
Share your adventure with us: 
#CCTWalkieTalkies 

for a chance to win a free class!

MAP & 
GUIDEBOOK

@chichildtheatre

Eat your way around Chinatown 
under the expert guidance of 

Gaby Yuen-Morales. 

Starting in Chinatown Square, you’ll learn 
about the history of Chinese immigration 
and cuisine in Chicago, visiting three 
delicious locations, ending along the river 
in historic Ping Tom Memorial Park. Along 
the way, you’ll also hear stories from 
Gaby’s interviews with her own expert in 
Chinese food and history: her mom!

CAST, CREW, & CREDITS
Jacqueline Russell, Artistic Director

Will Bishop, Director of Production

Shawn Pfautsch, Walkie Talkie Producer

Creator

Season Announcer

Gaby Yuen-Morales 

Anthony Lombard

Gaby Yuen-Morales 
Gaby is an incoming 
freshman at the DePaul 
University College of 
Communication and a 
first-time Walkie Talkie 
writer who is absolutely 
thrilled to be working 
with CCT to provide the 

people of Chicago with an immersive 
cultural experience through her work! She 
would like to thank the incredible people 
at CCT for giving her such a memorable 
artistic experience this summer and for 
allowing her to work so closely with some 
of the coolest creative minds in Chicago.

Glossary

Dim sum  A traditional Chinese-style 
brunch that is usually made up of 
dumplings, noodles, and other small 
plates that are typically served and shared 
between multiple people!

Ha gow   A steamed shrimp dumpling 
typically served in dim sum!

Ha cherng   A thin roll made from a 
wide strip of rice noodle, filled with shrimp, 
beef, vegetables, or other ingredients. 

Jiandui  Deep fried sesame balls stuffed 
with a sweet red bean paste!

Gong-sick nai-cha  Hong Kong milk 
tea, a tea drink made from strong black 
tea, sugar and milk.

Jun-joo nai-cha  Brown sugar milk tea, 
a tea drink made from black tea, brown 
sugar syrup and milk.

Bao  A Chinese steamed bread roll with 
a filling of meat, vegetables, pastes, and 
other fixings!

Char-siu bao  A soft, steamed white 
bun filled with Chinese-style barbecue 
pork!

Dou-sha bao  A soft, steamed white bun 
filled with sweet red bean paste!

Joigin  A typical way to say farewell in 
Cantonese!

ABOUT THE CREATOR!
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