matcha flavor. The bitterness of the matcha pairs well with the sweetness of the

mascarpone, creating a balanced and indulgent treat. 

Chinese Sweet Soup (Tangyuan)

Sago Pudding

Sago pudding, also known as tapioca pudding, is a versatile Asian dessert made from sago

pearls cooked in coconut milk or sweetened milk. Therefore, you can enjoy this versatile Asian

dessert, warm or cold, and it often features additional ingredients like fruit or sweet beans to

enhance its flavor and texture.

Japanese Anmitsu



Anmitsu is a traditional Japanese dessert that includes a variety of ingredients such as sweet

red bean paste, agar jelly cubes, fresh fruit, and a drizzle of sweet syrup. The combination of

textures and flavors makes it a refreshing and satisfying treat. People often enjoy Anmitsu

during the hot summer months for its cooling properties.

Taiwanese Pineapple Cake

Taiwanese pineapple cake is a popular pastry with a buttery crust and a sweet, tangy pineapple

filling. The cakes are typically small and rectangular, making them easy to share and enjoy with

tea. Chefs often make the pineapple filling with real pineapple and sugar, resulting in a rich,

flavorful treat that locals and visitor’s alike favor.

Conclusion 

Exploring 15 delicious Asian desserts provides a tantalizing glimpse into the rich and diverse

world of Asian sweets. Each dessert, with its unique blend of flavors and textures, offers a

window into the culinary traditions and creativity of different cultures. Therefore, these treats are



not only a feast for the taste buds but also a celebration of the art of dessert-making. Whether

you’re looking to try something new or revisit a beloved favorite, these Asian desserts promise

to bring a touch of sweetness and cultural richness to your table. Enjoy the adventure of

sampling these delightful desserts and let them inspire your next culinary exploration. 
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