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My family, after all, could not eat all of these dumplings and so, as |
experimented, belore deciding which pleased me most, the results went
torth to students, neighbors, and friends.

A thank you is in order to those dim sum chefs, in Hong Kong and
Canton particularly, who gave me so much encouragement and bits of
their knowledge. My very special gratitude goes to my close friend, oc-
casional teacher, and private calligrapher, San Yan Wong; to my agent,
Carla Glasser, a persevering woman; to Justin Schwartz, my caring edi-
tor; and o Nahum Waxman, who continually pestered me to do this
book.

But this book could not have been completed were it not for the
patience and stomach capacities of my family, who together and indi-
vidually sat through interminable tasting and testling sessions. We ate
and argued and laughed, occasionally we fought, always we loved. Thank
vou Fred, Elena, Christopher, and Stephen.
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Yum Cha: Teahouses
and Memories

The earliest recollection 1 have of dim sum dumplings is of the time
when T was [our years old and lived in Siu Lo Cheun, or “Lo’s Little
Village,” a town bearing my tamily's name in the suburban Cantonese
region of Sun Tak.

My eighteen-year-old brother, Ching Mo, had won a rather large sum
of money after many hours at the mah-jongg table, and he came burst-
ing happily into our house, grabbed me by the hands, lifted me onto his

shoulders, and shouted, “Let us go to yum cha!
Now, yum cha means literally to “drink tea,” but I knew he was not

just going to treat me to a cup of bo lei cha, prized though it was. Yum

cha meant to drink tea, but it also meant to “eat dim sum,” the different
and delicious small teahouse dumplings and wrapped [oods that we loved
so much. To eat dim sum in our family was quite a treat. Dim sum dump-
lings were customarily not made in the home: They were teahouse foods,
and for us they were doubly a treat because the only teahouse in Siu Lo
Cheun, like most other Cantonese teahouses, was only for men.

The teahouse was where men came to talk with other men about the
buying and selling of land, about sugarcane crops and farming, about
the fish they had caught and those they missed. They read their newspa-
pers and conducted business, and those who were retired or wealthy
enough not to have to work would bring their pet birds, in elaborate
cages, and spend mornings in the teahouse at leisure. They would drink
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their pots of tea and, when the urge or need would come upon them,
gesture for a small plate of those dumplings, or these, to be brought so
as to enjoy them with their tea.

It was not exactly that women were [orbidden to go into teahouses—
it was just that they did not, by tradition. Even somewhat liberated women
like my mother, Min How, one of the very few women of Sun Tak to
refuse the traditional foot bindings of upper-class females, would not go
into a teahouse. Once a girl became ten years old or so, the teahouse
became out of bounds. Goggle-eved little girls of four, simultaneously
happy and apprehensive, like me, however, were allowed in simply be-
cause they were little.

[ remember the teahouse in Siu Lo Cheun as being one big room
with many windows and many tables scattered about, all of them occu-
pied by men. Memories of the room are vague, bul memories of what I
ate are vivid because I always ate the same things when my brother took
me there: char siu bau, sott, flufty, steamed, dough buns filled with small
pieces of seasoned roast pork; Har Gau, half-moon-shaped dumplings
[illed with chopped shrimp: siu mai, basket-shaped dumplings of minced
shrimp, pork, and mushrooms; and pai gwat siu mai, tiny morsels of
spare ribs in a black bean sauce. lo this day they are my favorite dim
sum dumplings.

When I was twelve and left Siu Lo Cheun for IHong Kong, T went into
a difterent world. Teahouses were social centers and many of them were
vast, barnlike, multistoried restaurants that were places for families, in-
cluding women. They were where you went during the New Year holi-
day, for the Dragon Boat Testival days of May, for the August Moon,
often for birthdays, and almost always on Sundays.

My mother and father had sent me away from our town during the
New Year school vacation in 1950 because of the revolution in China.
They would not leave their home and lands but they wanted their daugh-
ter safe in Hong Kong. They were correct. I was spared the violence but
nol the sorrow, however, because my brother, who had taken me to the
teahouse when 1 was four, died in 5iu Lo Cheun’s corner of that revolu-
tion two years after I left.

I lived in Kowloon, a city across from Hong Kong Island, for a while
with a distant aunt, my father’s number-five sister, and | remember go-
ing to the Nathan Tea House, one of those big places, more than once. 1
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do not remember exactly what it looked like, but my teeling is that I did
not care what it looked like, because it was where I could get those char
siu bau that I loved. And I did. Subsequently I lived with a consortium of
cousins out in the New Territories area of Fanling, about twenty miles
from Kowloon. Our teahouse there was modest, but occasionally I got
to go out to Tai Po as a chaperon to one ol my cousins and her young
man friend. The teahouse there was bigger, with a wider variety of dim
sum dumplings, and though 1 did not particularly care about being a
chaperon, the [ood, | remember, was very, very good,

It was back to Kowloon and the home of L.uk Gu Cheh, my “num-
ber-six aunt,” my father’s younger sister, where I lived with her and three
of her six children until 1 came to the United States. By the time 1 came
to live with Luk Gu Cheh, one of her daughters had married and moved
to England, and two others had their own apartments, but on rare occa-
sions those daughters still in Hong Kong and her son, David, and [ would
assemble on a Sunday morning in one of Hong Kong’s big dim sum
restaurants and drink tea, eat dumplings, talk about our jobs, and gos-
sip about our family and friends. I should say that it was my aunt Luk
Gu Cheb—a splendid cook, [illed with the tradition of fine cooking that
permeates Sun Tak (where it is said the finest cooks in China come
from})—who taught me much.

I had begun cooking at the age of five, learning a bit from my mother,
but mostly from my father, Pak Wan, and my grandmother, Ah Paw. My
grandmother was imperious, issuing orders to her cooks and to her
daughters, but her knowledge was great. My father was a marvelous,
meticulous cook. While quite voung I was taught steaming and stir-
trying, and the elements that in combination make for flavor, Tt was my
father who insisted that [ take each individual bean sprout, for example,
and break off its ends so that the spring rolls he was teaching me (o
create would contain only the crunchy white centers of the sprout. Oh,
how [ hated doing that! It seemed 1o be a chore that took hours.

Because going to our teahouse was a rare event, we cooked a good
many of what are classical dim sum preparations at home. At the age of
seven [ made dai gut yau gor;, “good luck dumplings,” before the Chinese
New Year, and a vear later | made my first turnip cake, which | remem-
ber eating with pickled red ginger. I also learned to make water dump-
lings, with their wonderful texture of pork, shrimp, and crisp bamboo
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shoots. 1t was | who went to the town bakery to buy the [reshest bread
with which to make shrimp toasts. 1 learned many dumpling prepara-
tions from Luk Gu Cheh and I continued to make many of them in the
United States. In fact, I teach dim sum cookery now at the China Insti-
tute in America, in New York, and with each class it becomes a more
enjoyable science as my students discover that they can fashion hand-
some dumplings and become, in effect, apprentice artists in the Chinese
teahouse tradition. And I know, because they tell me, that they go into
many dim sum dumpling restaurants, their families trailing after them,
confident in their ability to judge and enjoy a food that once was a total
mystery.

Even today, in the teahouses of Hlong Kong and in the dim sum res-
traurants that have sprung up in other countries, it is not an uncommon
sight to see four generations of a Chinese [amily around a yum cha table,
drinking tea, eating uncountable varieties of dim sum, and chattering,
their table converted instantly into a family reunion. True, there are still
quite traditional teahouses, certainly in Canton and Hong Kong, and
while some historic teahouses have vanished—places like TTing Wan in
Hong Kong that provided racks from which the wealthy at leisure could
hang their bird cages while they drank tea and ate dumplings—dim
sum restaurants continue to proliferate and these days they are for
shopgirls as much as they are for businessmen. Dim sum is for every-
body.

Perhaps because ol the misty rosiness that surrounds the history of
tea, those dumplings and small wrapped bundles of food that accom-
pany tea have emerged as a most romantic aspect of Cantonese cuisine,
the most sophisticated style of Chinese cooking. Even the name dim
sum is soft and lovely. Dim sum literally translated means “a point on
the heart” or "a dot on the heart,” and its gastronomic interpretation
has come to be “a delight of the heart” or “a touch of the heart’s delight.”
Lu Yu would like any of these.

A FEW WORDS ABOUT TEA

Lu Yu is China’s historical Master of Tea, who in the eighth century
wrote his Classic of Tea, which set down [or the [irst time how tea leaves
should be grown and processed, how tea should be brewed and steeped,
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how it should be presented and served, and how to create a tea caddie.
Tea, Lu Yu wrote, was a drink for both the body and the soul, a mental
stimulant, perhaps a way to immortality. And from his work all manner
of tea observances proceeded.

Of course tea had been part of Chinese historical myth before 1.u Yu's
time. For example, some believe that tea was the serendipitous discov-
ery of the Emperor Shen Nung during the third century B.C. How? Well,
it seemed the emperor liked his drinking water boiled, and one day as it
was aboil, a camellia blossom fell into it. The aroma was captivating and
compelled him to taste the first pot of tea ever made. To this day the
Chinese add camellias, rose and orange blossoms, the [lowers of the
lychee and the orange tree, and various other petals to tea.

Generally, it is believed that tea was first cultivated in China with
bushes brought back from India by a Han Dynasty scholar in the second
century, but evidence exists that tea as a soul-satisfying substance was
very much a part ot Chinese lite betore that time. Those who dispule the
India theory suggest that tea, as a cultivated bush, originated in Hunan,
later in Szechuan, as a member of the camellia family. What has emerged
as the lore of Chinese tea, however, bezan with T.u Yu, who decreed that
tea should be in cakes, that a bit of salt should be added to the boiling
water used to boil the tea, and that brewed tea should be served only in
bowls of underglase blue. Tea later was ground into powder; still later,
dried leaves, atter roasting to seal in the flavor, were used as the basis for
pots of tea. And tea became a drink for all of the people, not just for the
privileged.

These days most tea drunk in China and Hong Kong, and elsewhere,
is brewed from little curled and dried leaves, although powdered teas
and those in brick form are used occasionally. And though the Chinese
have never developed an elaborate, ritualistic tea ceremony as have the
Japanese, they do follow the dictates of Lu Yu, rules that in practical
terms result in the best tea making.

Lu Yu said to place an earthenware vessel on a smokeless fire of char-
coal, not just any charcoal as you might suppose, but charcoal made
from olive pits. Water from a slow-moving stream should be putinto the
pot and boiled. Rushing water was bad for the throat, he said, and still
water was not even to be considered. Once boiled, the water should be
poured over the tea leaves in a porcelain cup. Most of the water should
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then be poured out, and [resh water added. Only then is the tea drink-
able. He then suggested that it be drunk in the company of beautiful
women in a pavilion next to a water lilv pond or near a lacquered bridge.

Few ol us have pavilions or water lily ponds or lacquered bridges,
but we can hrew tea well enough to enjoy it thoroughly. Water for tea
should be drawn fresh from the tap (slow moving) and then boiled until
the first bubbles appear. The teapot (earthenware) should be preheated
with boiling water, then the leaves, one teaspoon of loose tea per person
and one tor the pot, should be placed in it. Pour the boiling water in and
allow it to steep three to six minutes, the longer the stronger; then serve
in porcelain cups.

From the hundreds of teas that are available in Chinese food and
herbal shops, and from shops such as Fortnum & Mason in London,
which was founded on a base ol Chinese tea importing, have come the
teas that are most familiar to the teahouse. They are:

is a green tea, often called “Dragon Well,” that is grown on the
hillsides around Tlangzhou, and it is regarded as the crowning
achievement of Chinese tea-growing. It is served regularly in China
at state dinners, is quite costly, and must be drunk when it is only
a few months old. It does not keep, and after a year it loses every
bit of its character, which is fresh, light, and green. The Chinese
say that lung ching stimulates the appetite and is also a perfect
remedy for the body when it is suflering from an excess of “hot
elements”—dry mouth and throat, dry nostrils, and red eyes—
which accurately describes running a fever. | also use Dragon Well
tea to make tea-smoked duck. It imparts an absolutely breathtak-
ing smokiness to the meat.

is a strong, unfermented tea. The leaves are hand-picked, mas-
saged between the palms, and wind-dried, never in the sunt Once
brewed the tea has what some consider a pleasantly bitter taste.
The Chinese regard so mei as quite good for respiration and for
the relief of bronchial complications.

the tea of my childhood and a favorite of the Cantonese, seems to
get better as it gets older. In Hong Kong it is possible to buy
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hundred-vear-old cakes of bo lei. The Cantonese love bo lei with
their dim sum dumplings because it is perfect, they believe, [or di-
gestion and as an ulcer preventative. It has a hearty and robust taste.

]ﬂ--‘-miﬂﬁ is a clean-tasting tea that cleanses the palate and goes quite well
with highly flavored or spicy foods. In general it is the Lea of choice
in most dim sum restaurants in the West. Made from dried tlowers
mixed with tea leaves it is, according to the Chinese, a fine remedy
for a stomachache.

Chi Y santhemum made only from dried flowers, is believed to keep the palate clear.
It tastes subtlety of the flower from which it is made and is sup-
posed to be very good for the liver, the nerves, and the eyes. Tt will,
the Chinese believe, ease headaches and toothaches and will re-
duce the body’s temperature.

iﬂﬂq

doi sin is one of the many oolong teas favored in China. It comes from
Fukien Province, is greenish-brown in color, and tastes slightly
bitter. Some Chinese use il as a morning wake-up tea, as well as
with their morning dumplings.

Teet koon yum, which is the Cantonese pronunciation ol leh kuan yin, is the name
of China's mythological Tron Goddess of Mercy. This is another of
the oolongs and it derives its name from its dark, metallic green
color. Actually, it is very similar to soi sin and is regarded as a
stimulant. It is this very potent tea that is drunk by the southem
Cantonese people known as the Chiu Chow, who favor its strength,
in tiny cups, Lo create an appetite before meals and to clear the
system of residual fat alter eating.

Luk on is a black tea that looks quite strong but actually is very mild after
it is brewed. It was called “Cloud Mist” and is highly regarded by
the elderly whose digestion, it is said, cannot abide the stronger
teas.

Green teas such as Dragon Well and so mei are not fermented, they
are dried:; while black teas like bo lei and luk on are made from
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fermented leaves that oxidize and turn black during the drving process.
The volongs are a combination ol the two processes, the fermentation
process being interrupted so that the leaves become dark black-green.
The flower teas are generally green teas to which flowers and petals are
added.

Tea, Lu Yu suggested. is a wonder, “if one is feeling hot, given to
melancholia, suffering from aching of the brain, smarting of the eves.
trouble in the forelimbs, or afflicted in one hundred joints, he may take
tea four or five times a day, the liquor is like the sweetest dew of heaven.”
And tea marries beautifully with food, particularly dim sum.

Imagine yourself in the Luk Yu Teahouse on Stanley Street in Hong
Kong, a teahouse bearing the Cantonese version of Lu Yu's name. It is
surely the most splendid of the traditional Chinese teahouses, almost
three-quarters ol a century old, with carved blackwood furniture, marble-
topped tables, slowly circulating ceiling fans, screens, booths enclosed
by carved wood walls, and exquisitely etched glass. You have come in,
gone up to the second [loor because it is more quiet than the street level,
seated yourself, and asked for a pot of bo lei or jasmine tea. It is brought,
along with teacups and a bowl a bit larger than a rice bowl. You pour
some tea into the bowl and then roll each of the teacups through it,
using the boiled tea Lo cleanse your cups. The bowl is removed and you
pour your fea into the feacups and you sip and wail.

Soon you hear the singsong, “har gau, siu mai, h-a-r g-a-u, si-u ma-i,”
the women'’s voices call oul soldy as these dim sum mui, the “dim sum
maids,” wheel carts among the tables, calling out what is in the steamers
and pots. “Pai gwat siu mai, woo gok, pa-i gw-at si-u ma-i, w-oo-oo g-ok.”
The maid does not ask if vou want what she has. and she will serve the
dim sum dumplings in tiny dishes or bamboo steamers only if vou call
out, or point to what she has on her cart.

It goes on. “Char siu bau, yung hai kim, soi gau. Ch-ar si-u b-au, yung
ha-i k-im, s-oi g-au.” h

You eat. You sample. The dishes pile up. Your teapot is empty. So you
flip the lid backward so it rests on the handle and your waiter knows to
bring a fresh pot of tea. Perhaps as he pours you are talking. There is no
need to thank him with speech; vou need only tap [our fingers of your
hand on the tabletop and he will acknowledge that you have thanked
him with the unobtrusive etiquette of the teahouse.
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And the dumplings!

Hall-moons of pastry, tiny steamed dough baskets, buns filled with
aromatic curried meats, triangles ot fresh hean curd, pancakes studded
with scallions, tiny pillows filled with shrimp, crescents filled with soup,
dumplings like corkscrews, horns, rolls, cylinders, balls of meat dotted
with pearls of rice, other buns filled with sweet pastes; the shapes and
textures and tastes seem endless as they pass in wondrous parade.

The beginnings of the informal and variegated dim sum meal go
back to the Sun dynasty, according to some historians, when tenth-
century travelers along the highways ot southern China began stopping
al small roadside teahouses to refresh themselves with light meals and
tea en route to their destinations. But centuries were required belore the
practice could take root, because two hundred years earlier, during Lu
Yu's time, tea was really not an accompaniment to food, or vice versa. It
was pure, a serene drink, a contemplative liquid. usually drunk guietly
in private.

But the very practical discoveries of the benefits of tea upon diet, its
aid as a digestive, its ability to cleanse the palate, its very real fat- and
oil-cutting properties, soon made a marriage. Tea and lood came
together and the brief meal in the teahouse came soon atter. And the
foods evolved, as do most things in China, out of a combined mytho-
logical and historical perspective. A poet once threw himsell into a river
in protest and his supporters tossed rice and meat wrapped bamboo
leaves after him. These were called jongtzu and a Cantonese version,
nor mai gai, is served to this day in teahouses.

Then there is dai gut yau gor, which literally are “New Year's Horns,"
also called “good luck dumplings,” and are made of brown sugar, pul-
verized peanuls, and sesame seeds. And there was the petty official named
Kuai who ordered the death of a popular soldier. In protest people put
together two sticks of dough and put them in oil, calling them vau jai
feuai, “oil-[ried kuai.” Today they are found in teahouses and are consid-
ered Chinese crullers.

Historically and gastronomically, dim sum was at one time barely
known in the northern centers of China. It was primarily a Cantonese
phenomenon, and to this day it remains so. However, knowledge ol dim
sum and its limitless repertoire of dumplings, and love of them, has
spread to all parts of China, and today there are dim sum dumplings in
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Szechuan and Hunan in the west, and in Shanghai and Beijing in the
north. In Shanghai in particular there has been an increase in the num-
ber and variety ol dim sum, and in the region’s cities ol Hangzhou and
Suzhen, dumplings are true culinary art.

Shanghai is in many ways the place where all of the cuisine of China
came together, particularly during that time when it became the center
for Western trading and investment. The scallion pancalke is a Shanghai
creation, and most dim sum pastries are from Shanghai, evolutions and
adoptions of Western cakes and pastries. Soup buns are from Shanghai
and so are the wor tip, those very popular dumplings known as
potstickers. Of more recent Shanghai vintage are so-called Shanghai street
dumplings, sueng hoi gai bin gau, or bau jai, so-called “little buns,” basi-
cally smaller size potstickers. All of these are familiar in todays dim
SUm restaurants.

In the early days of the Chinese revolution, when many Chinese fled
to Hong Kong and Taiwan [or refluge, they brought with them [oods and
food mraditions. Shanghai refugees, for example, created dumplings that
they cooked over small burners on the street and sold to make a living.
Todav these dumplings are dim sum restaurant staples. These émigreés
would set up small charcoal-fed stoves and pan fry their potstickers and
their street dumplings. Over the years many of these street sellers have
become restaurateurs.

Dim sum, however, remains basically Cantonese, and Hong Kong,
a Cantonese city, is surely the world center for dim sum. Its teahouses
are large, good-natured restaurants that are hospitable, noisy, often bois-
terous with celebrations ol all sorts, and redolent with the continually
changing aromas of freshly made dumplings. Famili es, friends, and
business acquaintances sit around vast circular tables, talking and
eating, arguing, baiting, and teasing, ordering from the maid when the
mood strikes them. The Cantonese like to talk, often all of them
together it seems, and in the dim sum teahouses that is what'they to.
But they also eat—bountifully—and they drink tea, much tea, all of it
to delight the heart.

But dim sum and its dumplings are no longer confined to Hong Kong,
nor to China, Its traditions have spread throughout the West and these
days there is no country, no city, and few towns without restaurants
serving dim sum, either in the traditional manner of a relaxed morning
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meal, breakiast, or brunch, or dim sum served as the first course
in larger meals. The dim sum kitchen is most adaptable. It knows no
limits.

A dim sum master chef, a dai see fu, is an honored member of the
broad Chinese kitchen, a person in great demand, who can create on
any day an infinite number of varieties on the theme ol the dim sum
dumpling. This is what |1 urge vou to do, Adapt the recipes in this book,
with [illings of yvour own liking, with shapes of your own fancy, and
with your own design. Always enjoy. Ho ho sik, the Cantonese say—
good eating.
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The Dim Sum Kitchen

TOOLS AND TECHNIQUES

I hear repeatedly, from different people, that although they love Chinese
food, the very idea of preparing it in their own kitchens frightens them.,
dim sum more so. Why? Because, they conless, the use of the somewhat
alien wok and cleaver is mysterious, and the idea of sculpting dough is
something better left to the experts. They repeat tales they have heard
about the tediousness of hours of cutting and slicing so something can
be cooked in a very few minutes. They would rather enjoy their stir-
fries and their dim sum in restaurants,

Well, on one level they are correct. Fine Chinese food of all schools
and of all varieties can surely be enjoyed in today’s sophisticated restau-
rants. On another level they are so wrong. Not to cook Chinese food—
certainly one of the most creative and varied cuisines in the world—at
home is to cheat yourself out of the unbelievable satisfaction and well-
being that comes with creation. Chinese cuisine, perhaps more than any
ather, is constantly changing, being added to and altered by the talents
of its practitioners.

There really is no mystery; there is only learning. Any feelings of
mystery vanish once you learn how, and learning the techniques of Chi-
nese cuisine—in our particular case, the ways of dim swm and the

13
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teahouse—will be anything but tedious. What you will experience
instead is delight as you learn. I am confident of this because 1 share
it over and over again with my students.

Tedious?

It seems to me that a couple of hours spent to prepare something
that will be both beautiful to contemplate and delicious to taste, that
will delight you and your guests, is not tedious. When what you have
prepared brings a certain joy, and smiles of satisfaction to the faces of
those who are enjoying your efforts, is that not a wonderful reward? I
think it is.

This is the sort of feeling I have tried to impart to my students through
the years. It is not just biting into a dumpling that yields a mouthful of

flavorful broth. brewed especially for this dumpling, for example, thatis

satisfying. The process itself should be satislying—the preparation of
the dough, the hard work that [ashions a rounded dumpling, its aromas
as it steams. It is as wonderful as the [inished dish.

The key to such enjoyment is, of course, to do things correctly and
with economy. If you do not prepare vour ingredients and utensils
properly, then any cookery will become overpowering and frustrating—
Chinese cuisine perhaps more so because it demands a certain
discipline. Yet Chinese cooking generally, and dim sum cooking in
particular, can be free ol any concerns if you tend to hasics.

“Basics” means not only becoming familiar with individual food-
stuffs and spices, but learning the techniques to be used in dealing with
them as well as the properties and capacities of the tools necessary to
work with them. If you consider the number and variety of dumplings
that exist in dim sum cookery, an art that is constantly being added to, it
is surprising and gratifying for most people to learn that only a few
special utensils are required to prepare them. Following are those that
you will need, and yvou will undoubtedly find that most of the others
vou need are already in your kitchen:

Wok

Wok ring

Wok cover
Wok brush
Chinese spatula
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Chinese mesh strainer
Bamboo steamers
Bamboo chopsticks
Chinese cleaver

Cooking with the Wok

In a cuisine so steeped in tradition as is Chinese, there is nothing more
traditional than the wok. It is a thousand-year-old Chinese creation,
tirst made of iron, later of carbon steel, still later of aluminum, shaped
like an oversized soup plate. Its concave shape, which places its belly
right into a flame or heat source, makes it an all-purpose cooker ideal
for stir-frying, for pan-frying, deep-[rying, blanching, and steaming. It is
a pertect vessel in which to make sauces as well.

Lt is, in carbon steel, about as close to perfection as you can get in a
cooking utensil. Though it is neither a pot nor a pan, it functions as
both. Its shape permits foods to be tossed rapidly through the hot vil in
its well without becoming greasy. That same shape permits it conver-
sion into a large steamer simply by using a cover or tiers of bamboo
steamers. Much of the attraction lor the wok these days is derived from
the realization that wok cooking is natural cooking.

Il you buy one wok it should be made of carbon steel. Though not at
all pretty when it is new, because of its coating of heavy, sticky oil, the
carbon steel wok, cleaned and seasoned, is ideal and will last for years.
It comes in various sizes, but for our purpose a wok fourteen inches in
diameter will be perlect.

Once bought, it should be washed in extremely hot water with a bit
of liquid detergent. The inside should be cleansed with a sponge, the
outside with steel wool and cleanser; then it should be rinsed and, still
wet, placed over a fire, and dried with a paper towel to prevent instant
rust. With the wok still over a burner, one teaspoon of peanut oil should
be tipped into its bowl and rubbed around with a paper towel. This
oiling should be repeated until the towel is free of any traces of black
residue. Your wok is then ready.

What I usually do with a new wok is make a batch of French-fried
potatoes as a first cooking task. That is the perfect way to season a wok.
I put in four cups of peanut oil, heat it until I see wisps of white smoke
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rising, then put the pofatoes in. Most household stoves will not support
the curved belly of a wok steadily. But a wok ring, a circle of carbon
steel, set atop the burner will do nicely.

Alter that first washing of your wok, detergents should never be used
in its bowl. It should be washed with extremely hot water, scrubbed
perhaps with a stiff wok brush (inexpensive and usually available where
you buy yvour wok) or a sponge. After rinsing, it should be dried quickly
with a paper towel, then placed over a flame for thorough drying. If you
have tinished cooking in it for the day, then it should be reseasoned with
a bit of peanut oil rubbed around the inside with a paper towel. This
should be done for at least the first fifteen to twenty uses of the wok
until it becomes shiny and dark-colored, which indicates that it is com-
pletely seasoned.

If the wok is to be used several times in the course of one cooking
session, then it should be washed, wiped with a paper towel, and dried
over heat after each use.

The wok is indispensable for dim sum cookery. All of its capabilities
are used: Tt is used to stir-Iry the various dumpling [illings; to deep-Iry
such delicacies as spring rolls, shrimp toasts, and stuffed crab claws; to
oil blanch vegetables and meats so they retain their tlavor and juices; to
water blanch, which eftectively removes water from vegetables and meats
but does not dry them out; and finally, for steaming—which is truly the
cornerstone of dim sum cooking.

Stir-Frying

For stir-frving you will need a Chinese spatula, a shovel-shaped tool
available either in carbon steel or in stainless steel, of various sizes. I
prefer one that is medium-sized. Stir-[rying is by [ar the most dramatic
of Chinese cooking techniques. It is fascinating to watch finely sliced
and chopped foods being whisked through a touch of oil and tossed
about the wok with a spatula. Hands and arms move, and the wok is
often tipped back and forth. Stir-frying seems to be all movement. But
mostly it is preparation.

The object of stir-frving is to cook vegetables exactly to the point at
which they retain their flavor, color, crispness, and nutrition. Meat is
generally shredded or thinly sliced and seared so that its juices are kept
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in. To do this you must prepare all of the elements of your dish before
stir-frying. This is particularly the case with dumpling [illings, which
must retain their [lavors.

Vegetahles, for example, finely cut, must be next to the wok, ready to
be put into the hot oil, and the meat and shellfish that are to accompany
them. This is simply organization, so that as you cook you will have
everything within your reach and the rhythm of the stir-fry will not be
interrupted.

Heat the wok for a specilied time. Pour the oil into the wok and
coat its sides by spreading the o1l with a spatula. When a wisp ol
white smoke appears place the [oods in the wok, in order, and toss
them through the oil with the spatula. Tt the vegetables are too wet
they will not stir-fry well, so they should be patted dry with paper
towels. If they are too dry, however, you may have Lo sprinkle a
few drops of water with your hand into the wok while cooking.
When water is sprinkled in this manner bits of steam are created,
which aid in the cooking process. Meats are generally stir-[ried [or
about three to four minutes and shellfish, particularly shrimp, are
stir-fried lor one to two minutes, until their color changes.

Stir-frying may appear initially as a rather frenzied activity, but
it really isn’t, and the more vou do the more you will realize that it
is simply a matter of establishing a rhythm.

The object of deep-fryving is to cook food through inside while the
outside hecomes golden and lightly crusty. Most of the savory
dumplings of dim sum are fried in this manner.

When I wish to make my wok into a deep fryer, 1 heat it brietly
then place tour to six cups of peanut oil inside, and heat the oil to
325°F 1o 375"E, depending upon what | am cooking. The oil should
be heated to a temperature a bit higher than that required for fry-
ing the food, because when food is placed in it, the oil temperature
will drop. For example, when [ wish to deep-fry dumplings at 325°F
[ heat oil to 350°E then place the dumplings in. The temperature
drops, then rises again, and 1 use a trying thermometer (which 1
leave in the oil) to regulate the oil heat.
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Softer dim sum, such as woo gok, need oil heated to 350°F to
375°F; dumplings ol thicker dough cook at from 325°F to 350°F
When the oil reaches the proper temperature, slide the food from
the inside edge of the wok into the oil. I suggest you cook only a
[ew dumplings at a time (the recipes are specific) until you be-
come more expert. Cook them until the color and crispness satisfy
you, turning them over as they cook. They will usually cook thor-
oughly, and properly, in three to five minutes. Remember to keep
the temperature of the oil steady by turning the heat up or down as
required. The utensil to use for deep-frying is the Chinese mesh
strainer, a circular steel-mesh strainer attached to a long, flat bam-
boo handle. I prefer one ten inches in diameter. There are also
stainless steel strainers, flatand round, with holes punched through.
These work guite nicely il you prefer them.

(nl Llﬂﬂfslu'_ug: This relatively simple cooking technique is basically a sealing pro-
cess. lts aim is to seal in the [lavor of loods, and in the case of
vegetables, retain their bright color. Foods to be blanched are placed
on the mesh ol the strainer and lowered into the oil for specified
times. These are determined bv the individual recipes in this book.
When [oods are removed [rom the oil, the excess oil should be

drained and the il hlanched foods set aside until used.

Water This method removes water [rom [oods and makes for lighter dim
L L]_[l l ) sum fillings. Tn particular, vegetables are enhanced by water blanch-
' LU ing. They are placed in boiling water to which haking soda has
been added, and their color brightens. When removed from the
water their color is retained.

Dietitians contend that water blanching with baking soda re-
moves some of the vitamins from vegetables. What I can say is that
the technique has been used [or centuries in China, and to this day
is widely used throughout European kitchens, particularly in France
and Italy. The ltalians claim that baking soda is advantageous for
the stomach. 50 1 say, take your choice.

_Sl'm LI Chinese steamers are round, usually made of bamboo, but they
can also be made of aluminum. In addition, you can buy small,
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individual steamers of made of bamboo or stainless steel. Steamers
come in various sizes but | prefer those twelve inches in diameter.
They can be stacked two or three high and topped with a cover ot
woven bamboo. In general, foods steam better in bamboo, but metal
is easier to maintain. IUs your choice.

Steaming is almost a life-giving process. Dough becomes soft,
light dumplings and buns when subjected to steam’s wet, penetrat-
ing heat. Food that is dried becomes moist, that which is shrunken,
expands. Steaming preserves flavor and bestows, particularly to
dough, a glistening coat.

It is an artful technique as well, because [oods can be placed in
lovely arrangements within bamboo steamers and, once cooked,
they can be served without being disturbed. Steaming requires vir-
tually no oil, except that used to coat the bamboo reeds at the bot-
tom of the steamers to prevent sticking. Large vegetable leaves such
as lettuce, cabbage, or bok choy can even be used as liners, thus
eliminating any need [or oil. If you use a leaf, lightly water blanch
it first.

To steam, place 6 cups ol water in a wok, th@,--i'iﬁlla] amount,
and bring it ta a hoil. Place steamers in the wok so that they sit
evenly above, but not touching, the water. Depending upon the
number and size ol the dim sum dumplings to be steamed, you
will be able to stack as many as three steamers, covering the top,
and the contents of all will cook beautifully. Most steamed dim
sum cook thoroughly in 7 to 12 minutes. Steamed rice requires 25
to 35 minutes. Cakes require steaming for 1 to 1Y hours. Boiling
water should be on hand at all times during the steaming process,
to replace any water that may evaporate [rom the wok.

The new countertop steamers work well for steaming dump-
lings as well. You will still need 1o coat the inside of the steamer
lightly with oil or line it with a blanched cabbage or letluce leal, as
explained above.

Occasionally dim sum are placed within steamers in porcelain or
Pyrex dishes to cook and to serve on. These dishes must first be
seasoned, or tempered, so they will not crack.
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Fill your wok with six cups of cold water. Place a cake rack
inside and pile up dishes to be prepared on the rack, making cer-
tain they are completely covered by the cold water. Cover with a
wok cover (usually of aluminum, shaped like either a drum or a
dome, it seals the contents of the wok) and bring the water 10
a boil. Let the water boil for ten minutes, turn off the heat, and
allow the wok to cool to rcom temperature. The dishes are then
seasoned and can be placed in steamers without tear that they will
crack. As an alternative to tempering vou may use stainless steel

or aluminum bowls.

Working with the Cleaver

If the wok is an all-purpose cooker, then the cleaver comes close to
being the perfect all-purpose cutting instrument. The Chinese kitchen
would not be a kitchen without the broad-bladed, wood-handled cleaver,
and nobody who cooks Chinese [ood should be without one. Rather
formidable-looking, the cleaver occasionally frightens people who think
that the [irst time they use it they will slice off one or more of their
fingers. This is, of course, nonsense.

The cleaver, when held correctly so that its weight and balance will
be well used, can do virtually anything a handlul of lesser knives can. It
slices, shreds, threads, dices, minces, and chops, all with great ease. It
mashes, it is a scoop, it can [unction as a dough scraper, and it even
serves as a work surface for a limited number of dim sum dumplings.

Cleavers come in various sizes and weights, suitable for every use
from mincing to butchering. An all-purpose cleaver 1 recommend tor
this book is one that weighs about three-quarters of a pound, is about
eight inches long, and has a blade about three and a hall inches wide.
The best is produced by Dexter, and is made ot stainless steel.

Ditferent people hold cleavers in different ways, and muchsis made
of the “proper” way to hold one. Bul there is no single way to hold the
cleaver. It should be held comlortably and in such a way as to make the
weight of the blade work efticiently and firmly. T use two basic grips.

The first is for chopping and mincing. 1 grip the handle in a fistlike
grasp and swing straight down in short and controlled strokes. The wrist
dictates the torce.
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The second is for slicing, shredding, and dicing. 1 grip the handle as
before, but permit the index finger to stretch out along the side of the
flat blade to give it guidance. The wrist, which barely moves with this
grip, is virtually rigid and almost becomes an extension of the cleaver, as
the blade is drawn across the food to be cut. When you use this grip
your other hand becomes a guide. Your fingertips should anchor the
food to be cut and your knuckle joints should guide the cleaver blade,
which will brush them ever so slightly as it maves across the food.

In most dim sum preparations vegetables and meats are sliced, shred-
ded. or diced. Garlic, occasionally ginger, and shrimp are generally
minced,

A cleaver, if it is made of carbaon steel, should be washed and dried
quickly to prevent rust. Under no circumstances should it be placed ina
dishwasher. Il your cleaver should show a spot of rust, it should be
rubbed off with steel wool, dried, and touched with a bit of vegetable
oil.

Note: Most kitchens these days contain heavy-duty electric mix-
ers equipped with dongh hooks. The amounts of dough for dump-
lings in this book are too small for use with an electric mixer so 1
do not use one, or recommend one. All of the dough can be kneaded
by hand.

A tood processor is another ubiquitous appliance. I use it only spar-
ingly in dim sum cookery, mainly to mash difficult dumpling [illings
such as lotus seeds and red beans. These fillings are available in cans.
Except for these fillings, a processor is not necessary for the recipes in
this book.

FOODS

Dim sum and its dumplings constitute a specialized Chinese cuisine
and require some ingredients not readily available at your local super-
market. Not as many as you might imagine, however. Most ol the food-
stuffs of Chinese origin are nevertheless easily obtainable at Chinese
and other Asian groceries, and I have noticed with some gratification
that more and more specialty food shops as well as larger general-pur-
pose markets are stocking the [oods used in Chinese cookery.
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For dim sum dumplings, with their accent on the tashioning ot dough,
you will need the customary ingredients necessary in baking, such as
baking powder, haking soda, vegetable shortenings, dried yeast, and of
course, flour. There seems no need to list all of the paraphernalia of
baking since most of it is common to most kitchens.

[ have avoided listing products by brand name except for clarifica-
tion and in instances where 1 feel the quality of a particular brand is
quite superior. The primary exception is with flours. The flours 1 prefer
are quite specific by brand, the result of much testing and baking under
all seasonal and temperature conditions.

Here then are the foods you will need to make your dim sum dump-

lings:

Bampoo SHOOTS

Though these come canned in various ways, I prefer hamboo shoots cut
into large chunks, so that I can cut them to my own specifications. They
are crisp and golden yellow and once removed from the can, they can be
kept in glass jars or plastic containers. Relrigerated and kept in water
that is changed daily, they will keep four to six weeks. Cans may also be
laheled *winter hamhoo shoots.” These are a bit rougher in Lexture, but
may be used.

BeaN Curn, FRESH

These come in square cakes, two and a half to three inches to a square.
Made [rom sayheans, they are white and have a consistency somewhat
like custard. 1 prefer the fresh, individual cakes rather than those that
come several to a package, as they are sometimes sold. Bean curd is also
known as (ofu, a Japanese variation of the Chinese word for bean curd,
daufu. Bean curd has little taste of its own and its versatility lies in its
ability to absorb the tastes of other substances. Kept refrigerated in a
container, bean curd will keep up to three weeks if the water in the
container is changed daily. Soybean cake is bean curd that has been
cooked in soy sauce and [ive-spice powder and comes packed in plastic
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bags in small cakes, and can be [ound in the refrigerated compartments
of markets.

Bean SprouTs

These are white, plump, and crunchy and are grown from mung beans.
They are sold by weight, and can be stored in plastic bags into which
holes have been punched. Storage must be in the refrigerator and they
can be kept no more than four days, alter which they lose their color
and [irmness,

BiAck Brans, FERMENTED

These beans, usually preserved in salt, are wondertully fragrant and tasty.
They come in plastic packages and in cans, some in packages seasoned
slightly with orange peel and ginger. Belore using, salt should be rinsed
off. They can be kept for as long as a year, without refrigeration, as long
as they are in a tightly sealed container.

Box CHOY

This word is Cantonese for “white vegetable” and describes best the
white-stalked, green-leafed vegetable that is so versatile and usetul in
the Chinese kitchen. It is sold by weight, its taste is sweet, and it is juicw.
Although it is often called “Chinese cabbage,” this is a misnomer be-
cause it is not at all like a cabbage. It will keep for about a week in the
vegetable drawer of a refrigerator, but it tends to lose its sweetness quickly,
so | recommend using it while fresh.

Bok Crov, Tientsin (Seg Tientsin Bok Choy, pAce 31)
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C HINESE Bi Ack MUSHROOMS

These dried mushrooms come in boxes or in cellophane packs. They are
black, dark gray, or speckled in color, and range in size from those with
caps about the size of a nickel to rthose with diameters of three inches.
Those in boxes are choicest, both in size and color, and, of course, are
the more expensive. Chinese black mushrooms must always be soaked
in hot water for at least thirty minutes before use, their stems removed
and discarded. and they should be thoroughly cleaned on the underside
of the cap and squeezed dry. In their dried form they will keep indefi-
nitely in a tightly closed container, If you live in an especially damp or
humid climate they should be stored in the freezer.

CHINKIANG VINEGAR (SEE VINEGAR, CHINKIANG, PAGE 31)

CHivEs, CHINESE

These are also known as “garlic chives.” They are more pungent than
the sort most Westerners are used Lo, and are wider and flatter, though

of the same deep green color.

CORIANDER, FRESH
i

This is also called “Chinese parsley” or “cilantro.” It has a strong aroma
and taste and, used either as a seasoning apent or as a garnish, it is
distinctive. Often it is suggested that flat-leaf Italian parsley—which it
resembles—be used as a substitute. There is no substitute [or the herb. It
should be used quickly so that its bouquet will be appreciated, but it can
be kept refrigerated for a week to ten days.
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CuUrry POWDER

There are many brands of curry powder on the market. 1 prefer the stron-
ger, more pungent brands from India. My favorite is Madras, from
Bombay. Another brand, domestically packed, that 1 find satisfying is
Crosse & Blackwell.

Ece Rowr Skins

Food wrappers made of flour and water, often with egg added. For fuller
explanation see the Spring Roll chapter of this book.

Five-Srice POWDER

A mixture that imparts the distinctive taste of anise. It can be made from
a combination of spices including star anise, [ennel seeds, cinnamon,
cloves, gingerroot, licorice, nutmeg, and Sichuan peppercorns. Qbvi-
ously there are more than [ive spices listed, but diflerent varieties use
different combinations. However, anise and cinnamon dominate in all

the blends.

Froumr

There are many brands of flour available, but I have chosen three, after
much testing, as ideal for dim sum dough. They are:

Pillsbury Best Bread Tlour, enriched, bromide, naturally white,
high protein, high gluten

Pillsbury Best All-Purpose Flour, enriched, bleached

Gold Medal All-Purpose Flour, enriched, bleached

The properties of all flours and dough are discussed at length in the
Doughs [or Dumplings section (pages 47—49) ol the book.
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GINGERROOT

You cannot do without ginger in Chinese cookery. When selecting gin-
gerroots, look for those with smooth outer skins, because like many of J
us, ginger begins to wrinkle and roughen with age. It seasons, it is used
to dilfuse strong [lish and shelllish odors, and the Chinese say that it
greatly reduces stomach acidity. It is used rather sparingly and most
often peeled and sliced before use. Placed in a heavy brown paper bag
and refrigerated, it will keep from [our to six weeks. I do not recom-
mend trying to preserve it in wine or treezing it, because either way it |
loses its strength. Nor do I recommend powdered ginger or bottled gin-
ger juice as cooking substitutes, because for ginger there is no substi-

tute.

Young ginger, pinkish white, smooth, and crisp grows in two crops,
one in late summer, and another in January and February in southern
China. In the United States it is available from midspring to midfall and
is otten referred to, mistakenly, as spring ginger.

(GINGER JUICE

This is easily made. Peel ginger and grate it on a small single-panel grater.
Place in a garlic press and squeeze. This [resh juice is far better than any
in jars. [t may be kept for two days refrigerated.

(sINGER PICKLE

Slices of young ginger are pickled with salt, sugar, and white vinegar.
Here is my recipe: ,

Boil 1'/2 pounds fresh young ginger, washed thoroughly and cutinto
Y/s-inch slices, in 8 cups ol water and 1 teaspoon baking soda. Drain
well. Make a marinade of 1Y+ teaspoons salt, /s cup of white vinegar,
and 1 cup of sugar. Add to ginger. Cover and refrigerate. The ginger
pickle will keep for at least three months in a tightly closed glass jar,
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If young ginger is unavailable, use regular ginger, but because older
ginger is much stronger, use half the amount specified for young ginger
in recipes,

GrLuriNnous Rick

Different from the usual white, long-grained rice, used so often in Chi-
nese dishes, This is short-grained and when cooked, its kernels tend to
stick together, which is why it is often called “sticky rice.” Some pack-
ages of this rice are labeled “sweet rice.”

Hoisin Sauce

This chocolate-brown sauce is made from soybeans, garlic, sugar, and
chilies. Some brands add a touch of vinegar, others are thickened with
flour. It is best known as a complement to Peking Duck. Tt usually comes
in jars. After opening it will keep refrigerated for many months.

Jicama

Known as sah gut in China. 1t is a large, roundish root, shaped like a spin
top. With crisp and sweet flesh, itis a favorite of the Chinese, and widely
available in all kinds of markets. Jicama is also a fine substitute if you are
unable to obtain [resh water chestnuts.

LoTus SEED PASTE

This deep red-chocolate-colored paste is made from lotus seeds cooked
with sugar. It comes in cans, of many brands, generally all of which are
of good quality. Once removed from the can it will keep, refrigerated in
a closed container, for an extended time.
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OYsTER SAUCE

A somewhat thick sauce, the base of which is ground, dried ovsters.
I'his is used generously by the Chinese to add color to preparations and
to accent flavors. It usually comes in bottles. It can be kept indefinitely,
if refrigerated in its bottle. At room temperature, if used repeatedly, it
will keep for at least a year.

Rep BEAw PASTE

This deep-red paste, made by boiling red beans and sugar, comes in
cans. Tike lotus seed paste, most canned red bean pastes are of good
quality. It is used lor [illings in buns, pastries, and dumplings.

SAUSAGES, CHINESE

These lop cheung are traditionally made in China of pork, pork liver, and
duck liver. Very little sausage with duck liver is available in the United
States, however. Most common is pork sausage, usually in pairs, threaded
through wath pork fat, and held together with string. They are cured,
but not cooked, and thus must be cooked before eating. They can be
kept refrigerated for about a month, and frozen for two months. A some-
what leaner pork sausage from Canadian processors is also available in
some markets, but in my view it lacks the defined [lavor of the sausages
made in the United States.

Sesame O1L

An aromatic oil with a strong, almost nutlike smell that is used both as a
cooking oil and as an additive and a dressing. Adding a bit of it to an
already prepared dish imparts a fine flavor. It is thick and brown when it
comes from China and Japan, thinner and lighter from the Middle East.
I recommend the former. It may be stored [or many months at room
temperature in a tightly capped bottle.

library
http://kulinarniylaretz.w.pw/
http://laretz-kulinarniy.narod.ru/




Ak
.
A
AR

Tue DiM SuM KiTCHEN 29

SESAME SEEDS

Both black and white seeds, either roasted or not, are generally used in
dumpling fillings, as decorations, or as garnishes. They are also used in
raw form as an ingredient and occasionally in the making of sweets as
well. To prevent the seeds from becoming stale and unusable they may
be stored in the freezer.

SHao-Hsing WINE

A sherrylike wine made and botiled in China and Taiwan. There are
several grades. I use the basic wine, but also the best grade of Shao-Hsing
(labeled Hau Tiao Chiew and pronounced “far jiu”) [or particular dishes.
A good, dry sherry may be substituted.

SHrRIMP, DRIED

These are small shrimp, dried and salted for preservation. Belore
using they should he soaked in warm water for at least thirly minutes.
They will keep for two to three months in a tightly closed container
kept in a dry place. They can also be [rozen tor storage if they are not
used often. They should be orange-pink in color, and a sure sign
that they are aging and losing their strength is their change to a grayish

color.

Svow PEA SHOOTS

The fine, tender tips of the vines on which snow peas grow. These leaves
are quite sweet when cooked, and after being cooked and eaten happily
by the Chinese for centuries, they have been recently “discovered” by
Western chefls for their freshness and taste.
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Soy Savck, LiIGHT or DARK

The light soys are usually taken from the top of the first baich of soy
sauce being prepared; the darker soys later, from the bottom. Both are
made of soybeans, flour, salt, and water. There are many brands, from
many countries, but my favorite is Yuet Heung Yuen, made in Hong Kong.
The light soy trom this manufacturer is labeled “pure soybean sauce”;
the dark soy is labeled “A” soy sauce; the so-called double dark soy is
labeled “C” soy sauce, or simply double-dark. Dark soys are best with
meats, for roasting, and for sauces, for rich and dark coloring. Light soys
are best for shrimp, chicken, and pork, and the Chinese believe they
give a sweet taste to these foods. | often combine the two soys for differ-
ent tastes and colorings.

SPriNG RoLr Skins

These skins are cooked, thin and white in color, and contain no eggs.
For a fuller explanation ol the skins and their various brands, see the
Spring Roll chapter of this book.

SZECHUAN MustarD PICKLE

This is also known as plain mustard pickle. It is made from Chinese
radishes cooked with chili powder and salt. It can be added to soups and
stir-fried with vegetables. Tt is never used fresh, only in its preserved
form. It can be bought loose by weight, but more often is found in cans,
labeled “Szechuan preserved vegetables™ or “Sichuan mustard pickle.”

There can be instances of loose labeling. Do not confuse this with
“sour mustard pickle,” which is preserved mustard greens. Use care when
yvou buy. Once a can of Szechuan mustard pickle is opened, place in a
glass jar. Tt will keep for one year, relrigerated.
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Tarioca Frour

Olten called tapioca starch, this is made from the starch of the cassava
root, and much of it comes packaged from Thailand. It is used hoth as a
basis for particular dim sum dough and as a thickener for sauces in many
preparations as a substitution for cornstarch. I also use it for dusting in
many preparations.

Taro Root

This starchy root of the tropical taro plant, which is called poi in Hawaii,
is somewhat like a potato but is more fibrous and is tinged throughout
with purple threads. Tt must be eaten cooked, usually steamed, and as it
cooks it emits a chesinutlike aroma.

Tienvesinv Bok Choy

Often called “celery cabbage,” this comes in two varieties, either with a
long stalk or a rounder sort that is much leafier. The latter is referred to
most often as Tientsin bok choy, and T prefer it because it is the sweeter
ol the two. It is also at its best in the spring. It may be kept refrigerated in
a plastic bag for about a week, but like bok choy, it tends to lose its
sweetness, 50 I suggesl using it early, if not at once.

VINFGAR, CHINKIANG

This very strong, aromatic red vinegar is used throughout southern China,
not only in Canton and Hong Kong, but also among the Hakka and Chiu
Chow people. Itis very distinctive. Red wine vinegar may be substituted
for it, but it is not a true substitute.
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'ATER (_HESTNUTS

These grow in mud and water, but when washed off, peeled, and cleaned,
they are the crunchiest of foods. They are available fresh, which is
the most desirable, or canned. Fresh and unpeeled they will keep refrig-
erated and in a brown paper bag for four to six weeks. Canned water
chestnuts will keep refrigerated, in water changed daily, in an airtight
container for two to three weeks. | prefer fresh to canned. As a matter
of fact, I prefer jicama over canned water chestnuts, il fresh water
chestnuts are unavailable (see jicama, page 27).

WHEAT S1ARCH

This is what remains of wheat [lour when the wheat's protein is removed
to make gluten. This starch is the hasis for several dumpling wrappings.
It will keep for at least a vear if placed in a tightly sealed container and
kept in a dry place.

Won Taxn Skins

These dumpling wrappers are uncooked. rolled-out wheat dumpling
skins. They are used as alternates to wheat flour dough skins. For a full
explanation of the many skins, see the Wheat Flour Dough section of
this book, pages 64—65.
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(hicken Pialh

Many of the recipes in this book call for chicken broth. You may of
course buy it canned, but here is a recipe for a fine-tasting broth,
quite like a siock in its intensity, that will enhance your dim sum
preparations. Tt is simple to make and can be kept for later use.

7 pounds chicken bones
10 cups water
4 quarts of cold water
1 piece fresh ginger (4 ounces), lightly
smashed
4 cloves garlic, whole and peeled
4 scallions, ends discarded, cut into halves
4 medium onions, peeled, quartered
'/2 teaspoon white peppercorns, whole
Salt

. In a large pot bring the 10 cups of water to a boil. Add the

chicken bones and allow to boil [or 1 minute. This will bring
blood and meat juices to the top. Turn off the heat, pour ol the
water. and run cold water over the bones to clean them.

. Place the hones in a pot, add 4 quarts ol cold water, the ginger,

garlic, scallions, onions, and peppercorns, and salt to taste.
Cover and bring to a boil; partially uncover, and allow the broth
to simmer for 4 hours,

. Strain the contents; reserve the liquid, discard the solid ingre-

dients. Refrigerate until used.

Note: This broth will keep 2 to 3 days refrigerated, or it can be
frozen. | recommend dividing it among small plastic contain-
ers, each holding 2 cups. They may be frozen for up to 3 months.
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A Collection ot
Sauces, Oils, and Dips

I)im sum, either in a restaurant or at home, can be the most informal
of meals, served randomly, its dumplings set out in no particular order
excepl Lo salisly the desires ol those caling. Just about the only rule is Lo
eat sweets toward the end of the meal, but even that is a rule to be
broken.

Dim sum can, however, be served formally, in individual porcelain
dishes, or family style out of large platters or steamers. How you serve
depends upon your taste and inclinations. These same whims dictate
what sort of sauce, oil, or dip you might preter with your dumplings.
These accompaniments are usually presented in restaurants in tiny shal-
low dishes for dipping, and can be served at home in the same manner.
These small dishes, often called “soy sauce dishes,” are available widely.
Each will hold about two teaspoons of whatever is your fancy.

In Canton the use of sauces, oils, and dips with dim sum dumplings,
especially the variety that “heat the mouth,” has traditionally been re-
garded as almost sinful, because the Cantonese believe that food per-
fectly prepared requires no enhancement. I recall when [ was very little
and went reaching for some hot oil to sprinkle on some spring rolls, my
grandmother glared at me and stopped my hand in midair with a call of
“Barbarian!”

These days however, the Cantonese, like most everybody else in other
parts of China and in the West, use some sauces, oils, and dips for their

. 35
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dim sum dumplings, including a few that are spicy and hot. T have
developed various sauces and oils over the years, which I use as accom-
paniments for specilic dumplings. To be sure, there are a sufficient num-
ber of dishes and sauces [or vou to experiment with. I know that many
of my students prefer their dim sum with dips that I would not dream ol
using, because I suspect my grandmother would again become angry
with me. Nonetheless, Thave become used to having some of these sauces,
oils, and dips with my dim sum. I believe their use is but one more
example of the adventure to be found in the world of dim sum.

ﬁx SCﬂ,”iﬂn ()1]

Chung Yau § . Scallion oil is less an accompaniment than it is an ingredient. Tt is
th

Makes 3 cups

used in recipes in this book, and is a base for other sauces.

3 bunches of scallions, washed, dried, ends
cut off, each scallion cut into 4 pieces
3 cups of peanut oil

1. Heat wok over medium heat. Add peanut oil, then add scal-
lions. When the scallions turn brown, the oil is done. Strain the
oil through a fine strainer into a bowl and allow it to cool Lo
room temperature.,

2. Pour the scallion oil into a glass jar and refrigerate until needed.

1 . ; : :

Notle: Do not discard the scallions. When strained out of oil,
place them in a plastic container and refrigerate. They keep
indefinitely and are a fine addition to any soup you might make.
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Tim Chung Yau SWEEI: Sﬂﬂlllﬂﬂ Sﬂﬂﬂﬁ
" '/s cup Scallion Oil (page 36)
o
'/2 cup dark soy sauce
-
jb 3 '/: tablespoons sugar
3 tablespoons cold water
Makes about 1 cup 1. lleat wok over medium heat. Pour in Scallion Qil, soy sauce,

sugar, and water. Stir clockwise until all ingredients are mixed

thoroughly and begin to boil

2. Turn the heat off. Pour the sauce into a bowl! and allow o cool

to room temperature. Pour into a glass jar and relrigerate until

needed.

| Hot Oil

Lot Yau Commercial hot oil is sold in Chinese and Asian grocetry stores
dt under many names, including Hunan hot oil. I prefer making my

own. Is strength is greater.

'/ cup dried hot red pepper flakes
/s cup sesame oil
*/s cup peanut oil

Makes 1'/> cups 1. Place all ingredients in a large jar and mix well.

2. Close the jar tightly and place in a cool, dry place for 1 week,
to allow the ingredients to blend. The oil will then be ready for

use. It will keep indefinitely, relrigerated.
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ﬁj\ Vinegnr buy Suuce

See Cho Yau Although this sauce may be made in advance, I prefer to make it as

e I needed, so that it will be at full strength.

1 tablespoon dark soy sauce
1 tablespoon light soy sauce
1'/: tablespoons white vinegar
1 tablespoon Hot Qil (page 37)
1 tablespoon finely sliced scallions, white and
green portions
'/a cup Chicken Broth (page 33)

Makes /s cup 1. Combine all ingredients in a small bowl. Mix well. Allow the
mixture to marinate for 30 minutes, then place in small soy
sauce dishes for serving.

Ginger Sng Sauce

1o ensure the best flavor; I prefer to make this as needed, instead of
ahead of time.

Geung Chung Yau

teaspoon sugar
tablespoon dark soy sauce
tablespoon light soy sauce
teaspoon Scallion Qil (page 36)
tablespoons Chicken Broth (page 33)
'/: tablespoon sesame oil
1'/. tablespoons shredded fresh gingerroot
1'/: tablespoons white portion of scallion, sliced
thinly into '/=-inch lengths
A generous pinch of white pepper

wdﬂ.di

Makes about '/z cup 1. Combine all ingredients in a small bowl. Mix well. Allow to
stand tor '/z hour, then serve in soy sauce dishes.
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Gazlic Uil

This oil imparts a wonderful aroma to foods being cooked and to
salads—both the oil and the sliced garlic. It is a fine addition to
any soup, to which it should be added and stirred in just before
serving. And its taste makes it a perfect dip. This is an oil I devel-
oped for my kitchen.

11'/s cups peanut oil
1'/s cups garlic (4 bulbs), peeled, thinly sliced

. Heat wok over high heat for 30 seconds. Add the peanut oil

and the garlic and stir. Lower heat to medium and bring to a
boil. Lower heat to low and allow to cook [or 10 minutes or
until the garlic turns light brown.

. Turn off heat and allow to cool sufficiently to place in a glass

jar. This will keep, in a closed jar, for about 4 weeks at room
temperature, or indefinitely if refrigerated.
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Gﬂ,rlic pepper Sﬂuce

The basic recipe for this sauce is claimed by Szechuan, Hunan,
and Beijing, as well as Shanghai. Wherever it originated, it is a
fine and pungent sauce, and | have improved upon it even more.
The pepper flakes used are found at the bottom of my Hot Oil.

Seun See Yau

2 tablespoons light soy sauce
2 tablespoons dark soy sauce
*fs teaspoon soaked hot pepper flakes (see Hot
Oil, page 37)
1 leaspoon sesame oil
1 tablespoon while vinegar
2 teaspoons Shao-Hsing wine or sherry
2 /> teaspoons sugar
1 tablespoon minced garlic
2 tablespoons scallions, green portion,
minced
1'/: tablespoons minced red sweet pepper
'/2 cup Chicken Broth (page 33)

Makes about 1 cup 1. Mix all ingredients. Allow to rest, in order to blend, for 1 hour
belore using.

Nul‘u: This sauce will keep, refrigerated, in a closed jar, for
about 10 days.
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Hol Musldnd

This is simply made by mixing equal amounts of mustard pow-
der and cold tap water. Some prefer replacing the tap water
with white distilled vinegar. There are many hot mustards on
the market, but | prefer the English-made Colman’s Mustard,
Double Superfine Compound. It must be dried mustard, not
the Colman’s prepared mustard that comes in jars.

['or a normal amount ta accompany dim sum, you will use
about 2 to 3 teaspoons of mustard powder to a similar amount
of water (or vinegar).

In dim sum restaurants, soy sauce dishes are often filled hall
with mixed mustard. half with Chinese chili paste, which comes
in jars. Mustard can, however, be served alone. Chili paste can
also be served alone. If vour tastes run to chili and the paste is
unavailable, Tabasco sauce is an admirable substitute. Your taste
for chilies, however, can easily be satisfied. Asian groceries have
chili sauces or pastes, in jars and bottles, from China, Thai-
land, Hong Kong, and Indonesia. And the number of bottled
chili sauces in addition to Tabasco is seemingly endless.
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v
Gah Lei Jop }@ I developed this sauce, with its antecedents in India and Singapore,

ET for my younger son, who would not eat shrimp unless they were
accompanied by a curry sauce. Now the whole family has been

Curry Sauce

converted.

1 cup Chicken Broth (page 33)
2/ teaspoons curry powder (Madras brand
preferred)
1'/: tablespoons tapioca flour mixed with 1 '/
tablespoons cold water

Makes about 1 cup 1. Place the chicken broth in a saucepan. Stir in the curry powder
until it dissolves. Turn on the heat to medium and bring to a
boil. Stir the tapioca flour—water mixture, then pour into sauce-
pan. Quickly stir and mix and bring back to a beil. Turn off
heat. Place in preheated sauce boat and serve.

Note: 1f you prefer your curry hotter, add '/x teaspoon of cay-
erine pepper powder to the broth when you add the curry

powder.
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M SWDE{ ﬂ,]’l(] Sl]‘lll1 Sﬂl]ﬂﬂ

This pungent sauce is nearly identical to the sauce I make for that
classic dish, sweet and sour pork. Although it does not contain
either the vegetables or the fruii that are in that sauce, its taste

remains quite direct.

I"f#

3

mixture. Stir,

cup sugar

cup white vinegar

cup cold water

teaspoon dark soy sauce

cup tomato sauce

teaspoon salt

teaspoons tapioca flour mixed with 3'/: tea-
spoons cold water

. In a saucepan place all ingredients except tapioca flour-water

making certain the salt and sugar dissolve and

the mixture is well blended. Over medium heat bring to a boil,
stirring several times. Stir the tapioca flour—water mixture, then

pour into saucepan. Quickly stir well and allow to come to a

boil. Turn off heat. Transfer to a preheated sauce boat and serve.
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Hung Yau E*b This is an oil that is favored by the chefs of Szechuan. It is used

both within recipes or as an accompaniment.

*/+ cup peanut oil
3 lablespoons cayenne pepper powder (Make
cerfain you buy cayenne that is bright
orange-red in color, which denotes fresh-

ness. Old cayenne is dull in color.)

Makes '/, cup 1. Heat wok over high heat for 30 seconds. Add peanut oil and
oil, plus about lower heat to low: Add the cayenne and stir well to mix. With
'fa cup of heat still on low; allow the mixture to cook until you see wisps
cayenne, which of smoke rising from the wok. Stir occasionally during the cook-
settles on the ing so that the cayenne does not stick to the bottom of the wok.

bottom of clot, and burn. It will not dissolve.
the jar 2. Turn off heat. Allow the mixture to cool sufficiently to place in

a glass jar.

I
Nnh_-.: This will keep 4 weeks at room temperature, or indefi-
nitely when refrigerated. The jar must be closed.
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Viﬂegﬂr Giﬂger Dip

This is a traditional Shanghai accompaniment. It is usually served
in small soy sauce dishes with Soup Buns or Soup Dumplings. How-
ever, it can be eaten with Potstickers and with Shanghai Streei
Dumplings as well.

1 tablespoon Chinkiang vinegar (or sherry
wine vinegar)
6 tablespoons cold water
1/. tablespoons dark soy sauce
1 teaspoon sugar
3 tablespoons shredded ginger

1. Mix vinegar, water, soy sauce, and sugar well, until sugar dis-
solves. Add ginger. Allow to stand for 1 hour belore serving,
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Doughs tor Dumplings

lhe many doughs of dim sum and their changing consistencies and
properties comprise perhaps the most important and intriguing aspect
of dim sum dumpling cockery. Most dim sum are dumplings, buns, or
breads based on white dough. While the majority are made from wheat
[lour, some are made from glutinous rice flower, and a very few are made
from rice flour. All flours are called fun, or powder, by the Chinese, so
that wheat flour is mien [un, a high-gluten wheat [lour or noodle [lour is
gun mien fun, glutinous rice tlour is nor mai fun, and rice tlour is jim mai
fun.

For those who have a passion, small or lurge, [or baking, [or making,
kneading, or molding dough, these doughs will have a special pleasure.
Bread makers relate how close they feel to their dough and breads; this
is not at all a misplaced emotion. So it is with these several doughs. For
many of the dim sum recipes in this book, ready-made wrappers can be
bought, and wonderful dumplings can be fashioned from them, to bhe
sure. These are so noted in the course of this book. But other dim sum
recipes require the making of dough, a creative process I know you will
absolutely enjoy.

All of the flours and starches used in the preparation of these doughs
are pure white. This aspect is most pleasing to the Chinese, for whom
the appearance of their dim sum is as important as the taste. For them,

;o
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dim sum must be white, and the whiter the flour the whiter the steamed
or bhaked dough will be.

White tlour is simply the end product of the milling process. It is the
most commonly used flour and comes from the wheat kernel, which
also includes the coarse outer layer called bran, the oily germ, and the
starchy core called the endosperm. The bran and germ contain most of
the wheat’s vitamins and minerals, but because they spoil rather quickly
and make for a rough-textured product, these are discarded in the mill-
ing of fine white flour. Since this [lour contains only endosperm, which
has few vitamins or minerals, it is “enriched” with additions ol iron,
thiamin, ribollavin, and niacin.

The gluten portion of [lour—actually its protein component—is what
gives elasticity to dough. The more gluten in the flour, the more elastic
the dough and the greater its strength. Gluten is often added to a white
flour too, in the form of gluten flour. This is manufactured by preparing
a dough from the regular wheat flour, washing away its starch-laden
portion, drying what is left, and then grinding it tinely. The protein con-
tent of white flour is usually abour 10 percent; with gluten flour added,
this rises to about 12 percent. But more important, the addition of glu-
ten makes regular white flour more elastic.

In general, flour is milled for dim sum and the dumpling makers and
is sold to restaurants in one-hundred-pound bags. Obviously it cannot
be expected that vou or T will buy flour in such gquantities, so 1 have
experimented meticulously with flours readily available on market
shelves, in quantities as small as two-pound sacks.

The following list explains some ol the various descriptions found
on [lour bag labels.

All-Purpose Flour: Flour composed ol hall hard wheat with glu-
ten for tensile strength, and halt soft wheat that is better qual-
ity [lour.

Enriched Flour: Flour with added nutrition.

Bread Flour: Usually flour with high-gluten content.

Bromide Flour: A combination of wheat flour and malted barley
flouar.

Short Patent: White flour, often made whiter by gas.

Standard Patent: Less white.
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For purposes of dim sum cookery, the important characteristics of
flour are that it is white, that it has a high proportion of gluten, and that
it contains hard wheat tor strength. I have already listed the wheat flours
that have proved to be the most dependable under all cooking and cli-
mate conditions, those | prefer to use in order to make the finest of each
particular dumpling. T have named these flours where indicated in the
recipes.

Other flours or powders are sometimes added 1o white flour dough,
The most common are tapioca powder (ground from the root of the
cassava) and glutinous rice powder {(ground from dry glutinous rice).
Both add tensile strength to their dough.

A few of these dim sum—Har Gau and its close relatives are the first
example—require that you make a dough. With most of the dumplings
however, they can be made either with the dough speciflied or with dump-
ling wrappers or skins already made available in markets. In all cases 1
have indicated these alternatives.

The pleasure lies in the dough. Whether you work your own, or use
those prepared, I trust that you will enjoy the processes ol dim sum,

The Whealt Starch—Tapioca Flour dough recipe is a tradition of many
centuries, To this day, in dim sum restaurants and teahouses, these dump-
lings are made the way they have always been made, with [resh rolled-
out dough. I compare this to any tradition of the French kiichen of
Escotlier, who described ways of cooking that have become classics.

You will note that no aliernative ready-made wrappings are oflered
in place of this dough. That is because there are no aliernatives. You
may, of course, put the fillings of these dim sum into ready-made wrap-
pings, but they cannot be steamed. If you allempt Lo steam them, the
wrappings become tough and rubbery. They must be builed. Which ot
course will give you some sort ol a dumpling, but not the fine traditional
Har Gau and its relations.
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To Form the Skins
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Wheal SE&I‘CL—TﬂpiuCﬂ
Flour Dough

This dough is a favorite of the master dim sum chefs,the dai see fu,
of the Chinese kitchen, because it can be shaped and sculpted. Tt is
perhaps the most traditional of dumpling dough, which is used for
avariety of dim sum preparations and is not at all difficult to form.
The small, individual pieces of the dough, used to fashion the dump-
lings are called pei, or “skins,” in the Chinese Ritchen.

1 cup wheat starch
'/ cup lapioca flour
'/+ teaspoon salt (optional)
1 cup boiling water
1'/2 tablespoons peanut oil

. In a bowl place the wheat starch, the tapioca [lour, and the salt.

Mix well. Pour in boiling water and mix quickly. Add peanut
oil and continue to mix. I find mixing is best with a pair of
chopsticks ora wooden spoon. The consistency should resemble
a biscuit mix, dry and slightly crumbly Mix until the dough,
while still heated, is sufficiently cool to the touch, and can be

kneaded.

. Knead with your hand in the bowl until a smooth mass of dough

is formed. Remove [rom bowl, knead a few times, then cut the
dough in half and place both halves in a plastic bag. Allow to
cool and to sit for at least 30 minutes before working with it.

. Belore working with the dough, o0il the work surface. Soak a

paper towel in peanut oil and repeatedly rub across the blade
ot a Chinese cleaver across the [olded towel so that the blade is

slightly oiled.

. Roll each half of the dough into a sausage-shaped length. The

lengths will vary with the sizes of the dumplings made, as vou
will see, but each length will be cut into 1-inch segments. Each
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segment will be rolled into a small ball, then pressed down
with the palm of the hand, then finally pressed flat with the
broad side of the Chinese cleaver to create round dumpling
skins. (These rounds will vary in size as well, with dumplings
made, but the technique employed is identical.)

Note: When working with the dough half, use one at a time
and keep the other in the plastic bag. For each of the following
dumplings that use this skin, you should make [ive skins at a
time. The remaining pieces should be kept under plastic wrap.
Always do your dumplings in multiples of five. This ensures
the dough will remain moist and pliable.

Note: When making each individual skin, a rortilla press rubbed
with peanut oil may be used. The skin produced will be thicker,
however. I prefer using the cleaver blade, the classic way of the
dim sum chefs.
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7 1 Har Gau is the most famous dim sum in China, and if one is to
judge by the number consumed at dim sum restaurants everywhere,
perhaps in the world. It is light and delicate and favored by all.
Chinese children regard Har Gau with the same reverence that

Har Guau

American children give to hamburgers.

/. pound shrimp, shelled, deveined, washed,
dried, diced
/. teaspoon salt
1'/: teaspoons sugar
1 egg white, jumbo size, beaten
1'/. tablespoons tapioca flour
2 teaspoons oyster sauce
1'/: teaspoons sesame oil
Pinch of white pepper
'/ cup water chestnuts, diced
'/s cup white portion of scallions, finely
chopped
'/s cup bamboo shoots, diced
1 Wheat Starch-Tapioca Flour Dough recipe
(page 50)

Makes 30 dumplings 1. Place shrimp in a large bowl. Add salt, sugar, egg white, tapioca
flour, oyster sauce, sesame oil, and white pepper and mix to-
gether. Add water chestnuts, scallions, and bamboo shoots and
combine thoroughly and evenly. Remove the mixture from the
howl, place it in a shallow dish, and refrigerate uncovéred for
4 hours, or overnight, covered.

2. With Wheat Starch-Tapioca Flour Dough, using the techniques
as described, make two sausage-shaped lengths of dough, 15
inches each. Cut each length into 15 one-inch segments. Make
dumpling skins 3 inches in diameter. Form 5 at a time, keeping
dough not being used under plastic wrap.
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3.

Form the dumplings: Place 1'/. teaspoons of shrimp filling into
the center of each skin, then fold the skin in half, forming a
crescent or hall-moon shape.

Hold the dumpling securely in yvour left hand, then begin Lo
torm pleats with the tingers of your right hand along the curve
of the crescent. Continue Lo form small pleats until the dump-
ling is completely closed. Press the top pleated edge of the dump-
ling between your thumb and index tingers to seal it tightlw.
Tap the sealed edge lightly with your knuckle to give the dump-
ling its final shape. Repeat until all dumplings are done. (As
your prnﬁclenr}r increases, increase the ﬁﬂmﬁ to 2 teaspoons. )

e/ W\

Steam the dumplings for 7 minutes and serve immediately.

bemurng Su ggestion: | preler eating Har Gau without a sauce
or dip, but try them with a bit of Hot Mustard (page 41), or
with a mix of the mustard with Chinese chili paste.

Note: Har Gau may be frozen for tuture use. They will keep at
least 3 months when piled neatly and wrapped in a double layer
of plastic wrap and then in foil. To reheat, defrost, then steam
for 3 to 5 minutes.
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2

¥

X

plmeuix [ yes

The phoenix is the traditional symbol of the bride or of the woman
of nobility, and these dumplings are shaped to look like a woman’s

EYes.

/s pound shrimp, shelled, deveined, washed,
dried, diced
'/: teaspoon salt, to taste
1 egg white, large, beaten
2'/: tablespoons tapioca flour
1'/: leaspoons sugar
1 teaspoon sesame oil
1 tablespoon oyster sauce
Pinch of white pepper
/s cup white portions of scallions, finely sliced
1 tablespoon Garlic Oil (page 39)
2 teaspoons white wine
1 Wheat Starch-Tapioca Flour Dough recipe
(page 50)

1. Make the [illing: place shrimp in a bowl. Add salt, egg white,

tapioca flour, sugar, sesame oil, oyster sauce, white pepper, scal-
lions, garlic oil, and wine and blend thoroughly and evenly
5 to 7 minutes. Refrigerate uncovered 4 hours or overnight,
covered.

. With Wheat Starch—1apioca Flour Dough, using the techniques

as described, make 2 sausage-shaped lengths of dough, each
13 inches long. Cut each length into 1-inch segments. Make
dumpling skins 3': inches in diameter. Form 5 at a time, keep-
ing dough not being used under plastic wrap.

. Form the dumplings: Place 1 tablespoon of filling in center

of each skin. Fold the skin in half to form a crescent shape.
With your index fingers, create a vertical pleat on each of the
dumplings sides. Press and seal the side edges of the dump-
ling to form the phoenix eye shape, with ends of dumpling
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squeezed together and not divided. Repeat until all dumplings
are made. (As your proficiency increases you may increase the
filling to 4 teaspoons.)

Wi

4. Steam for 7 minutes and serve immediately.

bewing Su ggestion: As with Har Gau, I prefer eating Phoe-
nix Eyes without accompaniment. But some people prefer eat-
ing them with the same sauces as Har Gau, either with a bit of
Hot Mustard (page 41) or with a mix of the mustard and Chi-
nese chili paste.

Nuh:: Fung Ngan Gau may be frozen and will keep about 3
months. To [reeze, wrap in a couple ol layers ol plastic wrap
and then in [oil. To reheat, delrost thoroughly and steam [or
3 to 5> minutes.
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¥ R Noodle Eann

Fun Guor

These are oddly named, and though I am often asked the origin of

“rice noodle fruil,” I must reply that I do not know it. It is suffi-

cient to say that is what it is called by the dim sum masters. Per-
haps it might be because the half-moaon shape looks like a slice of

HPPIE ar dan ﬂl’ﬂﬂgﬂ' “’E‘dgl‘:"-

Sauce Ingredients LT A
17/
1

1
21/
1/

i

To Continue Recipe

To Finish the Dish 1

Makes 30 dumplings

teaspoon salt

teaspoons sugar

teaspoon sesame oil

teaspoon light soy sauce

tablespoons tapioca flour

tablespoons oyster sauce

Pinch of white pepper

cup Chicken Broth (page 33) or chicken

soup

tablespoons finely chopped fresh coriander
Wheat Starch-Tapioca Flour Dough recipe
(page 50)

tablespoon peanut oil

pound coarsely ground pork, to which
/s teaspoon of tapioca flour is added,
and mixed well

ounces shrimp, shelled, deveined, washed,
dried, diced

Chinese black mushrooms, soaked to soften,
diced into '/e-inch pieces ('/s cup)

cup winter bamboo shoots, diced into
'/e-inch pieces

tablespoon white wine

L. Mix sauce ingredients. Reserve.

2, Heat wok over high heat [or 30 seconds. Add peanut oil and
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coat wok with spatula. When a wisp of white smoke appears
add pork. Stir, then add shrimp, mushrooms, and bamboo
shoots. Stir together well. Add wine and cook until pork dark-
ens and shrimp turn pink, about 2 minutes.

Add the sauce to the wok. Cook until the sauce thickens and
turns brown, then add coriander. Remove from wok, place in a
shallow dish, and refrigerate, uncovered, overnight.

With Wheat Starch—Tapioca Flour Dough, using techniques
described, roll dough into 2 sausage-shaped lengths, each 15
inches long. Cut each length into 15 one-inch segments. Make
dumpling skins, 3 inches in diameter. ['orm 5 at a time, keep-
ing dough not being used under plastic wrap.

Form the dumplings: Place 1 tablespoon of the filling in center
of skin and fold into a halt-moon shape. Squeeze curved edge
to seal.

Steam 5 to 6 minutes. Serve immediately;

Serving Suggestion: I prefer not to have any sauce or dip
with these rice noodle fruits. 1 enjoy the blended tastes of the
pork and shrimp unadorned.

Note: Fun Guor may be frozen but will keep only about 4 weeks.
Wrap in a double laver ol plastic wrap, then in foil. To reheat,
defrost thoroughly and steam 3 o 5 minutes,

e e
U {'?:'?, _J’n"r/!'

T ]
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...-J""
iﬂ% Vege[ﬂriun Dumplings

Jai Gau The Chinese are a most practical people. Years ago, vegetarian
/éi dumplings were virtually unknown and strict vegetarians were few.
Now, because more people are looking to vegetables for complete

diets, I've included this and other vegetable dumplings.

2 cups peanut oil (to blanch vegetables)
'/: cup snow peas, shredded
/2 cup carrots, shredded
/= cup celery, shredded
'/: cup bamboo shoots, shredded
2 fresh water chestnuts, shredded
5 Chinese black mushrooms, soaked to soften,
shredded ('/z cup)
'/: tablespoon peanut oil

Sauce Ingredients 1 tablespoon oyster sauce
1 tablespoon dark soy sauce
2'/, tablespoons tapioca flour
/> teaspoon salt
1 teaspoon sugar
/> teaspoon sesame oil
Pinch white pepper
4 tablespoons cold water

To Continue Recipe 1 Wheat Starch-Tapioca Flour Dough recipe
(page 50)

Makes 34 dumplings 1. Heat wok over high heat for 30 seconds. Add 2 cups of peanut
oil and heat to 325°F Lo 350°E Place vegetables in hot oil and
blanch [or 30 o 40 seconds. Remove vegetables from oil and
drain them through a strainer. Set the vegetables aside. Com-
bine the sauce ingredients and reserve.

2. Pour oil from wok and wipe clean with paper towel, then heat
'/: tablespoon of peanut oil in the wok until a wisp of white
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smoke appears. Add the sauce and cook until it thickens and
turns dark brown. Turn off heat. Add reserved vegetables to
sauce and mix well until all vegetables are coated. Remove
mixture from wok, place in a shallow dish, and refrigerate,
uncovered, at least 4 hours or overnight.

. With Wheat Starch-Tapioca Flour Dough, using techniques

described, roll dough into 2 sausage-shaped lengths, each 17
inches long. Cut each into 17 one-inch segments. Make dump-
ling skins, 2% inches in diameter. Form 5 at a time, keeping
dough not being used under plastic wrap.

. Form the dumplings: Place 2 teaspoons of the vegetable [illing

in the center of the skin and fold into a hall-moon shape.
Squeeze curved edge to seal.

.rt#fff/f,/";}!
L

. Steam [or 5 minutes. Serve immediately:

Sﬁrﬁllg LSu_nq+;1nr;s’[i1ue:-n.: I recommend eating these dumplings
with Hot Qil (page 37).

Note: Vegetarian dumplings cannot be [rozen.
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Chive Dumplings

This is a dumpling of the southern Cantonese people, the Chiu
Chow. I have enjoved these dumplings in Hong Kong so aften that

(rau Choi Gau

I brought the recipe home to my kitchen.

Sauce Ingredients /s teaspoon light soy sauce
1 teaspoon Shao-Hsing wine or sherry
/s teaspoon sugar
1'/: tablespoons oyster sauce
5 teaspoons cornstarch
Pinch of white pepper
4 tablespoons Chicken Broth (page 33)

Pork Marinade 6 ounces lean pork, ground
'/: teaspoon light soy sauce
*/s teaspoon sugar
1 teaspoon sesame oil
1'/: teaspoons Shao-Hsing wine or sherry
1'/: teaspoons oyster sauce
1'/: teaspoons cornstarch
Pinch of white pepper

To Continue Recipe 2 tablespoons Garlic Qil (page 39)

'Y+ teaspoon salt

2 teaspoons ginger, minced

'/ pound Chinese chives (garlic chives)
washed, dried thoroughly, cut into
'/s-inch pieces

1 Wheat Starch-Tapioca Flour Dough recipe,

(page 50)

Makes 24 dumplings 1. Combine the sauce ingredients. Reserve. Combine the mari-
nade ingredients and add the pork. Reserve.

2. Heat a wok over high heat for 30 seconds. Add garlic oil, salt,

and ginger. Coat wok with spatula. When a wisp of white smoke
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appears add chives. Stir and cook until chives turn bright green
and their fragrance is released, ahout 1 minute. Add pork and
marinade and mix thoroughly, about 1 minute. Make a well
in the center of the mixture, stir the sauce, and pour in. Mix
well: when sauce begins to thicken, turn off heat. Transler to
a shallow dish, allow to cool, then refrigerate for 4 hours,
uncovered.

. With Wheat Starch-Tapioca Flour Dough, using techniques
described, roll dough into 2 sausage-shaped lengths, each 12
inches long. Cut each into 12 one-inch segments. Make dump-
ling skins 3'/:inches in diameter. Form 5 at a time, keeping
dough not being used under plastic wrap.

Form the dumplings: Place 1 tablespoon ot the filling in the
center ol the skin. Gather the edges of the skin together to
cover the filling and squeeze shut, making a round bundle. Twist
the skin at the point of closure and hreak off the surplus dough.
Place the dumpling, sealed side down, in a steamer. Repeat until
all dumplings are made.

. Steam for 7 minutes. Serve immediately.

Sf:ﬂ"'h'lg Sug gestion: 1 prefer eating these dumplings with-
out any dip or sauce.

Note: Chive dumplings should not be frozen.
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‘g Snow Pea Sheot Dumplings

Dau Miu Gau ‘\‘5 This dumpling, or gau, is a modern adaptation of a traditional
é}\' dim sum dumpling of Canton. It originated in Hong Kong, where
chefs like to create variations on a theme, particularly when they
can use fresh vegetables. This dumpling traditionally is made with
pork or shrimp. I have made it with those very sweet snow pea
shoots mixed with flavored shrimp, a kind of salute to tradition
and to Hong Kong.

/> pound snow pea shoots, washed, dried, cut
into '/:-inch pieces
4 cups cold water
/> teaspoon haking soda
'/: teaspoon salt
'/: pound shrimp, shelled, deveined, washed,
dried, coarsely chopped
1 tablespoon young ginger, minced, or
1'/> teaspoons regular ginger
1'/: tablespoons oyster sauce
1 teaspoon light soy sauce
1 teaspoon Shao-Hsing wine or sherry
'/s teaspoon salt
1'/: teaspoons sugar
2 teaspoons sesame oil
2 tablespoons cornstarch
Pinch of white pepper
1 Wheat Starch-Tapioca Flour Dough recipe
(page 50)

Makes 24 dumplings 1. Walter blanch the snow pea shoots: In a large pot place cold
water, baking soda, and salt. Bring to a boil. Add snow pea
shoots. Make certain they are submerged, stir, and allow water
to return to a boil. Turn off heat. Run cold water into pot. Drain.
Repeat. Drain thoroughly. Reserve.

2. Make the filling: In a large bowl place the snow pea shoots, the
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shrimp, and all other ingredients except the dough. Mix thor-
oughly until well blended. Place in a shallow dish, and refrig-
erate for 4 hours, uncovered.

3. With Wheat Starch-Tapioca Flour Dough, using techniques
described, roll dough into 2 sausage-shaped lengths, each 12
inches long. Cut each into 12 one-inch segments. Make dump-

@ ling skins 3'/: inches in diameter. Form 5 at a lime, keeping
dough not being used under plastic wrap.

4. Form the dumplings: Place 1 tablespoon of the tilling in the
center of the skin. Gather the edges ot the skin together to
cover the filling and squeeze shut, making a round bundle.
Twist the skin at the point of closure and break off the surplus
dough. Place the dumpling, the sealed side down, in a steamer.
Repeat until all durnplings are made.

5. Steam for 7 minutes. Serve immediately.

Sﬁw—ing Suggﬁsﬁun: I prefer eating these dumplings with-
out any dip or sauce.

Note: Snow Pea Shoot Dumplings should not be frozen.
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\Kfllﬁﬂli Flnur Dnugh

This dough is simple and basic and is that used most widely in the
dim sum kitchen, Squares of it may be bought in Chinese markets,
even occasionally in supermarkets. I suggest that you do buy them
because they are usually rolled quite thin, thinner perhaps than
you could roll them at home. If, however, vou do not have access Lo
these ready-made dumpling skins, heve is an easy recipe.

1'/s cups flour, Pillsbury Best All-Purpose,
enriched, bleached preferred
'/> teaspoon baking soda
2 cxtra-large eggs
2 tablespoons water
/= cup cornstarch, for dusting

. Combine the flour and baking soda and place the mixture on a

work surface. Make a well in the center and add the eggs. Work
the dough with your fingers until all of the egg has been ab-
sorbed. Slowly dribble in the water, mixing as you do, until the
dough is thoroughly mixed. Use a dough scraper to pick up
excess dough. Begin to knead.

. Knead the dough for 5 minutes or until it becomes elastic. Set

aside, covered with a damp cloth, for 4 hours.

. When the dough is ready, dust the work surface with cornstarch.

Roll out the dough with a rolling pin until vou have a sheet that
is '/i inch thick. Pick up the sheet and dust the work surlace
again with cornstarch, Continue rolling out the dough until it
reaches an overall thickness of /s inch.

. Rollup the dough around a long piece of broom handle ox dowel.

Dust the work surface again. Roll the dough out with the pin,
as thinly as possible, then roll the dough around the broom
handle again. (You must pick up the dough by rolling it around
the broom handle, otherwise it will tear.)

. Dust the work surface again. Unroll the sheet onto the surface

and with the rolling pin roll out to about 21 inches square.
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6. Before cutting, be certain to dust the work surface again with
cornstarch. Using the edge of a dough scraper to cut, and the

edge of a ruler to measure and guide, cut out 3'/:-inch squares
from the sheet. As you stack them alter cutting, sprinkle each
with cornstarch to prevent sticking.

Note: This dou gh should be made the night belore using. The
skins will be more elastic if stored overnight in the relrigerator
alter being wrapped in plastic wrap.

Different recipes using this dough require dillerent numbers
ol skins. Extra skins may be frozen tor 2 months.

The ready-made dough squares can be bought as “won ton”
skins. They come in 1-pound packages, usually 90 to 100 skins
o the pound, and in varying thickness. 1 prefer the thinner
ones, so I recommend that you buv the skins, since commer-
cial makers can make them thinner than you will be able to.
Here is a guide for buying these skins:

“Won ton skins” come square, about 3/ inches on a side.
These may also be labeled “won ton wrappers.”

“Water dumpling skins” are round, [rom 3/ to 3'/: inches in
diameter. These may also be labeled "Hong Kong style.”

“Dumpling skins” are usually round.

These are all the same, so look for those labels in the refrig-
erated compartments of Chinese or Asian groceries. You might
even see a label for "suey gow.” This is phonetic Cantonese for
“water dumpling” skins.

There are many hrands; all are about equal. Use them when
they are bought. Any left over may be frozen. They will keep 2
months, double-wrapped in plastic wrap, then in foil. To use:
If frozen, allow them to defrost and come to room temperature.,
As you work, treat them as if you were working with a dough
vou had made—cover those not being used with a damp cloth
to preserve their sofiness and flexibility.
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RECoak S Pasioling

Siu Mai \% These dim sum bear the delightful description, “Cook and Sell,”
N | simply because they are shaped like tiny cooking kettles filled with
Jood. And because they are so tasty and so prelty they are never left

unsold.

6 Chinese black mushrooms, soaked for 30
minutes in hot water, rinsed, dried, stems
discarded, caps diced into '/s-inch pieces

'/: pound coarsely ground pork
'/+ pound shrimp, shelled, deveined, washed,
dried, diced into '/:-inch pieces
'/: teaspoon salt
1'/s teaspoons sugar

1 tablespoon peanut oil

1 tablespoon vyster sauce

1 tablespoon cornstarch

1 teaspoon sesame oil

Pinch of white pepper

1T Wheat Flour Dough recipe (page 64) or

22 commercial skins

Makes 22 dumplings 1. In a large howl comhine all ingredients (except skins) and mix
until the consistency is smooth and even. Refrigerate for 4 hours,

uncovered.

2. Using kitchen shears or a round cookie cutter cut skins into
rounds 2'/: inches in diameter. |

3. Into the middle of each skin place 4 teaspoons of filling. Hold
the filling in place with the blade of a small rounded knife in
one hand, and holding the dumpling in the other hand, gradu-
ally turn knife and dumpling slowly in the same direction, so
dumpling forms a basket shape.
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4. Remove the knife, pack down, and smooth the filling on top of
dumpling. Squeeze the dumpling lightly to create a “neck” so
that the dumpling and filling will remain intact during the steam-
ing process. Tap dumpling lightly on the work surface to flat-
ten the bottom so that it will stand upright in the steamer.

5. Steam for 7 minutes. Serve immediately.

Scrvin_q Sugues’r'mm [ prefer to eat this dumpling without
accompaniment. However | know that a mixture of Hot Mus-
tard (page 41) and Chinese chili paste will complement it nicely.

Note: Siu Mai can be frozen after steaming. They will keep 2 to
3 months, wrapped in plastic wrap and then in foil. To reheat,
defrost thoroughly and steam 3 to 5 minutes.
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) 3
£ Curried bfu ﬁj ai

Gah Lei Siu Mai tﬁ: This is my variation of the theme of a traditional dim sum. T add
5 curry to the basic recipe, and a whole new dumpling is created.
‘5 Rarely, if ever, will vou find this in a dim sum restaurant or teahouse.

» S0 enjoy it at home.

teaspoons peanut oil
teaspoon minced ginger

Curry Paste Ingredients

e

teaspoon minced garlic
2 tablespoons minced fresh coriander
2'/: leaspoons curry powder mixed with
2'/: teaspoons cold water
3 tablespoons cold water
1 beef bouillon cube

Filling Ingredients = '/2 pound ground pork, lean
/s pound shrimp, shelled, deveined, washed,
dried, diced
3 fresh water chestnuts, peeled, cut into
"/w-inch dice (/s cup)
3 scallions, white portions, finely sliced
(*fs CIJP]
1*/s+ teaspoons sugar
/s teaspoon salt
1 teaspoon sesame oil
1'/: tablespoons oyster sauce
Pinch whilte pepper
1'/> tablespoons cornstarch
1 teaspoon light soy sauce
1 Wheat Flour Dough recipe (page 64) or
24 commercial skins
1 scallion, green portion, finely sliced, for
garnish (2 tablespoons)
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. Make curry paste: In a small pot, over high heat, heat the pea-

nut oil. When a wisp ol white smoke appears, add the minced
ginger and garlic. Stir and cook for 20 seconds. Add the corian-
der, stir, and mix well. When garlic turns light brown, add the
curry mixture. Stir well and cook for 30 seconds or until the
aroma is released. Add the 3 tablespoons ot cold water, stir.
Add beel bouillon cube, making certain the cube dissolves. Stir
until paste is smooth and blended. Cover pot, lower heat, and
simmer 10 minutes. Stir occasionally so curry does not burn.
Turn oft heat. Reserve.

. Make the filling: Combine porlk, shrimp, filling ingredients, and

curry paste in a bowl. Mix thoroughly until well blended. Re-
move to a shallow dish and refrigerate for 4 hours, uncovered.

. Make dumplings: With kitchen shears or a cookie cutter cut

each skin into a round 2. inches in diameter. Into the middle
of each skin place 1 tablespoon of filling. Follow directions
exactly as given in steps 3 and 4 ol Siu Mai (pages 66-067).

. Before steaming sprinkle green portions of scallions over the

dumplings. Steam for 7 minutes. Serve immediately.

Serving bu ggestion: 1 prefer not to serve these with any ac-
companiment because of the curry taste; yet a couple of drops
of Red Qil (page 44) on each dumpling will heighten their taste.

3
Nole: Gah 1.ei Siu Mai can be frozen after steamin g. They will
keep 2 to 3 months, wrapped in plastic wrap, then in loil. 1o
reheat, detrost thoroughly and steam 3 1o 5 minutes.
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VEﬂ,l Sfu iwjﬂ;f

The words ngau jai yuk translate as “meat of the suckling cow.”
Veal is rare, even today, in many parts of China, but in Hong Kong
it is eaten widely. I enjoy making dim sum with veal because the
flavor of the meat blends quite well with traditional ingredients.
This, then, is a new “Cook and Sell.”

Neau Jai Yuk
S5iu Mai

10 ounces lean ground veal
/s cup fresh water chestnuts, cut into "/z-inch
dice
'/s cup bamboo shoots, cut into '/s-inch dice
'/+ cup scallions, white portion, finely sliced
1 tablespoon minced ginger
1 tablespoon Shao-Hsing wine or sherry
'/s leaspoon salt
1'/: teaspoons sugar
1 teaspoon double dark soy sauce
1'/2 tablespoons oyster sauce
1'/> tablespoons Garlic Oil (page 39)
1'/: tablespoons cornstarch
1 teaspoon sesame oil
Pinch white pepper
1 extra-large egg white, beaten
1 Wheat Flour Dough recipe (page 64) or
24 commercial skins

Makes 24 dumplings 1. Make the filling: Combine the veal with all other ingredients
(except the skins) and mix thoroughly to blend well. Refnger—
ate in a shallow dish, uncovered, for 4 hours.

2. Make the dumplings: With kitchen shears or a cookie cutter
cut each skin into a round 2. inches in diameter. Place one
tablespoon of filling in the center of the skin. Follow directions
exactly as given in steps 3 and 4 of Siu Mai (pages 66-67). l

3. Steam dumplings 5 to 6 minutes. Remove from steamer and
serve immediately.

library
http://kulinarniylaretz.w.pw/
http://laretz-kulinarniy.narod.ru/




DouGHs ForR DUMPLINGS i |

Su rving SuggesHun: I prefer to serve these dumplings with
Ginger Soy Sauce (page 38) as a dip.

Note: N gau Jai Yuk can be frozen after steaming. They will keep
2 to 3 months, wrapped in plastic wrap, then in foil. To reheat,
defrost thoroughly and steam 3 to 5 minutes.

Fluwer Dump]ings

Far Siu Mai
The traditional shape of Siu Mai reminds some people af baskets;
to others these are like tulips just opening. Often they are called
“flower dumplings.” Here is a flower [illed with chicken and veg-
etables, a spring dumpling.

'/ pound chicken breast, ground
/+ cup jicama, finely diced
'/s cup carrot, finely diced
/s cup scallions, finely sliced
/s teaspoon grated ginger
1 egg white, lightly beaten
1'/. tablespoons peanut oil
1'/: teaspoons sesame oil
1 teaspoon Shao-Hsing wine or sherry
1 teaspoon light soy sauce
/s teaspoon salt
1°/s teaspoons sugar
2 tablespoons cornstarch
Pinch of white pepper
1 Wheat Flour Dough recipe (page 64) or
24 commercial skins

Makes 24 dumplings 1. In a large bowl combine the chicken and all other ingredients
(except skins) and mix thoroughly to blend well. Remove to a
shallow dish and refrigerate for 4 hours, uncovered.
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2. Make the dumplings: Cut each skin into a round 2. inches in
diameter. Place 1 tablespoon of filling in the center of the skin.
Follow directions exactly as given in steps 3 and 4 of Siu Mai
(pages 66-67).

3. Steam dumplings 8 to 10 minutes. Remove from steamer and
serve immediately.

Surving E‘)uggesﬁnn: [ supgest serving these with Sweet Scal-
lion Sauce (page 37) as a dip.

Note: Elower Dumplings can be frozen after steaming. They
will keep 6 to 8 weeks, wrapped in plastic wrap, then in foil. To
reheat, delrost thoroughly and steam 3 to 5 minutes.

Glanuus Rice Sfﬂ ﬁ/ art

This is another adaptation of a traditional sin mai, a true dim
sum dumpling of dough with a filling of seasoned glutinous rice.
In China, stir-fried glutinous rice is a winter custom. I have taken
all of the ingredients for this winter dish and created a dim sum
that requires ne frying at all. The combination of the [lavored rice
and the steamed dough is irresistible.

Nor Mai Siu Mai

1 cup glutinous rice
1 cup water
2 Chinese sausages (see note)
'/, tablespoon dried shrimp, soaked in hot
waler 30 minutes, diced e
'/ teaspoon salt
1 teaspoon sugar
1'/: teaspoons light soy sauce
'/> teaspoon dark soy sauce
1 tablespoon oyster sauce
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scallion, ends discarded, finely sliced
teaspoons Garlic Oil (page 39)
tablespoons finely chopped fresh coriander

R, R . =

Wheat Flour dough recipe (page 64) or
24 commercial skins

3 tablespoons green portion of scallions,

finely sliced, to garnish

Makes 24 dumplings 1. Wash and rinse the glutinous rice 3 times and drain. In a
9-inch cake pan, place the rice and add 1 cup water. 1ay the 2
sausages on top of the rice. Place cake pan in a bamboo steamer
and cover. Pour 6 cups of water into a wok and over high heat
bring to a boil. Place the steamer in the wok above the water
and steam [or 30 minutes or until the rice becomes translu-
cent. Remove from steamer. Allow rice to cool to the touch.
Cut the sausage into Y/s-inch dice.

2. Make the filling: Place rice in a large bowl. Add diced sausages
and all other ingredients (except the skins and sliced scallions
for garnish). Mix thoroughly until well blended.

3. Make the dumplings: With kitchen shears or a cookie cutter
cut skins into rounds 2'/: inches in diameter. Place 1 table-
spoon of filling in center ol each round. Follow directions
exactly as given in steps 3 and 4 of Siu Mai (pages 66-67).

4, Steam for 7 minutes. Remove from steamer and serve immedi-
ately,

br::rv"mg bl]ggﬂﬂﬁmu T prefer not to have a sauce or dip
with these dumplings. My hushand likes Sweet Scallion Sauce

(page 37).

! ; ; .
Nole: These dumplings cannot be frozen. The rice will not
retain its gluten or its texture, and the dumpling will be form-
less.

Note: If you cannot find Chinese sausages, a breakfast-type
sausage can be used instead. The texture will be the same, but
the taste will be quite different.
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7K \Xfﬂ,liEI‘ Dump]iﬂgﬂ

Soi Gau The Chinese very aptly call these “water dumplings” because they
éi' are cooked, either completely or partially, in boiling water. In the
traditional teahouse the cooking process is often completed by
steaming them in small, individual serving steamers, after boiling.

At home, however, these are simply boiled.

/2 pound fresh ground pork
2 ounces shrimp, shelled, deveined, washed,
dried, diced
3 tablespoons bamboo shoots, cut into '/s-inch
dice
3 tablespoons fresh water cheslnuts, peeled,
cut into '/e-inch dice
'/« cup white portion scallions, finely chopped
*/s teaspoon salt
1*/s teaspoons sesame oil
Pinch of white pepper
1 tablespoon tapioca flour
1 egg, beaten
T Wheat Flour Dough recipe (page 64) or
24 commercial skins

To Boil Dumplings 2 qguarts cold water
1 teaspoon salt

1 tablespoon peanut oil

Makes 24 dumplings 1. In a bowl combine the pork and all other ingredients except
beaten egg, skins, and boiling ingredients. Blend evenly and
thoroughly. Refrigerate in a shallow dish, uncovered, for 4
hours.

2. Make the dumplings: With kitchen shears or a cookie cutter
cut skins into rounds 3 inches in diameter. Place 3 teaspoons
of filling in center of a skin. With a butter knife, brush egg |
around the outer edge of skin. Fold skin into a half-moon shape
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and press together along the curved edge tightly with thumb
and forefinger to seal. Continue until all dumplings are made.
(As your proficiency grows increase filling amount to 4 tea-
spoons.)

L

Uncooked Cooked

3. Cook dumplings in 2 quarts of water, 1 teaspoon salt and
1 tablespoon of peanut oil for 5 to 7 minutes. Run cold water
over cooked dumplings and drain. Serve immediately.

Sﬁrﬁng SuggesHml: I recommend Ginger Soy Sauce (page
38) as a dip with these dumplings.

Notes Soi Gau can be kept refrigerated for about 7 days or fro-
zen for about 3 months. If you plan to freeze them for future
use, undercook them by 2 minutes, drain, and dry them belore
freezing. lo recook, defrost thoroughly, then steam them for 3
to 4 minutes. When [reezing wrap them in plastic wrap, then
in foil. They may also be heated in boiling water [or 2 minutes.
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Shrimp \‘fﬂfer [)umplings

The Chinese love shrimp, in all of its forms. In general, most dim
sum use shrimp either alone or in some sort of combination, most
often with pork. This dumpling, however, called llar Yuk, or

Har Yuhk Soi Gau

“shrimp meat,” uses shrimp only, and it is quite different indeed

from the traditional Soi Gau.

*/s pound shrimp, shelled, deveined, washed,
dried, diced
3 fresh water chestnuts, peeled, cut into
/s-inch dice (/s cup)
'/: cup scallions, white portions, finely sliced
1 teaspoon minced ginger
1 teaspoon light soy sauce
'/ teaspoon salt
1'/: leaspoons sugar
1 teaspoon sesame oil
1 teaspoon Shao-Hsing wine or sherry
1'/: tablespoons oyster sauce
1'/: tablespoons Scallion Oil (page 36)
1'/: tablespoons cornstarch
1 egg white beaten
Pinch white pepper
1 Wheat Flour Dough recipe (page 64) or
24 commercial skins

To Boil Dumplings 2 quarts cold water
1 teaspoon salt
1 tablespoon peanut oil

Makes 24 dumplings 1. Make the [illing: In a bowl combine the shrimp and all other
ingredients (except egg white, skins, and boiling ingredients).
Mix thoroughly until well blended. Remove to a shallow dish
and refrigerate 4 hours, uncovered.
2. Make the dumplings: With kitchen shears or cookie cutter cut
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skins to rounds of 2'/4inches in diameter. Place 1 tablespoon of
filling in the center of the skin. With a butter knife brush egg
around the outer edge of skin. Fold skin into half-moon shapes
and press together along the curved edge tightly with thumb
and forefinger to seal. Continue until all dumplings are made.

Uncooked Cooked

Cook dumplings in 2 quarts of boiling water, 1 teaspoon salt,
and 1 tablespoon peanut oil, for 5 to 7 minutes. Run cold water
over cooked dumplings and drain. Serve immediately.

Surving Suggusﬂum These dumplings are complemented
nicely with Vinegar Soy Sauce (page 38) as a dip.

Nole: These dumplings may be kept reflrigerated for about 2
days or frozen for about 3 months. If you plan 1o [reeze them
for [uture use, undercook hy 2 minutes, drain, and dry betore
freezing. To recook, defrost thoroughly and steam for 3 to 4
minutes. When freezing, wrap dumplings in plastic wrap, then
in f[oil. They may also be heated in boiling water for 2 minutes.
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€2 p 1 Oil Dumplings

;‘i‘g These are also known as Szechuan dumplings, because one of their ,
, | ingredients is the red oil so favored by the chefs of Szechuan. The

,@Q dumpling is shaped like a water dumpling, a dim sum of southern

China, a good example of felicitous regional border crossing.

Hung Yau Soi Gdu

'/: pound bok choy, washed, dried, stalks cut
into '/:-inch squares, the leaves into
1-inch squares |
4 cups cold water '
/s teaspoon baking soda (optional; see
page 18)
1 teaspoon salt
1 slice ginger, '/: inch thick |
'/2 pound lean ground beef

Filling Ingredients  1'/> teaspoons Red Oil (page 44) '

1 teaspoon grated ginger

1'/: tablespoons oyster sauce
1 teaspoon sesame oil
1 teaspoon light soy sauce
1 teaspoon dark soy sauce
2 teaspoons Shao-Hsing wine or sherry

1'/> teaspoons sugar

/s teaspoon salt
2 tablespoons cornstarch |
Pinch of white pepper
3 tablespoons finely chopped fresh coriander
1 Wheat Flour Dough recipe (page 64) or
24 commercial skins

To Boil Dumplings 2 quarts cold water
1 teaspoon salt |
1 tablespoon peanut oil
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Water blanch the bok choy: In a large pot place 4 cups of cold
water, the baking soda, salt, and ginger. Bring to a boil over
high heat. Add bok chov stalks. Stir and cook [or 1 minute.
Add leaves, stir, and cook for 1 minute more, Turn ofl heat.
Run cold water into pot. Drain thoroughly, discard ginger.
Reserve.

Make the filling: In a bowl place the ground beef and all other
ingredients (except the skins and boiling ingredients). Mix thor-
oughly until well blended. Add bok choy and mix together
well. Place in a shallow dish and retrigerate for 4 hours, un-
covered.

Make the dumplings: With kitchen shears or a cookie cutter
cul skins into rounds 3 inches in diameter. In center ot each
skin place 1 tablespoon of filling. Brush edges of skin with water.
Fold skin into a half-moon shape and press together along the
curved edge tightly with thumb and forefinger to seal. Con-
tinue until all dumplings are made.

firts
I
\%:

[ e I
b L
g

Uncooked Cooked

Cook dumplings in 2 quarts of boiling water, 1 teaspoon =alt,
and 1 tablespoon peanut oil for 5 to 7 minutes. Run cold water
over cooked dumplings and drain. Serve immediately,

Sﬁrving Snggﬂ;l*inn: These dumplings are best served with
drops of Red Oil (page 44).

Note: These dumplings may not be frozen.
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i:-% Cl’liﬂl(ﬁll Su:’ i

Gai Yuk Soi Gau § 2K | These are a classic of the Chinese teahouse and a treasured dump-
@z: ling. Traditionally in China chicken was extremely expensive, and
these dim sum were prized and not always available. Happily, we

in the United States have no such limitations.

/s cup Tientsin bok choy stems, and 2 cups of
leaves, both cut into '/-inch pieces and
packed tightly (/2 pound)

4 cups cold water

/= leaspoon salt

'f2 pound chicken cutlet, coarsely ground
2 teaspoons sesame oil
2 scallions, ends discarded, finely sliced

'/ teaspoon ginger juice (page 26) mixed with

1 tcaspoon Shao-Hsing wine or sherry
1'/: tablespoons oyster sauce
1 teaspoon light soy sauce
1'/s teaspoons sugar
/s teaspoon salt
1'/: tablespoons cornstarch
Pinch of white pepper
1 Wheat Flour Dough recipe (page 64) or
24 commercial skins

To Boil Dumplings 2 quarts cold water
1 teaspoon salt
1 tablespoon peanut oil

Makes 24 dumplings 1. Water blanch the Tientsin bok choy: Place water and salt in
large pot. Bring to a boil. Add Tientsin bok choy stems, stir,
and cook for 30 seconds. Add leaves and allow to come to a
boil, about 1 minute. Turn off heat. Run cold water into pot.
Drain thoroughly all of the water. Reserve.
2. Inalarge bowl combine the chicken, the reserved Tientsin bok
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choy, and all other ingredients (except the skins and the boil-
ing ingredients) and mix thoroughly until well blended. Place
in a shallow dish and refrigerate for 4 hours, uncovered.
Make the dumplings: With kitchen shears or cookie cutter cut
skins into rounds 3'/: inches in diameter. Place 3 teaspoons of
filling in the center of the skin, touch the edges with water.
Fold skin into a half-moon shape and press together along
curved edge tightly with thumb and forefinger to seal. Repeat
until all dumplings are made. (As vour proficiency grows in-
crease filling amounts to 4 teaspoons).

Lincooked Cooked

Cook the dumplings in 2 quarts of boiling water, 1 teaspoon
salt, and 1 tablespoon of peanut oil for 5 to 6 minutes. Turn oft
heat, run cold water into pot over cooked dumplings, and drain.
Serve immediately.

Serving Su ggestion: These dumplings are best presented with
a couple of drops ol Hot Oil (page 37).

Nole: These dumplings may not be [rozen.
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Makes 22 dumplings
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{ ot iconih Dumpliﬂgs

These Cantonese dumplings are sculpted to resemble the crest of
the rooster. Usually they are filled with pork, shrimp, water chest-
nuts, and bamboo shoots. I re-created this version with veal a few

years ago for a German wine maker who wanled a new dumpling
ta celebrate the Chinese Year of the Rooster

'/: pound lean ground veal (or ground chicken
or turkey)
3 scallions, ends removed, finely sliced (1 cup)
'/+ cup jicama, cut into "/i-inch dice
1 teaspoon grated ginger mixed with 2 tea-
spoons Shao-Hsing wine or sherry
'/: teaspoon salt
1'/. teaspoons sugar
/< teaspoon light soy sauce
2 teaspoons sesame oil
1 tablespoon Garlic Oil (page 39)
1'/: tablespoons oyster sauce
1 tablespoon Chicken Broth (page 33)
1'/: tablespoons cornstarch
Pinch of white pepper
1 Wheat Flour Dough recipe (page 64) or
22 commercial skins

To Boil Dumplings 2 quarts cold water
1 teaspoon salt
1 tablespoon peanut ail

1. Make the filling: Tn a large howl place the veal and all other
ingredients (except the skins and the boiling ingredients). Mix
thoroughly until well blended. Place in a shallow dish and
relrigerate for 4 hours, uncovered.

2. Make the dumplings: With kitchen shears or a cookie cutter
cut skins into rounds 3'/: inches in diameter. Place 1 tablespoon
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of filling in center of the skin. Use a butter knile Lo press filling
down, and with the knife moisten the entire edge with water.

I'old the skin into a half-moon and press edges together with
thumb and forefinger to seal.

3. With butter knife moisten with water both sides of the pressed

edge. Gradually, beginning at one end, fold the curved edge
into a series of small overlaps, to create the “crest” of the dump-
ling. Press to retain shape. Repeat until all dumplings are made.
. Bring the water, salt, and peanut oil to a boil and cook dump-
lings in the boiling water for 5 minutes. Run cold water over
cooked dumplings. drain, and serve immediately.

Nery ing S]]gguﬁhu[;: These dumplings go well with Ginger
Soy Sauce (page 38) as a dip.

Nole: These dumplings will keep for 2 or 3 days relrigerated.
They may be frozen, wrapped in 2 layers of plastic wrap and
then in foil. They will keep as long as 2 or 3 days. If you plan to
freeze them for [uture use, undercook them hy 2 minutes, drain,
and dry before freezing. To recook, defrost thoroughly, then
steam for 3 to 4 minutes. They may also be heated in boiling
waler [or 2 minutes,
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Welcome Gifts from
Shanghai

\K{ have the chefs of Shanghai o thank for broadening the variety of
the dim sum kitchen. Once cut into a network of Furopean trading en-
claves, Shanghai was quick to adopt, and adapt, aspects of Western cook-
ery. It was the [irst place in China to produce the tiered wedding cake as
an ornament of the Chinese kitchen. 1t was the chefs from Shanghai
who baked Western breads, pastries, and sweets, later adapting many ol
these to the dim sum teahouse. Many exotic and ornamental dumplings
also had their origins in Shanghai.

The following are the best of Shanghai, many recognized because
they have been named for the city where they originated. All have be-
come part of the dim sum dumpling repertoire and tradition, which

continues to grow and develop, even today.

85
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!

Shanghﬂ,i Dotshicker Dumplin gs

These most famous of Shanghai dumplings are called Wor Tip,
two words that translate as “pot” and “stick.” Tt is said that a cook
of the emperor was making dumplings one day and forgot them on
the stove. They burned, and the che/, fearing he might be beheaded
if he admitted to carelessness, presented his emperor with a "new”
dumpling. “Poisticker” is actually not a pretty name for something
that tastes so good. They dre known even in Beijing, where they are
culled chiao-tzu, which in Cantonese is pronounced “gau ji,” or
“little dumplings,” a far move pleasant name.
/s pound hok choy, separated into stalks and
leaves, each cut into '/:-inch pieces
4 cups water
/. teaspoon salt
leaspoon baking soda (optional; sce Water
Blanching, page 18)
ounces lean ground pork
1 scallion, finely sliced ('/:cup)
teaspoon salt
2 teaspoons sugar
teaspoons minced ginger
teaspoons Shao-Hsing wine or sherry
1 teaspoon light soy sauce
2 teaspuuns sesame oil
1 medium egg, beaten
1 tablespoon oyster sauce
2 tablespoons cornstarch
Pinch of white pepper -
1 package Shanghai Dumpling Skins (see note)
5 tablespoons peanut oil

1 cup cold water

Water blanch
cups of water to a boil with salt and baking soda. Add bok choy

the bok choy: In a pot over high heat bring 4
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stalks, stir, and cook for 1 minute. Add leaves, stir, cook an-
other minute. Turn off heat. Run cold water into pot over bok
choy, drain. Squeeze in paper towel to dry.

. Make the filling: In a bowl combine the pork, bok choy, and all
other ingredients (except the skins, peanut oil, and water). Mix
thoroughly to blend well. Refrigerate uncovered for 4 hours.

. Make the dumplings: Spread about 1'/; teaspoons of filling down
the center of a round wrapper. Wet the edge of the wrapper
with water. Fold into a halt-moon shape, pleating as you seal
the wrapper. Pinch the pleating to seal. Press one side of the
dumpling against the fleshy part of vour hand to flatten it slightly
and create the classic potsticker shape. Repeal until all dump-
lings are made. As you work, the skins not in use should be
kept covered with a damp cloth, so they will remain solt and
pliable.

4. To fry each hatch of dumplings, heat 3 tablespoons of the pea-

nut oil in a large, cast iron skillet over high heat until a wisp ol
white smoke appears. Arrange 3 rows of dumplings in the skil-
let, 5 or 6 in a row; they may be touching lightly. Cook for 3
minutes. Pour Y. cup of cold water into skillet, reduce heat w
moderate, and cook until all of the water has evaporated.
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5. Reduce the heat 10 low and continue to cook, rotating the pan

to distribute evenly, until the dumplings are golden brown on
the bottom and somewhat translucent on top, 1 to 2 minutes
longer. Remove dumplings [rom skillet and drain on paper tow-
els. Repeat with second batch until all dumplings are made.

Serve hot.

SET‘T"ETI!‘[ bll[ﬁ[!’jﬁﬁhi}ﬂ: These go quite nicely with Vinegar Soy
Sauce (page 38) or with Vinepar Ginger Dip (page 45).

Note: 1 recommend two different dumpling skins to make
potstickers. The [irst are labeled “Twin Dragon,” are round,
manutfactured in T.os Angeles, and can be tound in the frozen
food sections of Asian groceries. Another hrand, also round, is
labeled *Twin Marquis, Dumpling Wrappers, Shanghai Style.”
They are lound in the refrigerated cases of groceries. They are
not frozen. Both come in one-pound packs and are made
without eggs, making them dillerent [rom the usual won ton
wrappers. The “Twin Dragon” skins, once defrosted, cannot be
refrozen. The “Twin Marquis™ can be relrozen. They will keep,
wrapped in plastic wrap and foil. [or two months. Detrost com-
pletely to room temperature belore using.

Note: | prefer that these potstickers not be [rozen hecause
dumplings containing lealy vegetables often tend to lose their
shape atter defrosting. However, should vou choose to freeze
them, theyv should be [rozen [ollowing step No. 3, after they
have been formed, but not cooked. Before freezing dust the
dumplings liberally with cornstarch, then double-wrap in plas-
tic wrap and then in foil. They will keep, [rozen. lor two months.
To cook allow to delrost and come to room 1emp{tratu'ir;e hefore
proceeding with steps No. 4 and 5.
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SI’I an !]]’l ai S]r‘r‘ﬁﬁ{ Du n’tphn gs

These dumplings were credated by the Shanghai refugees who [led
their city in the 1950s after the revolution and came to Hong Kong.
They would sel up portable charcoal or coal stoves in the streets

Gal Bin Gau

and make them for people to lunch on. These dumplings are rarely
found these days, bui I think a bit of culinary history is in order,
particularly because they were so popularand tasty.

'/: pound bok choy, separated into stalks and
leaves, each cut into '/>-inch pieces
3 cups cold water
'/» leaspoon baking soda (optional; see page 18)
'/: teaspoon salt
/2 pound ground lean pork
1 tablespoon minced young ginger or '/: table-
spoon regular ginger
1 teaspoon sesame oil
1 teaspoon white vinegar
1'/: leaspoons sugar
'/+ teaspoon salt
1 tablespoon oyster sauce
Pinch white pepper
16 won ton skin wrappers, square, 3'/+—3"/:
inches to a side '
4 tablespoons peanut oil
1 cup cold waler

Makes 16 dumplings 1. In a large pot, over high heat bring 3 cups ol water to a baoil
with haking soda and salt. Add bok choy stems, stir, and cook
for 1 minute. Add leaves. stir, and cook for another minute.
Turn off heat. Run cold water into pot over bok choy Drain,
dry thoroughly with paper towels.
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2. Make filling: Combine ground pork, bok choy, and all other
ingredients (except wrappers, peanut oil, and cold water). Mix
thoroughly to blend well. Refrigerate, uncovered, for 4 hours.

3. Make the dumplings: Place 1 tablespoon of [illing in center of
the skin. Use a butter knile to wel edges of skin. Pick up two
opposite cormers of skin, bring together and squeeze, to seal
and create a triangle. Pick up other two opposite corners and
squeeze them together with the [lirst two. This will create a
knob shape. Twist the dough at the point of closure. Turn dump-
ling over and shape it into a round bundle, sealed side down.
Repeat until all dumplings are formed. As you work, keep skins
not in use under a damp cloth 1o retain their softness and pli-

ability.

4. To [ry each batch of dumplings, heat 2 tablespoons of peanut
oil in a large, cast iron skillet over high heat until a wisp of
white smoke appears. Place 8 dumplings at a time in#killet.
Cook for 3 minutes. Pour '/s cup of cold water into skillet,
reduce heat to maderate, and cook until all of the water has
evaporated.
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5. Reduce the heat to low and conlinue o cook, rotating the pan
to distribute the heat evenly, until the dumplings are golden
brown on the bottom and somewhat translucent on top, 1 to 2
minutes longer. Remove dumplings from skillet and drain on
paper lowels. Repeat with second batch, using remaining 2 table-
spoons of peanut oil and '/: cup of water, until all dumplings
are made. Serve hot.

Srzrw' ng Suggesﬁum Serve these with Vinegar Soy Sauce (page
38) or with Vinegar Ginger Dip (page 43).

Notes 1 preler that these dumplings not be frozen.
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Snup Buns

The traditional method of making these buns was (o cook [resh pig
skin in water for 36 to 48 hours so that the skin dissolved in the
resulting soup. When it cooled, it became a gelatin. But because
this takes an enormous amount of time and the prospect of cooking
pig skin for two days might not be all that pleasing to some, T use
gelatin,

LThese buns, made here with a fresh chicken broth base, are
possibly the most sought after dim sum of Shanghai, and justly so.
Each bun, when steamed, contains a measure of liquid hot soup
and the explosion of taste in ones mouth is exquisile. Very seldom
do soup buns appear on dim sum menus because they take much
time to prepare. But the results of these labors are most satisfying.
Becduse many steps are involved, T recommend that you do many
of them in advance, as 1 specify, and then combine them with a
[resh dough.

2 cups Chicken Broth (page 33)
1 envelope unflavored gelatin
& ounces lean ground pork
3 ounces shrimp, shelled, deveined, washed,
dried, diced
1/: teaspoon salt
1 teaspoon grated ginger
1'/: teaspoons sesame oil
1 teaspoon light soy sauce
1'/s teaspoons sugar
2 teaspoons Shao-Hsing wine or sherry o
2 tablespoons beaten egg
1 tablespoon cornstarch
Pinch of white pepper
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Dough Ingredients s cup flour (Pillsbury Best All-Purpose,
bleached, enriched preferred)
/2 teaspoon baking soda
1 egg
/= cup same flour as above mixed with /s cup
boiling waler

Vegetahle leaves

Makes 20 buns 1. Cook the chicken broth in a pot over medium heat, until re-
duced to 1 cup, about 20 minutes. Pour envelope ol gelatin
into a bowl and pour in boiling broth. Stir, mix well, and allow
1o cool to room temperature. Refrigerate and allow o set, about
3 to 4 hours. (This may be done the day before preparation.)

2. Make the filling: Tn a bowl combine the pork, shrimp, and all
other ingredients (except the dough ingredients). Mix thor-
oughly ta blend evenly. Cut the gelatin into a coarse dice, about
'f-inch pieces, and add to mixture. Mix again well to combine
all ingredients. Place the bowl in the relrigerator overnight,
covered. (This too is best done the night betfore. )

3. Make the dough: Mix the *: cup ol [lour and the baking soda
wilth the egg and mix well. Make a well in the mixture and
pour in the [lour-boiling water mixture. Begin kneading the
mass, dusting regularly with additional flour to prevent exces-
sive stickiness. Knead into an elastic dough that is even in color
and not streaked. When smooth, knead for 10 minutes, then
set aside. Cover the dough with plastic wrap and allow it to
rest, [or 1 hour in summer, 2 hours in winter.

4, Make the dumplings: Cut the dough into 2 equal pieces. Roll
each section inlo a sausage shape 10 inches long, and cut into
10 one-inch segments. Work on one piece ar a time, keeping
the remaining covered with plastic wrap. Using a small rolling
pin, roll each small piece of dough into a thin 3-inch round (to
avoid sticking, sprinkle cornstarch on the work surtace). Place
a round in your hand, put 1 tablespoon of [illing in the center,
and close the round.
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Turn the piece and seal it by pleating it until it is round and
closed, except for a tiny hole in the center. This hole is neces-
sary to allow the steam o escape. Repeat until all buns are made.
Place them in a steamer lined with vegetable leaves (that have
been water blanched for 30 seconds). Steam for 12 minutes.
Serve hot.

.SETT\"'}TI[[ Nu ggeshion: Serve these with Vinegar Ginger Dip
(page 45)

Note: Soup buns cannot be frozen, and they should not even
be kept overnight in the refrigerator, because the skin will crack
and the soup will run oul. They should be served immediately
and eaten al one meal.
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Snup Dumpliﬂgs

Though these are identical to the soup buns in terms of ingredients,
they differ in shape, and they are easier to form. This soup dump-
ling shape is more likely to be found in the Cantonese dumpling
house, but its owes its origins to Shanghai.

Gun Tong Gau

cups Chicken Broth (page 33)
envelope unflavored gelatin
ounces lean ground pork

W N o=

ounces shrimp, shelled, deveined, washed,
dried, diced
' '/2 teaspoon salt
1 teaspoon grated ginger
1'/. feaspoons sesame oil
1 teaspoon light soy sauce
1'/: teaspoons sugar
2 teaspoons Shao-Hsing wine or sherry
2 tablespoons beaten egg
1 tablespoon cornstarch
Pinch of white pepper

Dough Ingredients /1 cup flour (Pillsbury Best All-Purpose,
bleached, enriched preferred)
'/s teaspoon baking soda
1 egg
/s cup same flour as above mixed with '/s cup
boiling water
Vegetable leaves

Makes 20 dumplings 1. Cook the chicken hroth in a pot over medium heat until re-
duced to 1 cup, about 20 minutes. Pour envelope ol gelatin
into a bowl and pour in boiling broth. Stir, mix well, and allow
to cool to room temperature. Refrigerate and allow to set, ahout
3 10 4 hours. (This may be done the day hefore preparation.)

2. Make the [illing: In a bowl combine the pork, shrimp, and all
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other ingredients (except the dough ingredients). Mix thor-
oughly to blend well. Cut the gelatin into a coarse dice of about
‘/~-inch pieces, and add to mixture. Mix again well to combine
all ingredients. Place the bowl in the refrigerator overnight,
covered. (This too is best done the night before.)
Make the dough: Mix the ¥/, cup of flour and baking soda with
the egg and mix well. Make a well in the mixture and pour in
the [lowr—boiling water mixture. Begin kneading the mass, dust-
ing regularly with additional flour to prevent excessive sticki-
ness. Knead into an elastic dough that is even in color and not
streaked. When smooth, knead for 10 minures, then set aside.
Cover the dough with the plastic wrap and allow it to rest, for
1 hour in summet, 2 hours in winter.
Make the dumplings: Cut the dough into 2 equal pieces. Roll
each into a sausage shape 10 inches long, and cut each of these
into 10 one-inch segments. Work on one piece at a time, keep-
ing the remaining covered with plastic wrap. Using a stall roll-
ing pin, roll each small piece ot dough into a thin 3-inch round
(to avoid sticking, sprinkle cornstarch on the work surface).
Place a round in your hand; place 1'/ tablespoons of filling in
center of round.

Fold in hall and seal the entire curved edge, except for a
‘/r-inch hole in the center of the seam on top. Then place
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fingers on the opposite sides of the hole and, pulling genily,
make another partial pleat, just sufficient to make the hole firm.
The dumpling should be egg-shaped, flat on the bottom, with
the hole secured by lour pleats. (The reason [or the hole is to
allow steam to escape.)

. Repeat until all dumplings are made. Place them in a steamer,

hole sides up, the steamer lined with vegetable leaves (that have
been water hlanched for 30 seconds). Steam for 12 minutes.
Serve hot.

S{:rvi_uq Sug{ﬁesﬁﬂﬂ: Serve these with Vinegar Ginger Dip
(page 45).

Nuhi: These dumplings cannot be frozen.
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| -~ -
=2 Snﬂw (_,ﬁl;)‘)ﬂ,gﬁ Du[nplings |

Seut Choi Gau i This unusual dumpling is highly prized in Shanghai, where it was
» | created, and in Taiwan, where it migrated. Snow cabbage is called
@g\‘ seut loi hung, or “red in snow,” although it is green. It is a leafy
vegetable that is never eaten fresh, but is always cured in salt, then |
canned. The other main ingredient in this dumpling is Szechuan |
mustard pickle, the preserved root of mustard green. It was the
master chefs of Shanghai who put these together so well.

'/, pound lean ground pork
/s cup snow cabbage, washed, drained, cut
into '/s=inch pieces
1 tablespoon S$zechuan mustard pickle,
minced
'/ cup fresh waler cheslnuls, peeled, cul into
fa-inch dice (2 or 3)
2 scallions, both ends discarded, finely sliced
'/+ cup carrot, peeled, cut into '/:-inch dice
1'/: teaspoons sesame ail
1 teaspoon light soy sauce
1 tablespoon b}rster sauce
1'/: teaspoons minced ginger
3 (easpoons Shao-Hsing wine or sherry
1 teaspuon minced garlic
1'/s teaspoons sugar
Pinch of white pepper
4 teaspoons cornstarch
'/a teaspoon salt
24 won ton wrappers -

To Boil Dumplings 8 cups cold water
1 tcaspoon salt
tablespoon peanut oil
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Makes 24 dumplings 1. Make the filling: Place ground pork in bowl and add all other
ingredients (except wrappers, cold water, 1 teaspoon salt, and
peanut oil). Mix thoroughly o blend well. Refrigerate for 4
hours, uncovered.

2. Make the dumplings: With kitchen shears or a cookie cutter
cut each skin into a round 3 inches in diameter. Place 1 table-
spoon of filling in center of skin. With a butter knile spread
water around outer edge of skin. Fold skin into a half-moon
shape and press together tightly with thumb and [orefinger 10
seal. Continue to make until all dumplings are made.

Uncooked Cooked

3. Bring cold water, salt, and peanut oil to a boil and cook the
dumplings for 5 to 6 minutes. Turn heat off. Run cold water
into pot and drain. Serve immediately.

‘_.‘)nrvi neg E‘)uggEsHﬂn: I prefer Vinegar Soy Sauce (page 38) as
a dip with these dumplings.

Nole: Snow Cabbage Dumplings may be kept relrigerated for
3 days. They can be [rozen tor about 3 months. If you plan to
freeze them [or future use, undercook them by 2 minutes, drain,
and dry Wrap them in a double layer of plastic wrap, then in
foil to freeze. To recook, delrost thoroughly, then steam for 3 1o
4 minutes,
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Makes 10 pancakes

I

Sca“inn Pancakes

Scallion Pancahes are a very special dim sum of Shanghai. The
Cantonese have nothing with which to compare it. When a
Cantonese is asked about dim sum, his or her mind moves natu-
rally to such dumplings as Har Gau and Siu Mai, but 1o somebody

from Shanghai, dim sum is lusty and savory Scallion Pancakes.

1'/: cups scallions, ends discarded, finely sliced
/s teaspoon salt
1 teaspoon sugar
'/: cup vegetable shortening
1/ cups Pillsbury Best All-Purpose Flour,
bleached, enriched
4 aunces hot water (plus another '/: vunce in
reserve, if needed)
1/2 cup peanul oil

. Make the filling: In a bowl make a paste of the scallions, sall,

sugar, and vegetable shortening. Reserve in refrigerator, cov-
ered, lor 4 hours.

. Prepare the dough: Mound flour on work surface. Make a well

and pour in the hot water with one hand, using fingers ol the
other hand to mix. When all the water has been poured, knead
flour and water into dough. (It dough is too dry, add the re-
served water.

Using a scraper pick up the dough and continue to knead
for 5 to 7 minutes, until rhe dough is smooth and elastic. Cover
dough with a damp cloth and allow it to rest for at least 30
minutes, ?

it

. DPrepare the pancakes: Divide the dough into 2 equal pieces. To

prevent sticking as you roll the dough, flour the work surface
and rolling pin [requently. Roll each piece into a 12Y/-inch-
long sausage shape. Cut each into 5 equal 2'/-inch segments.
With a rolling pin roll each segment out o a piece measuring
10 by 4 inches with rounded edges.
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Spread 1'% tablespoons of filling along center of dough
lengthwise. Fold both sides so thar they meet over the filling,
Then flatten gently to seal. Told in half lengthwise again and
press again. Pick up the dough by the ends and gently streich
it, hitting it gently on the work surlace at the same time.

Placing the [olded edge outward, hring the left end to the

middle, creating a circle. Bring the right end around as far as
possible to the left. Slip end between folds of dough and press
gently. Press gently again so that the roll becomes a solid pan-
cake. Repeat process until all pancakes are made.
Using Y cup of the peanut oil, [ry the pancakes in the oil in a
large cast iron skillet, 3 at a time, until golden brown on hoth
sides. Repeat with sccond batch. Add remaining peanut oil.
Remove the pancakes, drain, and serve immediately.

™
Sm*ﬁng ‘huggesliﬂm The pungency of the scallions needs
no accompaniment,

Note: Both the dough and the filling can be made a day ahead
and refrigerated. The [illing can be [rozen and stored for 1 to 2
months. Cooked Scallion Pancakes can be [rozen for 1 to 2
months. Double-wrap them in plastic wrap, then in foil, for
freezing. To reheat. allow to defrost to room temperature, then
pan-fry or reheat in a 350°F oven until heated through.
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FI‘EI‘]!H Spﬁciﬂl
Scﬂ“inn Pﬂﬂﬂﬂ.LES

This large scallion pancake is served most often in restaurants,
generally because it requires a hit less effort to make than the smaller
Scallion Pancakes. Instead of individual pancakes, this recipe pro-

Fu Lit Yau Bang

duces 2 pie-sized pancakes that are cut into wedges for serving.
The dough preparation is identical to that for the small Scallion
Pancakes, and so is the filling, except for the addition of diced
Chinese sausages, which is my husband$ suggestion.

1'/: cups scallions, ends discarded, finely sliced
/s teaspoon salt
1 teaspoon sugar
1/: cup vegetable shortening
1'/: cups Pillsbury Best All-Purpose Flour,
bleached, enriched
4 ounces hot water (plus another '/2 ounce in
reserve, if needed)
'/ cup Chinese sausage, cut into "/s-inch dice
1/4 cup peanut oil

Makes 2 pancakes 1. Make the filling: In a bowl make a paste of the scallions, salt,
sugar, and vegelable shortening. Reserve in relrigerator, cov-
cred, for 4 hours.

2. Prepare the dough: Mound flour on work surlace. Make a well
and pour in the hot water with one hand, using fingers of the
other hand to mix. When all the water has been poured, knead
[lour and water into dough. (If dough is too dry, add the re-
served water.) Using a scraper, pick up the dough and continue
to knead for 5 to 7 minutes, until the dough is smooth and
elastic. Cover dough with a damp cloth and allow it to rest for
at least 30 minutes.

3. Prepare the pancakes: Divide the dough into 2 equal pieces.
Waork with one piece; keep the other covered with a damp cloth.
With your hands roll the piece of dough into a ball, then press
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down with vour palm. Make certain the work surface is dusted
with flour to prevent sticking. With a rolling pin, roll out the
dough to a round 9 inches in diameter.

Spread 3'/: tablespoons of [illing evenly over the dough, leav-
ing a Y.-inch horder. Then sprinkle half of the diced Chinese
sausage on top and spread evenly. Begin at one side and roll the
pancake into a sausage shape. Then roll the sausage, jelly-roll
fashion. into a round. Close the end by pressing down. Repeat

process with remaining dough, filling, and sausage.

4. Using 2 tablespoons of peanut oil, fry one pancake in a cast
iron skillet over medium heat, 3 minutes on each side until
golden brown. Remove [rom skillet, drain on a paper towel.
Cut into wedges and serve immediately.

Scﬁ'ing E\ugg{rsﬁnm No accompaniment needed.

Nole: These special scallion pancakes can be [rozen for 1 to 2
months. To reheat, allow to detrost to room temperature, then
pan-[ry or reheat in a 350°F oven until warmed through.
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SHANGHAI PASTRIES

Sl’lﬂﬂgllﬂ,i I)ﬂ,ﬂtl‘g Dﬂl’[gl’l

Many pastries exist in the dim sum kitchen, and they are the mosi
creative of dumplings. The concept of pastry in China is essen-
tially from Shanghai, and it is the Shangheai chefs who developed

Seung Hoi S50 Bang

many of the most well-known pastry dumplings, which were en-
thusiastically adopted by the master Cantonese dim sum chefs.

Here is a basic, and quile simple, Shanghai pastry dough. Tt con-
sists of two dough mixtures that are combined to give the pastry its
flukiness.

Traditionally this dough was hased on lard, as were so many
fine breads in the past. However, I realize thal there is resistance
these days Lo lard, so I use peanui oil instead. You may notice that
this dough might display a slight oily sheen, but this should not
disturb you.

Dough Mixture 1 '/ cup Pillsbury Best Bread Flour, enriched,
bromide
'/» cup Pillsbury Best All-Purpose Flour,
bleached, enriched
'/: teaspoon salt (optional)
1 tablespoon peanut oil

/s cup hot water

1. Place flour on work surface. Mix in salt. Make a well®in the
center. Add peanut o0il and hot water slowly, and mix with the
tingers. Working with a dough scraper, pick up dough and knead
for 4 minutes, until it becomes cohesive and has elasticity. It
should be very solt. Cover with a damp cloth. Set aside. Pre-
pare dough mixture 2.

library
http://kulinarniylaretz.w.pw/

http://laretz-kuli ru/ S




WEeLCOME (GIFTS FROM SHANGHAI 105

Dough Mixture 2 '/> cup Pillshury Best Bread Flour, enriched,
bromide
'/: cup Pillshury Best All-Purpose Flour,
bleached, enriched
'/s teaspoon salt (optional)
6 tablespoons pcanut oil

1. Place [lour on work surface. Mix in salt. Make a well in the
center. Add peanut oil and work together with the fingers. Us-
ing a dough scraper, gather and knead dough, as described
above. When smooth and soft, cover with a damp cloth and set
aside.

2. Prepare pastry dough: Press mixture 1 with your hand into
and #-inch round. Place mixture 2 into the center. Gather up
the edges Lo seal. Dust work surface lightly with flour and roll
out dough to a rectangle, about 16 hy 10 inches. Fold dough
into thirds, everlapping.

Roll to flatten and overlap again. Repeat twice more. The
third rolling ot the pasiry dough should be to a rectangle 20
inches by 10 inches. With your hands roll dough along its width
to arrive at a 20-inch-long sausage shape. Cover with plastic
wrap to retain soltness and pliability:

I'he dough is now ready for use.

Nole: This pastry dough should be made [resh each time it is
to be used.
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-
Cairied L hicken pﬂ,ﬁ{‘.l"g

Gah Li Gai While experimenting with Shanghai Pastry Dough and with vari-
S0 Bang ous fillings I hit upon this recipe. This traditional crescent-shaped

pastry dumpling exists both in Shanghai and in Canton. Custom-
arily it is filled with curried beef. I took the concept, made a chicken
curry, and put this inside the dumpling. I am quite happy with the
resuli, which combines tradition and newness,

1/: pound skinless, boneless chicken breast, cut
into '/:-inch dice

Marinade for Chicken 1 teaspoon sesame oil
1 tablespoon oyster sauce
/s teaspoon salt
1'/. teaspoons sugar
1 tablespoon cornstarch
’fs teaspoon light soy sauce
Pinch of white pepper |

To Continue Recipe '/, cup fresh water chestnuts, peeled, cut into
te-inch dice
'/ cup celery, cut into '/s-inch dice
1 tablespoon finely chopped fresh coriander
s cup scallions, finely sliced
2 tablespoons curry powder (Madras brand
preferred), mixed with 2 tablespoons
cold water
tablespoons peanut oil |
cloves garlic, minced S
tablespoon Shaa-Hsing wine or sherry
to 2 tablespoons Chicken Broth (page 33),
if needed |
cups peanut oil, for deep-frying
1 Shanghai Pastry Dough recipe (page 104)

CE R T % I S

¥ |
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. Prepare fﬂling: Comhbine the marinade ingrffd"sftnts in a largE

bowl and marinate the chicken for 1 hour. Reserve. In a howl
combine water chestnuts, celery. coriander, and scallions. Re-
serve, Mix curry powder and water. Reserve.

. Heat wok over high heat. Add 2 tablespoons peanul oil. Coat

wok with spatula. When a wisp of white smoke appears add
garlic, stir. When garlic turns light brown, add curry and water
mixture. Raise heat and stir-fry for 1 to 1*/: minutes or until the
curry releases its aroma. Add chicken and its marinade. Stir,
then spread to a thin layer and cook for 30 seconds. Turn over
and gently mix with the curry. Add the wine around the edge of
the wok. Mix. Add vegetables and stir all together. If the mix-
ture is too thick and dry, add the chicken broth. Stir.

. Remove from wok, place in a shallow dish, and allow Lo come

to room temperature. Refrigerate, uncovered, for 4 hours, or
overnight, covered.

. Make the pastries: Using Shanghai Pastry Dough recipe (page

104), cut the sausage shape inta 20 equal pieces. Place one
piece on work surface. Press down with your palm. Then with
a small rolling pin (I find a 10-inch length of broomstick ideal)
roll into a round 3'/: inches in diameter.

Place | tablespoon of curried chicken filling in the center of
the round. Fold into a hall-moon shape. Squeeze curved edge
to seal; edge should be /5-inch border. With side of your thumb
press down on border to make a regular, decorarive scalloped
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edge. Make one pastry at a time. Keep dough pieces as well as
completed pastries covered with plastic wrap to keep moist.
{Begin with 1 tablespoon of filling per pastry. As you become
proficient increase 1o 1'/: tablespoons.) When all pastries are
made, prepare the wok.

6. Ina wok heat the 3 cups of peanut oil to 325°T 1o 350°T: Place
the pastries, in three batches, in a Chinese strainer and lower
them into the hot oil. Deep-[lry until golden brown, about 3
minutes, lurning them trequently to ensure unilorm color. Re-
move from heat and serve immediately.

bﬁﬂ’illg bug guesbion: 1 preler 1o eat these without any sauce
or dip.

Nnha: I do not recommend treezing these pastries. They will
keep, in a very cold refrigerator, up to 7 days.
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Sl’lﬂ.llg hai Shri mp pa,strg

Seung Hoi Sin n general, shrimp are either minced, diced, or made into a paste

Har 50 Bang for dim sum. Occasionally they are used whole; on occasion I have
had Har Gau muade with a whole shrimp rather than a minced

filling. This truly modern dumpling—with whole shrimp, sun-dried

tomatoes, and my own Garlic Oil, ingf’fdifnts not normally found
in the teahouse—has become a favorite of my family.

20 extra-large shrimp (*/: pound)

Marinade for Shrimp 2'/: tablespoons Garlic Qil (page 39)
/s teaspoon salt
/s leaspoon white pepper
20 sun-dried tomatoes, washed if fresh, snaked
in warm water for 1 minute if too dry to

saften, each cut into 4 pieces

beaten egg
Shanghai Pastry Dough recipe (page 104)

To Continue Recipe

—

5 cups peanul oil, for deep-frying

Makes 20 pastries 1. Combine the marinade ingredients in a large bowl. Prepare
shrimp: Peel, leaving intact the last section of shell at the tail
and on the tail. Devein, wash, and dry thoroughly with paper
towels. Place in dish with marinade and allow 1o stand for 15
minutes.

2. Prepare the pasuies: Using Shanghai Pastry Dough recipe, cut
the sausage shape into 10 equal pieces, each 2 inches long.
Then cut each of these 1n half lengthwise, to create 20 pieces.

3. Roll each piece to 2% inches by 5 inches. Brush the entire rolled
piece with heaten egg. Place shrimp at narrow end of rectangle.
Place 2 pieces of sun-dried tomato on each side ot shrimp. Roll
tigchtly, making sure the tail of the shrimp protrudes from the
roll. When rolled, press to seal and seal roll around the tail.
Repeat until all pastries are made.
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4. In a wok heat peanut oil to 325°T to 350°[: Place the pastries,
in three batches, in a Chinese strainer and lower into hot oil.
Deep-fry until golden brown, about 5 minutes, turning them
frequently to ensure uniform color. Remove from heat and serve

immediately.

Sﬂﬁ"iﬂg gugg{-}.s“uu: These shrimp pastries go very well with
Sweet and Sour sauce (page 43) or with Curry Sauce (page 42).

Nole: These pastries should not be frozen. They will keep, in
a very cold refrigerator, for no more than 2 days.
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o

-f:n Gﬁrclen Pas{rg

111

'ﬂ This vegetarian pastry is an example of jai, which to the Chinese,
Buddhists in particular, means foods without meat. Vegetable-filled
@% pastries are common, in many combinations, in the dim sum
kitchen. This pastry is customarily filled with turnips; [ make it
with my own collection of flavors and textures, wrapped in the
Shanghai tradition.

1Y/
'1"’:
2

1/

2f,

21/

s

Gl

teaspoons Garlic Oil (page 39)

teaspoon salt

scallions, both ends discarded, the white
portion lightly smashed, cut into '/s-inch
pieces ('/: cup)

cup Chinese black mushrooms (7-8)
steamed (page 166), then finely shred-
ded

cup sweel red pepper (*/: of a medium
pepper), finely shredded

cup fresh water chestnuts (4), peeled,
shredded

cup ginger pickle (pages 26-27), finely
shredded

tablespoon oyster sauce

teaspoons tapioca flour mixed with 1 table-
spoon cold water

Shanghai Pastry Dough recipe (page 104)

beaten egg

cup white sesame seeds

cups peanut oil, to deep-fry pastries

1. Prepare the [illing: Heat wok over high heat [or 30 seconds.
Add Garlic Oil and salt and coat wok with spatula. When a
wisp of white smoke appears, add scallions. Stir and cook for

45 seconds. Add all other vegetables. Mix and cook for 1 minute.

Add oyster sauce. Mix well, cooking for another minute. Stir
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tapioca [lour mixture, make a well in center of mixiure, pour
in. Mix thoroughly and cook for 30 seconds. Turn off heat.
Transfer to a shallow dish and refrigerate_ uncovered, for 4 hours
or overnight.

2. Make the pastries: Using Shanghai Pastry Dough recipe, cut
the sausage shape into 10 equal pieces, each 2 inches long.
Then cut each of these in half lengthwise, 1o create 20 pieces.

3. Roll each piece into a square 4 by 4 inches. Place 1 tablespoon
of filling in center. Pick up all sides and crimp closed. Twist
dough to seal, then break off excess dough. Dip sealed side into
heaten egg, then press into sesame seeds. Repeat until all past-

ries are made.

4. Tn a wok heat peanut oil to 325°F to 350"T Place the pastries,
in three batches. in a Chinese strainer and lower them into the
hot oil. Deep-fry until golden brown, about 5 minules, turming
them frequently to ensure uniform color. Remove from heat
and serve immediately.

Sm*ﬁng Sug gestion: I recommend a few drops of Hot Oil
(page 37) on these pastries.

2
Note: 1 do not recommend [reezing these pastries. They will
keep, about 3 days, in a very cold relrigerator.
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Makes 20 pastries
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Recl Reun pﬂ.ﬁ",fg

This is a favorite dim sum [rom Shanghai that has become popular
in Canionese teahouses. In Shanghai it is a dim sum pastry dump-
ling: in Canton it is enjoyved as a light snack, with ted, or even as
the final course in a banquet. The filling of sweetened cooked red
bean paste is easily found in cans in Asian markets. 1 do not rec-
ommend you make the [illing yourself, because it requires an enor-
mous amoutt of fime and much work, and the canned pastes are
very good indeed; so good that dim sum chefs use these prepared
pastes themselves,

1 Shanghai Pastry Dough recipe (page 104)
1 can red bean paste

1 ecgg, beaten
/s cup black sesame seeds

5 cups peanut oil, for deep frying

. Make the pastries: Using the Shanghai Pastry Dough recipe,

cut the sausage shape into 20 equal pieces, each 1 inch.

. Roll each piece with a small rolling pin to a round 3%: inches in

diameter. In the center of the round place 2 teaspoons of the
red bean paste. Gather up the sides of the dough and with your
fingers turn and crimp it until it becomes egg-shuped. Brush
cgp on the sealed side and press into black sesame seeds to coat

that side. Repeat until all pasiries are made.
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3. In a wok heal peanut oil Lo 325°F to 350°E Place the pastries,
in three batches, in a Chinese strainer and lower them into the
hot oil. Deep-fry until golden brown, about 5 minultes, turning
them [requently to ensure uniform color. Remove from heat
and serve immediately.

| )
&}em"'m_q 'Du ggestion: No accompaniment is needed [or these
pastries.

Note: These red bean pastries should not be frozen. They will
keep, up to 3 days. in a very cold refrigerator.

i
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Buns: Steamed and
Baked

h’l ost breads in China are in the form of buns rather than loaves, though
in Beijing small loaves are fashioned as well. And most of these buns are
steamed, which is the way Chinese have traditionally prepared breads.
Again, there was a variation in imperial Beijing, where occasionally
steamed breads were also fried to create a thin, crisp crust.

In the north, in the wheat culture of Beijing and its surroundings,
wheat rather than rice was the staple (although it was considered “grain
food™ or somewhal of a substitute for rice). It was milled into flour and
then formed into noodles, cakes, and buns. Seldom were wheat doughs
baked, though it is known that baking of a sort existed in China as early
as the T'ang dynasty in the seventh century, and seven hundred years
later in the court of the Mings where steamed and baked breads were
served. These baked hreads were quite like the nan of India, small breads
baked usually on the sides of clay ovens.

Throughout most of China, however, steamed buns were the norm,
and in both the north and south they were often enhanced with fillings.
But it remained for the southern Chinese, in Canton, to make filled
buns into an art and to create what is arguably the most tamous filled
bun ever, the steamed Char Siu Bau, a bun tilled with seasoned roasted
pork. The name of the bun was derived from its filling. Char siu trans-
lates literally as “fork-roasted pork,” tor the pork was roasted hung from

115
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a forklike projection in an oven; thus Char Siu Bau or “fork-roasted pork
buns.”

In Shanghai baking became an art, the result of the Western culinary
influences that grew in importance as Western commercial enclaves
spread. Bread loaves, cakes, pies, and even candies became common in
Shanghai, and haking techniques spread through China. Tn Canton bak-
ing was adopted enthusiastically by the dim sum teahouses, where often
baked buns replaced those that usually had been steamed. Again, it was
the teahouse and its imaginative chefs who are responsible for the wide
range of filled buns and dumplings thal exist today.
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Sjrea,m m] R nn DU ugll

This dough, with a bleached flour base, is ideal for several steamed
varieties of dim sum buns, particularly Jing Char 5iu Bau, those
roast pork—[illed buns that become flowerlike as they steam. Once
this dough has cooked through, it becomes soft and spongelike and
complements its various fillings such as roast pork, lop cheung
(Chinese pork sausages), and lotus seed puste.

1'/s cups flour (Gold Medal All-Purpaose,
enriched, bleached preferred; see note)
1*/s teaspoons haking powder
/s cup sugar
3 tablespoons milk
2 lablespoons water
1'/: tablespoons peanut oil

. Mix flour, baking powder, and sugar together on work surface.

Malke a well in the center and add milk. With fingers comhine
with flour mixture, After milk has been absorhed, add water
and with fingers continue to work the dough. Add peanut oil
and, again, continue to work the dough.

. Using a dough scraper. gather the dough with one hand and

begin kneading with the other. Knead for 10 minutes. If the
dough is dry, sprinkle with water and continue to knead, until
the dough becomes elastic. If the dough is wet, sprinkle a bit of
flour on the work surface and on vour hands and continue

wurk'mg.

. When dough is elastic, cover with a damp cloth and allow to

rest at least one hour. The dough is ready for use.

Nate: Gold Medal All-Purpose Enriched and Bleached Flour is
the best American flour [or this dough. Bleached flour must be
used to ensure the snowy white color.

Note: This dou gh must be used within 3 hours of the time it
has been made. It cannaot be frozen.
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{l‘ SIIE&IHEJ Pl]l‘l( BHT‘-I&

This is the dim sum bun I remember eating the first time my brother
took me to a teahouse. Among the Cantonese, if you know you are
going to a teahouse, then you know you must have Jing Char Siu

Bau.

Sauce Ingredients 2 teaspoons oysfer sauce
s/1 teaspoon dark soy sauce
2 teaspoons ketchup
1'/: teaspoons sugar
Pinch of white pepper
3 tablespoons Chicken Broth (page 33)
'/: teaspoon sesame oil

To Continue Recipe 2 teaspoons peanut oil
'Ys cup onions, cut into '/«-inch dice
'/2 cup Roast Park {page 120)
1 teaspoon Shao-Hsing wine or sherry
1 Steamed Bun Dough recipe (page 117)

Makes 5 buns 1. Combine sauce ingredients above. Reserve. Prepare filling: Heat
wok over high heat for 30 seconds. Add peanut oil and coat
wolk with spatula. When a wisp of white smoke appears, add
anions, lower heat to low;, and cook, turning occasionally, until
onions turn light brown, 3 to 4 minutes. Add roast pork, raise
heat, and stir-fry to combine the pork with the onions, about
1 minute. Add wine and mix well.

2. Lower heal, stir sauce mixture, and add to pork and onions.
Stit until well mixed and sauce thickens and bubbles. Turn heat
off. Remove mixture from wok and transfer Lo a shallow dish.
Allow to cool to room temperature, then relrigerate for 4 hours,
uncovered, or overnight, covered.

3. Prepare buns: Cut 8 squares ol parchment paper (or waxed pa-
per) into pieces 2. inches by 2!/ inches. Set aside.
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4. Using dough in Steamed Bun Dough recipe roll dough into a
cylindrical piece 8 inches long. Cut into 8 one-inch pieces. Roll
each piece into a hall. Work with one piece at a time, covering
pieces not being used with a damp cloth.

5. Press ball of dough down lightly; then, working with fingers of
hoth hands, press dough into a domelike shape. Place 1 table-

spoon of filling in center of well that has been created. Gather
the dough, close, and pleat it with [ingers until tilling is com-
pletely enclosed. (As your proficiency grows increase filling to
2 tablespoons.) Twist, break off excess dough. The closure
should be smooth.

6. Place buns on paper squares, closed, pleated side up, and place
in a steamer at least 2 inches apart, to allow for expansion.
Steam for 15 to 20 minutes. Serve immediately.
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e o
SE.IW‘]IIQ buggesﬂnn: No sauce or dip is recommended as an
accorpaniment,

NUI:{:: These buns may be [rozen alter cooking. They will keep
2 to 3 months. To reheat, delrost thoroughly and allow to come
1o room temperature. Then steam for 3 minutes, or until hot.

Hoasl Pk

s 4
Char Siu Xi This filling, for both steamed and baked pork buns, is also called
“barbecued pork™ by the Chinese. As a filling, it is particularly
pungent and tasty indeed. However, it is equally satisfving by
itself—hot, cold, or spiced up and stir-fried with vegetables. I call
it my “all-purpose pork.”

2'/s pounds lean pork butt
1'/: tablespoons dark soy sauce
1'/: tablespoons light soy sauce
1'/: tablespoons honey

'/+ teaspoon salt
1'/: tablespoons oyster sauce

2 tahlespoons blended whiskey

3'/: tablespoons hoisin sauce

'/ teaspoon white pepper

'/: teaspoon five-spice powder

Makes about 3 cups 1. Cut pork into strips 1 inch thick and 7 inches long. Using a
small knife, pierce the meat repeatedly at '/-inch intervals to
help tenderize it.

2. Line a roasting pan with toil. Place the strips of meat in a single
layer at the bottom ol the roasting pan. Pour all the remaining
ingredients, which have been mixed in a bowl, over the meat,
and allow to marinate for 4 hours or overnight.

3. Preheat the oven to broil. Place the roasting pan in the oven
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and roast for 30 o 50 minutes. To test the meal, remove one
strip of pork after 30 minutes and slice it to see if it is conked
through. During the cooking period, meat should be basted 3
or 6 times and turned 4 times. If the sauce dries add water o
the pan.

4. When the meat is cooked, allow it to cool, then relrigerate it
until ready for use.

Note: Char Siu can be made ahead. It can be refrigerated 4 or 5
days, and it can be frozen for 1 month, Allow it to delrost be-
[ore using.
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ri Steamed (o Bl Bass

Sahng Yuk Bau lﬂ These buns were created by one of the great master chefs of Can-
ton, Chun Wing, in the 1930s. He traveled throughout China and
ﬁb wrote cookbooks about all of Chinas cuisines. He came later to
Hong Kong and was a popular teacher for decades. He is credited
with making wheat-based buns and dough more accepied in south-
ern China. I have recreated this steamed bun from his repertoire.

'/+ pound pork fillet

Pork Marinade  */s teaspoon sesame oil
'/2 teaspoon light soy sauce
/. teaspoon double dark soy sauce
/s teaspoon sugar
/s teaspoon salt
1 teaspoon oyster sauce
1 teaspoon Shao-Hsing wine or sherry
1 teaspoon cornstarch
Pinch of white pepper

Curry Paste 4 teaspoons curry powder (Madras brand pre-
ferred) combined with
2 tablespoons Chicken Broth (page 33)

Sauce Ingredients 2 teaspoons oyster sauce
2 teaspoons cornstarch

To Continue Recipe 24
1;"3
1‘)’4

1
2
1
1

cup Chicken Broth (page 33)

tablespoons peanut oil

cup onions, cut into '/s-inch dice

cup sweet red peppers, cut into '/si-inch dice
leaspoon minced ginger

tablespoons chopped fresh coriander
teaspoon minced garlic

Steamed Bun Dough recipe (page 117)
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Prepare filling: Cut pork fillets into pieces '/: inch square, thinly
sliced. Combine the marinade ingredients, marinale the pork
30 minutes, and reserve, Combine the curry paste ingredients
and reserve. Combine the sauce ingredients and reserve.

Heat wok over high heal [or 30 seconds. Add 1 tablespoon of
peanut oil and coat wok with spatula. When a wisp of white
smoke appears add the diced onions, lower heat to medium,
and stir and cook for 2 minutes until onions hecome translu-
h, add the peppers, and stir-fry for

cent. Turn heat back to hig
1 minute. Turn off heat. Remove onion and pepper mixture.
Reserve. Wash and dry wok and spatula.

Hear wok over high heat for 30 seconds. Add remaining pea-
nut oil and coat wok with spatula. When a wisp of white smoke
appears add minced ginger. Stir. Add coriander and garlic and
stir together. When garlic turns light brown add the curry paste
and mix well. Cook for 1 minute until the curry aroma is re-
leased. Add pork and marinade. Spread in a thin laver and cook
for 1 minute. Turn pork over and mix well. Add reserved onion
and pepper mixture and stir together for 1 minute. Stir the sauce,
make a well in the center of the mixture, and add sauce. Mix all
together, cooking for 2 minutes, or untl the sauce thickens.
Turn off heat. Transfer to a shallow dish and allow to cool to
room temperature, Refrigerate for 4 hours, uncovered, or over-
night, covered.

Prepare buns: Follow procedures precisely, as in recipe for
Steamed Pork Buns (page 118).

ik | = |
E‘Jervmg hug geshion: No sauce or dip accompaniment is rec-
ommended for these buns, The curry taste is sufficient.

Note: These buns may be frozen after cooking. They will keep
2 to 3 months. To reheat, defrost thoroughly and allow to come
to room temperature. Steam for 3 minutes, or until hot.
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ﬂ%u Snal Sicain B

Lop Cheung ) These steamed sausage buns are a winier treat in the dim sum
Guen A teahouse, since the cured pork sausages with which they are made
£ b are manufactured only in the cooler months. Because we had (o
wait for them, they became doubly a treat for us as youngsters.
These days there is no wait—lop cheung is always available.

4 cured Chinese pork sausages (fop cheung)
1'/: tablespoons oyster sauce
1'/: tablespoons dark soy sauce
'/ tablespoon sesame oil |
1 Steamed Bun Dough recipe (page 117) |

Makes 8 buns 1. Cut sausages in hall, lengthwise and diagonally. In a shallow
dish, combine the oyster sauce, soy sauce, and sesame oil. Add
the sausage and marinate for 30 minutes.

It

. Cut 8 pieces of parchment paper (or waxed paper) into rect-
angles, 3'/; hy 2 inches. Set aside.

3. Using Steamed Bun Dough recipe, roll dough into a eylindrical

piece 8 inches long. Cut into 8 one-inch pieces, Work with one

piece at a time, covering the remaining pieces with a damp

cloth. Roll pieces into sausage shapes 12 inches in length.
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4. Hold the sausage piece by its thinly cut end together with one
end of the 12-inch length of dough. Press, then wrap the dough
around the sausage in a spiral until dough is rolled around the
sausage piece. Place the rolls on the pieces of paper and place
in a steamer | inch apart to allow for expansion. Steam for 15
(0 20 minutes. Serve immediately.

g G
Sm.*vl ne 'huggﬂslinn: No sauce or dip is recommended as an
accompaniment.

Note: These sausage rolls may be frozen alter cooking. They
will keep 2 to 3 months. To reheat, delrost thoroughly and al-
low to come to room temperature. Then steam for 3 minutes,
or until hot.
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__%‘-.. Sleamed € hicken

Buns Gai Bau 223 | 1t was natural that the Chinese love for pork in their buns and
%* dumplings would be followed by the use of chicken to enhance

O3 steamed buns. More elegant in the teahouse and move delicate than

seasoned pork, Chicken was a happy combination with lighter teas.

Occasionally this bun was made into what today would be consid-

ered a round loaf, filled with chicken and served to several people.

Marinade for Chicken /s teaspoon graled ginger mixed with '/: tea-
spoon Shao-Hsing wine or sherry
1 teaspoon light soy sauce
'/2 teaspoon sesame oil
'/ teaspoon sugar
1'/2 teaspoons oyster sauce
Pinch of white pepper
*/s teaspoon cornstarch
'fs pound skinless, boneless chicken breast, cut
into '/s-inch cubes

Sauce Ingredients 1 tablespoon oyster sauce
'/+ teaspoon light soy sauce
'/s teaspoon dark soy sauce
'/: teaspoon sesame oil
'/: teaspoon sugar
'/n teaspoaon salt
2 teaspoons cornstarch
Pinch of white pepper
3 tablespoons Chicken Broth (page 33)

To Continue Recipe 1 tablespoon peanut oil
/2 cup Chinese black mushrooms, soaked in
warm waler for 30 minutes, cut into
'/+-inch pieces
1 tablespoon bamboo shoots, cut inta /«-inch

pieces
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1'/. teaspoons Shao-Hsing wine or sherry
1 large scallion, white portion, minced
('/s cup)
1 Steamed Bun Dough recipe (page 117)

Makes 8 buns 1. Prepare filling: Combine the marinade ingredients and mari-
nate chicken for 30 minutes. Reserve. Combine the sauce
ingredients and reserve.

2. Heat wok over high heat for 30 seconds. Add 1 tablespoon of
peanut oil and coat wok with spatula. When a wisp of whilte
smoke appears add chicken and the marinade. Spread in a thin
layer, cook [or 30 seconds. Turn over and mix. Add mushrooms,
bamboo shoots, stir, and cook for 1 minute. Add wine. Mix
well. Add scallions and cook all together for 30 seconds. Make
4 well in the center of the mixture, stir sauce, and pour in. Mix
thoroughly until sauce thickens and bubbles. Turn off heat.
Transler to a shallow dish and allow to come to room tempera-
ture. Refrigerate for 4 hours, uncovered, or overnight, covered,

3. Prepare buns: Follow procedures precisely as in recipe for
Steamed Pork Buns (page 118).

= oy
Serﬁng (Dquesﬁun: No sauce or dip accompaniment 1s rec-
ommended for these buns.

Nole: These buns may be frozen after cooking. They will keep
3 1o 3 months. To reheat, defrost thoroughly and allow to come
to room temperature. Then steam for 3 minules, ot until hot.
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S0 Choi Bau i

I don't believe you will ever find these buns in a dim sum teahouse.
They are my recipe, proof of the versatility and adaptability of the

/?EJ dim sum kitchen, wherein vegetables replace meats or sweets.

3

1/

Sauce Ingredients

To Continue Recipe

o ol s )

1

Makes 8 buns 1.

2. Water blanch the cabbage: In a pot place the 3 cups cold water,
salt, baking soda, and slice of ginger. Bring to a boil over high
heat. Add cabbage, making certain it is immersed, then stir,

http://kulinarniylaretz.w.pw/
http://laretz-kulinarniy.narod

ounces cabbage (cut into 2-inch pieces, then
shredded)

cups cold water

teaspoon salt

teaspoon baking soda

tablespoons oyster sauce

teaspoon light soy sauce

teaspoon dark soy sauce

teaspoon sesame oil

teaspoon Shao-Hsing wine or sherry
teaspoon sugar

Pinch white pepper

teaspoons lapioca flour

tablespoons cold water

slice ginger, '/: inch thick, lightly smashed

teaspoon peanut oil

teaspoon minced ginger

scallion, finely sliced

soybean cake, cul into 3 pieces, then sliced
across, thinly

Chinese black mushrooms, steamed (page
166), thinly sliced

teaspoon Shao-Hsing wine or sherry

Mix the sauce ingredients. Reserve.
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Allow to cook for 1 minute or until tender. Turn off heat. Run
cold water into pot. Drain. Set aside cabbage.

. lleat wok over high heat [or 30 seconds. Add 1 teaspoon of

peanut oil and coat wok with spatula. When a wisp ol white
smoke appears add minced ginger. Stir. Add scallions. Stir. Cook
for 30 seconds and add soybean cake. Stir and mix well. Add
mushrooms and cabbage and combine thoroughly. Add wine
and mix in. Cook for 1 minute. Make a well in the center of the
mixture, stir sauce and pour in. Stir together until sauce thick-
ens. Turn oft heat. Transfer to a shallow dish, allow to comie to
room temperature then refrigerate overnight, uncovered.

. Prepare buns: Follow procedures precisely as in recipe for

Steamed Pork Buns (page 118).

L
Sf:ﬁ'%ng E‘)'ugqesﬁnn: I do not recommend any sauce or dip
with these buns.

Note: These vegetable buns cannot be frozen. They will keep 2
davs relrigerated.
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Lin Yung Bau % This sweet bun is quite popular among Buddhist monks and nuns.
/; These religious vegetarians, who like their buns but are precluded
[ from eaiing those filled with meats or shrimp—as most dim sum
dumplings are—eat these. At one time, because of the enormous
amount of preparation time needed to prepare the lotus seed fill-
ing, these buns were rare and dear. These days the filling is avail-
able in cans and is quite good. There is no need to go through the
trouble to prepare the filling to enjoy these buns.

1 can lotus seed paste
1 Steamed Bun Dough recipe (page 117)

Makes 8 buns 1. Remove the paste from its can and have it on hand. Cut parch-
ment paper (or waxed paper) into eight 2Y/.-inch squares.

2. Using Steamed Bun Dough recipe, roll dough into a sausage
shape 8 inches long. Divide into 8 one-inch pieces. Work with
one piece at a time, keeping others under a damp cloth. Roll
each piece into a ball, then with your fingers, press to create a
dome and a well.

3. Place 2 teaspoons of lotus seed paste filling into well. Hold bun
in one hand and with the other turn the bun, pinching it closed.
Press firmly to seal. (As your proficiency grows increase filling
to 1 tablespoon.) Place completed bun, sealed side down, on a
square of paper. Repeat until all buns are made. These should
resemble baked pork buns.

—==
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4. Place buns in a steamer ar least 2 inches aparnt to allow for
expansion. Steam [or 15 to 20 minutes. Serve immediately.

SET‘F.‘IIIIQ buggesﬁﬂn: 1 recommend no accompaniment with
these buns. Their sweetness is sufficient.

.
Note: These buns may be frozen after cooking. They will keep
2 to 3 months. 1o reheat, defrost thoroughly and allow to come
to room temperature. Then steam for 3 minutes, or until hot.

.
‘L\nle: The lotus seed paste, kept in a closed plastic container,
refrigerated, will keep 4 to 5 months.
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This dough is the busis for several of the best-known dim sum prepa-
rations outside of China. These are made with different fillings,
then baked, which is why they are favored in the West. The concept
of baking came late to China; most breads and cakes were steamed.
As you may see, this is a simple dough, but it bakes beautifully.

1'/: teaspoons dry yeast
5 tablespoons sugar
'/s cup hot water
1'/: cups high-gluten flour (Pillsbury Best Bread
Flour, enriched, bromide preferred)
1 small egg, beaten
3*/s tablespoons peanut oil

. In a large mixing bowl, dissolve the yeast and sugar in hot

water. Set in a warm place for 30 to 60 minutes, depending
upon the outside temperature. (In winter the longer tme will
he required.)

. When veast rises and a brownish foam forms on top, add flour,

egg, and peanut oil, stirring continuously with your hand. Be-
gin kneading. When the mass becomes cohesive, sprinkle a
work surface with [lour, place dough on it, and continue knead-
ing. Knead for about 15 minutes, picking up dough with a
scraper and sprinkling the work surface with flour to prevent
sticking,

. When smooth and elastic, place dough in a larpe bowl. Cover

the bowl with a damp cloth and put it in a warm place to rise.
Dough will take from 2 to 4 hours to rise, depending upon
temperature (it will take longer in cold weather). The dough is
ready when it has tripled in size.

Nole: This dough will perform better if made the night betore,
and is used the following day.

library
http://kulinarniylaretz.w.pw/

PR Rl nva T L A P=Yar=Y 528 R a2 Y a AV bV o AT 11 B s e N e e e e e Tatog =l




%jg]
Guk Char é‘

Siu Bau

Az

ey . F. vl e W e el LR e i T o S - ————— _ —

Buns: Steamien AND BAKED 133

Baked Pork Buns

To most non-Chinese, this is the most famous dish of the dim sum
ieahouse. People who ave not familiar with the tevm dim sum know
pork buns, and they are eaten daily by the thousands. I have
experimented successfully with different fillings for these baked
buns, but this is the bun of tradition.

Sauce Ingredients 2 teaspoons oyster sauce

/s teaspoon dark soy sauce
2 teaspoons ketchup
1'/: teaspoons sugar
Pinch of white pepper
3 tablespoons Chicken Broth (page 33)
'/x teaspoon sesame oil

To Continue Recipe 2 teaspoons peanut oil

{3 cup onions, cut into '/+inch dice

'/» cup Roast Pork (page 121)
1 teaspoon Shao-Hsing wine or sherry
1 Baked Bun Dough recipe (page 132)
1 small egg, beaten
2 tablespoons 5callion Qil (page 36)

Makes 8 buns 1. Combine the sauce ingredients. Reserve.
2. Prepare filling: Heat wok for 30 seconds over high heat. Add

peanut oil and coat wok with spatula. When a wisp of white
smoke appears. add onions, lower heat to low, and cook, turn-
ing occasionally, until onions turn light brown, 3 to 4 minutes.
Add roast pork, raise heat, and stir-fry to combine the pork
with the onions, about 1 minute. Add Shao-Hsing wine and
mix well.

Tower heat, stir sauce mixture, and add to pork and onions.
Stir until well mixed and sauce thickens and bubbles. Turn heat
oll. Remove mixture [rom wok and transfer to a shallow dish.
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Allow to cool to room temperature, then refrigerate for 4 hours,
uncovered, or overnight, covered.

Prepare Buns: Preheat over to 350°E Cut 8 squares of waxed
paper, 3'/. inches on a side.

Remove reserved dough from bowl, knead several times, then
roll it oul with your hands into a sausage shape 8 inches long.
Divide into 8 one-inch pieces. Work with one piece at a time,
keeping others under a damp cloth.

Roll each piece into a ball, then with your fingers, press to cre-
ate a dome and a well.

Place 2 teaspoons of pork filling into well. Hold bun in one
hand and with the other turn the bun, pinching it closed. Press
firmly to seal. (As your proliciency grows increase [illing to 1
tablespoon.) Place completed bun, sealed side down, on a square
of waxed paper. Repeat until all buns are made.

P

Place all buns on a cookie sheet, at least 2 inches apart, to
allow [or expansion. Put buns in a warm place for about 1 hour
to permit them to rise. (The rising time will be longer in win-
ter.) Using an atomizer, spray each bun lightly with warm
water. With a pastry brush, brush each bun with beaten egg.

Rake for 15 to 20 minutes. Hallway through the baking time
reverse the trav in oven. When buns are golden brown, remove
then [rom the oven, and while still warm brush them with Scal-
lion Qil. (As the buns cool, the crust tends to slightly harden.
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The brushing with Scallion il prevents hardening, as well as
adding piquancy.) Serve immediately.

Servinq buggessﬁun: I suggest that these buns be eaten with
no accompaniment. My husband likes them with a mixture of
Hot Mustard (page 41) and chili sauce.

Note: | prefer these not be frozen. They will keep refrigerated
for 3 o 4 days. When reheating. allow to come to room tem-
perature, sprinkle lightly with water and heat in a 350°F oven
for 5 minutes.
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To Continue Recipe
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This recipe is a modern vendition of the marvelous Steamed
Curried Pork Buns, created by Chun Wing, discussed earlier. His
filling is as tasty in a baked bun as it is in a steamed one. 1 expect
Chef Chun would like this very much.

pound pork fillet

teaspoon sesame oil

teaspoon light soy sauce

teaspoon dark soy sauce

teaspoon sugar

teaspoon salt

teaspoon oyster sauce

teaspoon Shao-Hsing wine or sherry
teaspoon cornstarch

Pinch of white pepper

teaspoons curry powder (Madras brand pre-
ferred) combined with
tablespoons Chicken Broth (page 33)

teaspoons oysler sauce
teaspoons cornstarch
cup Chicken Broth (page 33)

tablespoons peanut oil

cup onions, cut into /s-inch dice

cup sweet red peppers, cut into '/s-inch dice
teaspoon minced ginger

tablespoons chopped fresh coriander
teaspoon minced garlic

Baked Bun Dough recipe (page 132)

small egg, beaten

tablespoons Scallion Oil (page 36)
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Makes 8 buns L. Preparefilling: Cut pork [illets into pieces /:inch square, thinly
sliced. Combine the marinade ingredients and marinate the
pork. Reserve, Combine the curry paste ingredients and reserve,
Combine the sauce ingredients and reserve.

2. Heat wok over high heat lor 30 seconds. Add 1 1ablespoon of
peanut oil and coat wok with spatula. When a wisp of white
smoke appears add the diced onions, lower heat w medium
and stir and cook for 2 minutes until onions become translu-
cent. Turn heat back to high, add the peppers, and stir-fry for
1 minute. Turn off heat. Remove vnion and pepper mixture.
Reserve. Wash and dry wok and spatula.

3. Heat wok over high heat for 30 seconds. Add remaining peanut
oil and coal wok with spatula, When a wisp of white smoke
appears add minced ginger. Stir. Add coriander and garlic and
stir together. When garlic turns light brown add the curry paste
and mix well. Cook for 1 minute until the curry aroma is re-
leased. Add pork and marinade. Spread in a thin layver and cook
tor 1 minute. Turn pork over and mix well. Add reserved onion
and pepper mixture and stir together for 1 minute. Stir the sauce,
make a well in the center ol the mixture, add sauce. Mix all
together, cooking for 2 minutes, or until the sauce thickens.
Turn off heat. Transfer to a shallow dish and allow to cool to
room tempetature. Refrigerate for 4 hours, uncovered, or over-
night, covered.

4. Prepare buns: Follow procedures precisely as in recipe for Baked
Pork Buns (pages 133-33).

~ -
'burving buggt:sﬂnn: No accompaniment is recommended,
or needed, because of the curry taste.

Note: These should not be frozen. They will keep retrigerated
for 3 or 4 days. When reheating, allow to come to room tem-
perature, sprinkle lightly with water, and heat in a 330°F oven

for 5 minutes,
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% Pl CLi{:.l(en Duns

Guk Gai Bau ?_.- Baked buns traditionally are filled with roast pork, as we have
/6. seen. Here is my variation: 1 use stir-fried and seasoned chicken |
E for the filling. My family is as enthusiastic about these as they are
about baked buns filled with roast perk.

'/« pound skinless, boneless chicken breast, cut
inlo '/s-inch cubes

Marinade for Chicken  '/. teaspoon grated ginger mixed with '/: tea-
spoon Shao-Hsing wine or sherry
1 teaspoon light soy sauce
/2 teaspoon sesame oil
/2 teaspoon sugar
1'/: teaspoons oyster sauce
Pinch of white pepper

'/+ teaspoon cornstarch

Sauce Ingredients 1 tablespoon oyster sauce
/s teaspoon light soy sauce
'/s teaspoon dark soy sauce
'/: teaspoon sesame aoil
'/: teaspoon sugar
'/n teaspaon salt
2 teaspoons cornstarch
Pinch of white pepper
3 tablespoons Chicken Broth (page 33)

To Conlinue Recipe 1 lablespoon peanut ail
/s cup Chinese black mushrooms, soaked in
warm water for 30 minutes, cut into
'fs-inch pieces
1 tablespoon bamboo shoots, cut into '/i-inch
pieces
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1'/: leaspoons Shao-Hsing wine or sherry
1 large scallion, white portion, minced
("/s cup)
1 Baked Bun Dough recipe (page 132)
1 small egg, beaten
2 tablespoons Scallion Oil (page 36)

Makes 8 buns 1. Prepare filling: Combine the marinade ingredients and mari-
nate chicken [or 30 minutes. Reserve. Combine the sauce
ingredients, reserve.

2. Heat wok over high heat for 30 seconds. Add 1 tablespoon pea-
nut oil and coat wok with spatula. When a wisp of white smoke
appears add chicken and the marinade. Spread in a thin layer,
cook for 30 seconds. Turn over and mix. Add mushrooms, bam-
hoo shoots, stir, and cook for 1 minute. Add wine. Mix well.
Add scallions and cook together for 30 seconds. Make a well in
the center of mixture, stir sauce, and pour in. Mix thoroughly
until sauce thickens and bubbles. Turn off heat. Transfer to a
shallow dish and allow to come to room temperature. Retriger-
ate for 4 hours, uncovered, or overnight, covered.

3. Prepare buns: Follow procedures precisely as in recipe for Baked
Pork Buns (pages 133-35).

bﬂﬁ’irlg buggt:ann: These should be accompanied by
Vinegar Ginger Dip (page 45).

Note: These buns should not be frozen. They will keep refrig-
erated for 3 or 4 days. When reheating, allow to come to room
temperature, sprinkle lighily with water, and heat in a 350°F
oven for 5 minutes.
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Some Regional Classics

The regions of China come together in the dim sum kitchen. Though
most dim sum dumplings have their origins in Canton, other regions of
China, particularly Shanghai as we have seen, have developed their own
dumplings. Those famous potstickers, for example, are as familiar in the
restaurants of Chengdu as they are in Shanghai, and many of Shanghai’s
other contributions to the dim sum kitchen have made their way to
Beijing. Today the dim sum teahouse is no longer confined to Canton
and the south of China, although it is at its most creative in Canton.
This section of the book has been set aside for some dim sum clas-
sics of various kinds that embody vears of tradition in Canton and other
parts of China where development came later. All are nevertheless en-

treniched in the dim sum repertoire. People return from China these
days with tales of marvelous dim sum brunches not only in Hong Kong
and Canton, but in Shanghai, Beijing, and Taiwan as well, and even in
Szechuan and Hunan.

| 141
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Pearl Balls

This is a beautiful-looking dumpling. After the pearl balls are
steamed, the kemnels of glutinous rice adhering to them do indeed
resemble (iny seed pearls. This is a Shanghai dumpling, and in
Beijing you might find it as a first course in a banquet. You will
notice directions in this recipe, and others in this book, to mix in-
gredients in one divection. This is both a personal tradition and a
good kitchen technigue. My grandmother told me always to mix in
one direction or my ingredients would fall apart, and she happens
to be right.

Jun Jiu Kau

1 cup glutinous rice
1 pound lean ground pork
4 fresh water chestnuts, peeled, cut into
'/e-inch dice
2 scallions, ends discarded, finely sliced
2 teaspoons minced ginger
1 large epg, beaten
1'/: tablespoons cornstarch mixed with 2 table-
spoons cold water
1'/s teaspoons salt
2'/: teaspoons sugar
1 teaspoon sesame oil
2 teaspoons light soy sauce
1'/: teaspoons Shao-Hsing wine or sherry
Pinch of white pepper
2 tablespoons Scallion Qil (page 36)
Vegetahle leaves

Makes 20 dumplings 1. Wash the rice and, in a bowl, soak it for 1 hour. Drain. In a
strainer dry the rice for 2 hours. Reserve.

2. Ina bowl combine all ingredients except rice. Mix in one direc-
tion with wooden spoon or 2 pairs of chopsticks until it he-
comes soft and well-blended, and all ingredients stick together.
Refrigerate [or 2 hours, uncovered.
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3. Pick up a handful of the mixture, move it around in your hand
gently, then squeeze. The amount that oozes through the top of
the hand will be a ball about 1 inch in diameter. Repeat for rest
of mixture.

4. Place all the balls on a sheet of waxed paper. On a second sheet
ol waxed paper smooth the dried rice into a thin layer.

5. Roll each ball through the rice so it receives a single coating ol
kernels.

6. Line asteamer with vegetable leaves. Place pearl balls on leaves
and steam for 15 to 20 minutes, or until the rice becomes trans-
lucent and pork cooks through. Serve immediately:

Servinﬂ buggesﬁun: I recommend these be eaten with
Garlic Pepper Sauce (page 40).

Noles These pearl balls cannot be frozen.
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*7’ DR Motk

This is a dim sum that must be credited, at least philosophically, to
Szechuan Province. Tt is my creation, an adaptation of a Szechuan

Chau Mai Ngau

Yuh Yeun
recipe. The Szechuanese use chunks of meat and coat them with
dry-roasted crushed rice before steaming them. I do not fancy the
taste that much. I have made small, seasoned beef meathalls, coated
them with roasted crushed rice, and steamed them. They are one
of my contributions to the dim sum repertoire.

cup white rice

pound lean ground beef

water chestnuts, peeled, diced
scallions, ends discarded, finely sliced
tablespoon minced ginger

L L T "V G

egg, beaten
1'/: tablespaons cornstarch mixed with 2 table-
spoons cold water
1'/s teaspoons salt
2'f: teaspoons sugar
1'/: teaspoons sesame oil
1'/: teaspoons light soy sauce
1 teaspoon blended whiskey (or sherry or
Ccognac)
2 tablespoons Garlic Gil (page 39)
Pinch of white pepper
Vegetable leaves

Makes 20 dumplings 1. Wash and soak rice for 1 hour. Drain and dry thoroughly. In a
wok dry-roast the rice over medium heat for 5 to 7 minutes or
until it is golden brown. When the rice cools, layer it onto a
sheet of waxed paper. With a rolling pin, roll over the rice until
it becomes coarse crumbs but is not powdery. Set aside on the
sheet of waxed paper.
2. In a bowl combine all ingredients except rice and vegetable
Jeaves. Mix in one direction with wooden spoon or 2 pairs of
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chopsticks until it becomes soft and well-blended, and all in-
arecdients stick together. Relrigerate 2 hours, uncovered.

3. Pick up a handlul of the mixture, move it around in your hand
gently, then squeeze. The amount that oozes through the top ol
the hand will be a ball abeut 1 inch in diameter. Repeal [or rest
ol mixture.

4. Place ball on waxed paper. Repeat until all of the mixture has
been used. Roll each meatball in the rice until it is thickly coated.
Repeat until all meatballs are coated.

5. Place balls on a heatproof dish, then steam them for 5 to 7
minutes. These may also be steamed right in the steamer, but
the bottom must first be lined with a layer of vegetable leaves
to prevent sticking. Serve immediately:

bcrving Sugges“nn: I recommend these be eaten with
Garlic Pepper Sauce (page 40).

] : ;
Nole: These dry-roasted rice meatballs cannot be frozen.
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.Spﬂrﬂ Ribs Sin Vai

Pai Gwat Is there anvone who does not adore Chinese-style spare ribs? Not

Stu Mai likely. Nor can a Cantonese restaurant be found that doesn't have
spare ribs on the menu. But not these spare ribs, Dim sum spare
ribs are neither barbecued, rousted, nor broiled, but are steamed

with black beans. This is one of the oldest dim sum treats. Its name

is confusing, because it bears the same name as the Cook and Sell
Dumplings (page 66). But Pai Gwat Siu Mai has always been a
Siu Mai and that is what it will remain.

2'/: pounds pork spare ribs (net weight after
cutting and trimming; have the butcher
cut ribs across the bones at 1'/:-inch
mitervals)

Marinade Ingredients teaspoons salt
tablespoons sugar
tablespoon Shao-Hsing wine or sherry

teaspoon sesame oil

teaspoons minced garlic

tablespoons fermented black beans, washed
/s teaspoon baking soda

R
L
1
2 tablespoons oyster sauce
1
2
F.

4 tablespoons tapioca flour
Pinch of while pepper
'f2 teaspoon dried hot pepper flakes, or 1 table-
spoon of fresh hot pepper, minced
2 tablespoons fresh red bell peppers, sliced

Makes 3 cups of ribs 1. Trim spare ribs, making certain you have 1'/-inch pieces.
2. Combine the marinade ingredients except hell peppers. Add
spare rib pieces, mix thoroughly, and refrigerate overnight.
3. Place the spare ribs and the marinade in a heatprool dish and
steam [or 30 minutes, or until done.
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4. Place spare ribs in a serving dish. garnish with red pepper slices,
and serve immediately.

| s |
S'E:l'ﬁng buggﬁsﬁun: I recommend no acccompaniment for
spare ribs.

Note: Depending upon the size of racks of ribs, you will have
between 24 and 30 spare rib pieces. This will serve 6 people as
dim sum.

Note: Spare ribs can be frozen. To heat up, allow to defrost o
room temperature, then steam for 8 to 10 minutes, or until

hot.
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44 Tasa Raoi Hiens
Woo Gok T

Taroe root is a traditional food during the Festival of the August

Moon, when it is served plain after being boiled. At New Years it is

f made into cakes or finely sliced and [ried as chips, similar (o po-
% tato chips. At other times of the vear it is made into dim sum—the
fluffy, egu-shaped Woo Gok—after being steamed and mashed. |

have a particular fondness for Woo Gok because I introduced my
hushand to it when we first met in Hong Kong. It became his favor-

ite dim sum dumpling during our honeymoon, and after.

3 ounces fresh shrimp, shelled, washed, dried,
deveined, cut into '/=-inch dice

3 ounces fresh lean pork, cut into '/s-inch dice

2 medium Chinese black mushrooms, soaked in
hot water for 30 minutes, squeezed,
stems removed, cut into '/i-inch dice

Marinade Ingredients '/, teaspoon salt
*/+ teaspoon sugar
'/> teaspoon light soy sauce
/. teaspoon sesame oil
2 tablespoons oyster sauce
1 teaspoon Shao-Hsing wine or sherry
Pinch of white pepper
'/ tablespoon cornstarch

Taro Root Dough Ingredients 1 pound of taro root, to yield 3/: pound of

cooked, mashed taro (see note)

/s cup wheat starch

/2 cup plus 2 tablespoons boiling water
(5 ounces)

1/: teaspoon salt

1 teaspoon five-spice powder
'/ cup peanut oil

To Finish the Dish 17/ tablespoons peanut oil (for stir-frying filling)
5 cups peanut oil (for deep-frying)
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Makes 16 dumplings 1. Combine the marinade ingredients. Add pork, shrimp. and
mushrooms and marinate tfor 30 minutes. Reserve.

2. Hear wok over high heat for 30 seconds. Add 1/ tablespoons
peanut oil and coat wok with spatula. When a wisp of white
smoke appears add filling mixture and marinade. Spread in a
thin layer and cook [or 1 minute. Turn over and mix. Cook
until pork and shrimp change color, about 1 more minute. Turn
off heat. Transler to a shallow dish and refrigerate for 4 hours,
uncovered, or overnight, covered. This [lilling is to be used
chilled.

3. Prepare taro root dough: Peel the taro, cut into large pieces,
and steam for 1 hour. To make certain the pieces are tender,
insert a chopstick into a piece of the taro. 1f it goes in easily, the
taro root is cooked. Allow to cool a bit, then mash the taro root
with vour {ingers. It should be quite smooth.

In a large mixing bowl, mix wheat starch with boiling water.
As vou pour the water, simultaneously stir the mixture with
chopsticks. Stir until mixture becomes a paste. Add the mashed
taro to the paste. Add salt, five-spice powder, and '/: cup pea-
nut oil. Knead like a dough until all ingredients are well blended.

4. Make the dumpling: Place 1 tablespoon of chilled filling in the
center of the well; then, holding Woo Gok in one hand, thumb
in the middle, turn and close with the other hand. When hole
is closed, gently shape the dumpling into an cval. Repeat until
all the dough mixture and filling are used.
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5. Heat the 5 cups of peanut oil in wok to 350°F to 375°E Place
dumplings, 4 at a time, in wok and deep-fry until golden brown |
on both sides, 3 to 4 minutes. Drain on paper towels. Serve
immediately in fluted paper cups, which ean be purchased at
any supermarket or food store.

Sﬂfving Sug_qesﬂun: 1 recommend these be eaten with dabs
of Hot Mustard (page 41) or with mustard combined with Chi-

nese chili paste.

Notes woo Gok cannot be frozen, but can be prepared a day
ahead, which I recommend. To reheat, after they have been fried,
deep-fry for 1 to 2 minutes to heat through.

Note: The best taro rootis threaded with delicate purple thread-
like veins. Ask your grocer for this sort of root because it has a
fine fragrance and cooks and tastes better.
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Vegﬁlﬂ,ﬁﬂn JaioiHorms

In Canton this version of Woo Gok is made both for those who are
religious and de not eat meat or shrimp, and for others who wish a
touch of variety. This vegetarian dumpling is quile popular, par-
ticularly at New Years, because one can eat a favored dumpling
and still not violate Buddhist tradition. It is sort of like having
yvour dumpling and ealing it too.

Sauce Ingredients 1'/: tablespoons ayster sauce
1 teaspoon sesame oil
1 teaspoon sugar
1 teaspoon Shao-Hsing wine or sherry
1 teaspoon light soy sauce
2'/: teaspoons tapioca flour
Pinch of white pepper
4 tablespoons cold water

To Continue Recipe 1 tablespoon Garlic Oil (page 39)

Makes 16 dumplings

'/ teaspoon salt
'/+ pound snow peas, both ends and strings re-
maved, cut into '/s-inch pieces (1 cup)
2 scallions, both ends removed, finely sliced
(*/z cup)
3 Chinese black mushrooms, steamed (page
166), cut into '/s-inch pieces ('/s cup)
1 Taro Root Dough preparation (see Taro Root
Horns, page 148)

1. Mix sauce ingredients. Reserve.

2. Prepare [illing: Heat wok over high heat for 30 seconds. Add
garlic oil and coat wok with spatula. Add salt. When a wisp
of white smoke appears, add snow peas and scallions. Stir
and cook for 30 seconds. Add mushrooms, stir, and cook for
| minute more. Stir sauce, make a well in the center ol the
mixture, and pour in. Stir and mix well. When sauce thickens,
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turn off heat. Transfer to a shallow dish. Allow to come to room
temperature, then refrigerate for 4 hours, uncovered, or over-
night, covered.
3. Make the dumplings: Using the Taro Root Dough (page 148),
make the Woo Gok precisely in the same manner as in the recipe
for Taro Root Horns, and deep-fry identically. |

E’Jerving Buggesﬁum I recommend these he eaten with Hor
Mustard (page 41) or with mustard combined with Chinese
chili paste. l

Note: Vegetarian Woo Gok cannot be frozen, but can be pre-
pared a day ahead, which I recommend. Alter cooking, the Woo
Gok can be reheated by deep-frying for 1 to 2 minutes to heat
through.
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This dim sum is a three-province blend. It incorporates the strong
cured ham of Yunnan, the most highly prized in all of China, the
crisp cabbage of Tientsin, und the cooking tradition of the Cantonese
dim sum teahouse. Yunnan ham is unavailable in the United States,

Wan Tui Geun

so | substitute Smithfield ham from Virginia, and this American

ham 1s « fine substitute indeed.

/s pound Smithfield ham
6 cups cold water
'/: pound shrimp, shelled, deveined, washed,
dried, cut into "/s-inch dice
1'/: tablespoons Scallion Oil (page 36)
‘{4 teaspoon salt
1'f: teaspoons sugar
/s pound lean ground pork
1'/: teaspoons light soy sauce
'/2 teaspoon sesame oil
1 tablespoon oyster sauce
1 teaspoon grated fresh ginger mixed with 1
tablespoon of Shao-Hsing wine or sherry
1 tablespoon cornstarch
1 teaspoon finely chopped fresh coriander
/s cup Chinese black mushrooms, steamed
(page 166), cut into '/s-inch pieces
'/+ cup bamboo shoots, cut into '/s-inch dice
/> cup scallions, ends discarded, finely sliced
Pinch of white pepper
10 stalked large-leafed Tientsin bok choy (or
cabbage)
8 cups cold water
1 teaspoon baking soda
/2 carrol, peeled, cut into 2-inch sections, then
into matchsticks
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Makes 10 dumplings 1. Prepare the ham: In a pot, place 6 cups of cold water and the
Smithfield ham. Turn heat to high, cover pot, and bring to a
hoil. Lower heat to mediunvlow, leave lid of pot open a crack,
and allow ham to simmer for 1': hours. (This removes curing
salt from ham.) Turn off heat. Pour off liquid from pot. Run
cold water into pot and allow ham to cool in water, about 20
minutes. Remove, dry, and cut into 10 equal pieces.

2, As the ham boils, make the filling: Mix all other ingredients,
except leaves and carrot, in a bowl. Stir together until well
blended. Relrigerate, in a shallow dish, for 4 hours, uncovered, |
or overnight, covered.

3. Prepare the leaves: Remove leafy stalks, piece by piece, from
the head of Tientsin bhok choy, or cabbage. Wash and drain.
Place B cups of water and 1 teaspoon of haking soda in a pot
and bring to a beil. Place leaves in the water, cover with water,
and allow to simmer for 2 minutes, or until softened. Remove
leaves from boiling water and place them in a large bowl. Run
the leaves under cold running water, drain, and pat dry with
paper towels.

4. Make the dumplings: Lay a leal stalk flat on the work surface.
Place 3'/: tablespoons of the filling mixture onto the leaf, On
top of the mixture place 1 piece ol Smithfield ham and a piece
of carrot. Roll toward the leafy end of the stalk. folding in edges
as you do, to create a packet. Repeat until vou have made all
dumplings.
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5, Steam the dumplings for 15 to 20 minutes. Remove from
steamer and serve immediately.

gm&ng SH_HHEHH'DH: These dumplings are complemented well
by Vinegar Ginger Dip (page 45).

Note: These dumplings cannot be frozen.
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The Ubiquitous Shrimp

B}r now, you surely will have noted the extensive use of shrimp as a
dumpling ingredient. In the Cantonese dialect, the word for shrimp is
%g] har, which is also the word for the sound of laughter. Shrimp is regarded
N as a most delightful food and is used in a variety of ways—as a main
ingredient, as an accompaniment, and often as a subtle flavoring. No
banquets and few Cantonese meals, dim sum or otherwise, are consid-

ered complete until the shrimp appears in some form.

The widespread use of shrimp also reflects its availability. Shrimp, in
all ol its variations, abounds in the fresh- and saltwater of China. Where
[ lived as a girl, in Sun Tak, outside of Canton, we would pick up shrimp
right out of the streams. We had an abundance of sweet [reshwater
shrimp, which we ate in many ways including in dim sum dumplings. I
can even remember eating tiny shrimp that had first been boiled, then
dried in the sun, as a sweet snack.

This chapter is devoled to shrimp as a primary filling [or dim sum,
not in combination with anvthing else. Using a basic shrimp filling—
truly a classic recipe—you will be able to experience the compatibility
of shrimp with other foods that encase the filling. Also included is shrimp

toast, a favorite dim sum.
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Har Hom
=

Basie Slu:'imp Fi”ing

This is a classic filling used in a variety of teahouse dim sum.
When thoroughly blended and allowed to stand, it acquires an
elegant and delicate taste that complements other foods perfectly.
It can be served as an hors d'oeuvre or as a first course.

1 pound shrimp, shelled, deveined, washed,
dried, and quartered (yielding 14 ounces)

/s teaspoon salt
‘{2 teaspoon sugar
‘/+ cup bambaoa shoots, cut into "/s-inch dice
scallions, ends discarded, finely sliced
egg white, beaten
teaspoons oyster sauce
teaspoon sesame oil
teaspoon Shao-Hsing wine or sherry
Pinch of white pepper

e T o= L N

. Place shrimp and all other ingredients in a large mixing bowl

and mix, in one direction, with a wooden spoon or 2 pairs of
chopsticks, for about 5 minutes until well blended.

. Place mixture in a shallow dish and refrigerate for at least 4

hours. (It is much easier to stuff dim sum when the mixture is
cold.) When thoroughly chilled, use in the recipes that call
[or it
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%] Stuffed Crab Claws

croquettes molded around the outside of crab claws. The crab claws

Yung Hai Kim @ Although these are called “stuffed” crab claws, they ate actually

Makes 8 crab claws

E I can be purchased at any fish market.

1 Basic Shrimp Filling recipe (page 158)

8 crab claws, medium, hard-shelled (see note)

2 tablespoons plus '/; cup tapioca flour, for
dusting

5 cups peanut oil

1. Prepare Basic Shrimp Filling. Make certain it is thoroughly
chilled.

2. Steam crab claws for 3 minutes. Reserve.

3, Sprinkle surface of a cookie sheet with the 2 tablespoons tapi-
oca flour, covering completely. Tn a shallow dish place the
s cup of tapioca flour.

4 Take a handful of the filling and, with an opening-closing mo-
tion of the hand, smooth the filling into a hall. Then make a fist
and remove excess filling as it oozes out over the thumb. You
will have a ball 1'% inches in diameter, Place the balls on the

Aoured cockie sheet.

5 Press a crab claw, meat side down, into the center of each ball
of filling. Coat your hands with tapioca flour from the howl; lift
crab claw and filling with both hands and pack filling gently
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around the claw, dusting with tapioca flour as you do so.
Gently pack filling against the claw with one hand, turning it
with the other. Seal the [illing around the claw with your little
finger. Continue until a smooth, croquette-shaped covering is
achieved. Repeat until all crab claws are prepared.

6. Heat the peanut oil in a wok to 350°F w0 375°F Place 1 batch of
4 crab claws in the oil and fry until golden brown, 3 to 4 min-
utes. Repeat with second batch. Serve immediately.

bervlug buggm}ﬁuﬂ: 1 preff:r to eat these without accompa-
niment, but a [ew drops of Hot Oil (page 37) go quite well with
rhe claws. ‘

Nole: The crab.dlaws can'be [rozen after frying for up to a

month. To reheat, allow to come to room temperature, then |
either fry lightly in peanut oil or warm them in a preheated
350°F oven, until hot. I

Noke: Crab claws usually come with half of the shells removed
across the palm of the claw. If they are not so prepared, ask
your fishmonger to cut the shells for vou.
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SLI‘i mp Rﬂus

This simple dim sum is very popular. In the teahouse you will re-
ceive them if you ask for har yeun, which translates as “shrimp
round,” or har kau, which means “shrimp ball.” They are however
the same. These shrimp balls are a teahouse dumpling that has
made its way into the home kitchen with ease.

1 Basic Shrimp Filling recipe (page 158)

2 tablespoons tapioca flour, plus /: cup tapi-
oca flour, for dusting

5 cups peanut oil

Dust a conkie sheet with the 4 tablespoons of tapioca tlour to
cover completely. Pour '/; cup of tapioca flour into shallow howl.

. Dust your hands with the flour from the bowl and, with both

hands, pick up a ball of filling. Gently torm into a ball, coating
with tapioca flour as you do so. Toss the ball from hand o
hand, gently, allowing it to fall into the palm of each hand. This
makes the shrimp ball firm. Place each finished ball onte the
cookie sheet. Each ball should be about 1/: inches in diameter.
Heat oil to 325°F to 350°E Before placing each ball into oil firm
it up again. Deep-fry in two batches, until golden brown, 4 to 5
minutes. Drain and serve.

Nervin q 511 ggeslion: When the shrimp balls are fried,
I prefer no accompaniment with them. When they’re steamed,
[ like Ginger Soy Sauce (page 38).

I i
Note: These shrimp balls may also be steamed. Place them in a
steamer lined with vegetable leaves and steam for 5 minultes.

Note: Shrimp balls may be [rozen after cooking. They will keep
2 to 3 days in refrigerator. To reheat, allow Lo come Lo room
temperature and deep-[ry for 2 minutes. Or steam until hot, 3
to 4 minutes,
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Yung Dau Fu

Makes 8 stuffed cakes
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Sfu”e:l Pﬁﬂ.ll Cur(l

This dim sum weds two loves of the Chinese: shrimp and bean
ctrd, which is eaten in all manner of preparations. Bean curd should
always be purchased fresh and stored in a container of fresh water
in the refrigerator. Bean curd will stay fresh for 2 to 3 weeks if the
water is changed daily.

'/s+ Basic Shrimp Filling recipe (page 158)
4 cakes fresh bean curd
Tapioca flour for dusting
3 tablespoons peanut oil

. Remove bean curd from water. Allow to drain through a strainer

3 to 4 hours, Pat dry thoroughly with a paper towel.

. Cut each cake diagonally and, with a pointed knife, cut out a

pocket in each of its halves, on the diagonal side. Dust the pocket
with tapioca flour, then fill with 1 tablespoon of the filling,
Pack smoothly with the knife or with your lingers.

. Place the peanut oil in a cast iron frying pan. Heat over high

heat until a wisp of white smoke appears. With the stuffed side
ol the bean curd down, pan-fry over medium heat for 6 min-
utes. Turn the cakes and fry the other side for 2 minutes each.
Serve hot.

BEI*ﬁnn bugnﬂsliﬂm I preler a bit of Hot Oil (page 37) with
these.
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Nole: These may be steamed. Iine a steamer with vegetable
leaves. Place cakes, on their sides, in the steamer and steam
until shrimp turns pink in celor, about 8 minutes. When
steamed, T prefer them with Ginger Soy Sauce (page 38).

They also may be deep-Iried. Place 4 cups of peanut oil in a
wok and heat to 325°E Fry the cakes, in 2 batches, until golden
brown, about 8 minutes, Drain and serve. With these I preter
Hot Mustard (page 41) or mustard mixed with Chinese chili
paste.

Note: These cantiot be frozen. They should be made fresh and
eaten the same day.
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Slu”ed Nkt e

These stuffed mushrooms are a most popular dim sum, one that is
always available in the dim sum restaurants and teahouses, or can

Eok Far
Stu Mai
be quite easily made at home. 1o the Chinese, the mushroom, when
it is to used to hold this shrimp filling, resembles a small, open
tlower. Thus its name, Bok Far, which translates as “a hundred
flowers.”

'/ Basic Shrimp Filling recipe (page 158)
12 Chinese black mushrooms, steamed (page
166)
Tapioca flour for dusting
Vegetable leaves

Makes 12 stuffed 1. In the cavity of each mushroom, sprinkle tapioca flour to bind |
mushroams the filling to the mushroom. Pack each mushroom with 1 to |
1'/; tablespoons of the [illing. With your finger, smooth the
filling and gently press it down to make certain it will not fall
Ok,

2. Line asteamer with vegetable leaves. Place stuffed mushrooms,
filled sides up, in the steamer. Steam 4 to 6 minutes or until the
shrimp turns pink. Serve immediately:

A . |

Sﬂﬁng Su gogeshion: Because of the wonderful tastes of hoth
mushrooms and [illings, T suggest that no accompaniment be
used with these.
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Note: The mushrooms also may be pan-iried, in 3 tablespoons
peanut oil, in a cast iron skillet, until the filling and mush-
rooms brown, 3 minutes on the filled side, 2 minutes on the
other.

Nole: These stuffed mushrooms cannot be frozen. They will
keep, after cooking, for 2 to 3 days in the refrigerator. To re-
heat, steam [or 3 1o 4 minutes, or pan-fry 2 to 3 minutes, until
haot.
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SIZE&]’HE(] i\”luernnms |

Steamed mushrooms appear frequently in this book, in large part
because of their versatility. They may be eaten hot, divectly after

Jing Dong Go

steaming, as a dish in their own right, or at room temperature, or

cold. In China they are eaten in all of these ways, because they are

quife tasty at any temperature. Restaurants use them widely, often '
as a first course to accompany cold meat dishes.

20 large Chinese black mushrooms

1 slice fresh ginger, 1 inch thick, lightly |
smashed ‘
3 scallions, ends discarded, cut into 3-inch
sections

tablespoans Garlic Oil (page 39)

teaspoon sesame oil

tablespoon Shao-Hsing wine or sherry

tablespoon dark soy sauce

| e T =

teaspoons sugar
'/, teaspoon salt
'/s cup Chicken Broth (page 33)

1. Soak the mushrooms in hot water for 1 hour, until they soften. '
Wash well and squeeze out excess water. Remove stems and
place mushrooms in a bowl.

2. Combine all of the remaining ingredients in a large bowl, then

pour over the mushrooms. Mix well to coat the mushrooms |
completelw |

3. Place the mushrooms and their sauce in a heatprool dish and
steam for 30 minutes. Turn off heat and allow to come to room
temperature. The mushrooms are now ready for use.
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Nole: After steaming they may be refrigerated kept in a closed
plastic container. They will keep tor 10 days to 2 weeks. This
makes them perfect for inclusion in the recipes in this book,
for they can be prepared in advance and stored. They may not
be [rozen.

Note: The steaming liquid and its contents should not be dis-
carded. They are fine additions Lo sauces and soups.
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4

Yeung Lah Chiu H,
~

Makes 16 stufied
peppers

Zied

pf:ppf:r Sia Mas

In the United States bell peppers are used for this dim sum. In
China, longer, somewhat hot, pointed peppers were always used.
These were called ngau gok ju, or “cows horns,” because of their
shape. If you wish to make the hot version, use those long, hot
ltalian red or green peppers.

1 medium red bell pepper
1 medium green bell pepper
Tapioca flour for dusting
'/: Basic Shrimp Filling recipe (page 158)
Vegetable leaves

Cut each pepper lengthwise into quarters, and remove seeds
and membranes. Cut each quarter in halt, across, making eight
pieces, 16 pieces trom hoth peppers. Trim each of these pieces
along the cut edge, to make a square piece, about 1'/; inches on
a side. The curved ends of the pepper pieces must he retained,
for they help secure the filling.

Sprinkle a bit of the tapioca flour into the cavity of each pepper
piece, then pack about 1 tablespoon of shrimp filling into it
with a knife or with your [ingers.

3. Line asteamer with vegetable leaves. Place stuffed peppers, filled

sides up, in the steamer. Steam for 5 to 7 minutes, until shrimp

turns pink. Serve immediately:
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bemring .Sug geslions 1 recommend Sweet Scallion Sauce (page
37) with these, whether they are steamed or pan-fried.

Nole: These stuffed pepperts also may be pan-fried in 3 table-
spoons ol peanut oil, in a cast iron skillet, until the [illings and
pepper brown, 3 minutes on the filled side, 2 minutes on the
other.

Note: These stuffed peppers cannot be frozen. They will keep,
after cooking, for 2 to 3 days in the refrigerator. To reheat, steam
for 3 to 4 minutes, or pan-{ry 2 to 3 minutes, until hot.
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Slrlrimp Tnaﬂl

Cantonese chefs created this dim sum with its Western touch. The
use of bread, and bread crumbs, not traditional foodstuffs in most
of China, makes them unigque. As you might expect, shrimp toast is
a greal [avorite of both non-Chinese and Chinese people alike.

6 ounces shrimp, shelled, deveined, washed,
dried, chopped into a paste
'/: pound onions, cut into a very fine dice (see
note)
1 teaspoon grated ginger mixed with 1 tea-
spoon Shao-Hsing wine or sherry
*/s teaspoon salt
1'/+ teaspoons sugar
1 _lablespoon sesame oil
1 teaspoon oyster sauce
Pinch of white pepper
egg white
tablespoons cornstarch
slices firm white bread
egg, beaten
cup bread crumbs
cups peanut oil

() [ COR N

In a large bowl combine the shrimp, onions, and the grated
ginger-wine mixture. Mix well, then immediately add salt, sugar,
sesame oil, oyster sauce, white pepper, egg white, and corn-
starch. With a wooden spoon or 2 pairs of chopsticks, stir in
one direction until the mixture is thoroughly blended. Refrig-
erate for 3 hours, uncovered. or until it is completely chilled.
Trim the crusts from 4 slices of bread, then cut each of these
slices diagonally to form 4 triangles. Allow the bread to stand
at least 15 minutes, so that it begins to dry out.

Mound | tablespoon ol the chilled [illing onto a bread triangle,
Using vour [ingers, seal the shrimp mixture with the beaten
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egg. Cover the filling evenly with the bread crumbs and, with
vour fingers, pat and shape into a pyramid-like mound. Shake
off any excess bread crumbs.

. Deep-[ry in the peanut oil at 325°F to 350°F, in three batches,
5 to 7 minutes, or until golden hrown. Turn over frequently to
ensure even hrowning. Serve immediately.

‘burviug Suggesﬁﬂm My favorite accompaniment for these
is Chinese chili paste or sauce.

Note: Shrimp toasts cannot be frozen. After cooking they may
be refrigerated [or 2 1o 3 days. To reheat, either deep-fry them
[or 1 to 2 minutes, or warm them in a 350°F oven for 5 min-
utes, until hot.

Note: Try 1o use older, yellow onions as oppoesed Lo [resh ones.
Younger onions contain a great deal of water and tend to make
the shrimp toasts soggy.
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Spring Rolls:
A Seasonal Greeting

it
Sprin g rolls, in their many forms, are favorites in southeastern China,
from Canton to Shanghai. The Cantonese words for spring roll are chun
geun, and they are an element in the celebration of the season. Spring
begins for the Chinese on New Years Day, the first day ol the lunar cal-
endar.

Among the many special foods ol the New Year is the spring roll,
which is filled with scallions (often called spring onions), tender voung
bamboo shoots, and fresh water chestnuts, all indicative of spring and
freshness. Yet they can be filled with other vegetables, meats, and sea-
food, as well. The spring roll is a most accommodating package. They
are small and delicate when made correctly and are much favored as
dim sum. More and more of these tasty fingerlike cylinders are to be
seen in teahouses. People often refer to them generically as egg rolls,
which is a misnomer. There are egg rolls in China, but they are not those
big rolls we so often see in some restaurants and as snack foods. Rather,
they are spring roll size, with skins just a bit thicker, and with shredded
cgg pancakes added to their filling,

This chapter provides a brief history of the spring roll, from its tradi-
tions to its classic lorms, including the spring roll that was native to my
childhood home. 1 have also included my version of a vegetable spring

173
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roll that is in the Buddhist tradition. T conclude with contemporary times
and two original spring roll creations, and finally with my version of
that wrapped [ood so dear to generations of Westerners, the American

LCgg Roll.
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7& Spring Rn” Slldnﬁ

Chun Geun Pei é Here is the basis for the spring roll, us il is made in China. I would
prefer that you buy the skins, because making them from scratch is

B | a good deal of work. Nevertheless, if you do not have access to a
Chinese or Asian grocery and if vour market does not stock ready-
made spring roll skins, or if you wish to have the satisfaction of
making something that is truly an achievement, then make your

L4

owh from scratch.

4'/: cups bleached flour (Gold Medal All-
Purpose, enriched, bleached preferred)

1'/: teaspoons salt

21/, cups cold water

Makes about 40 skins 1. In alarge mixing bowl, combine the flour and salt. Slowly add

the water, using your fingers to mix the ingredients until they
are well combined. Knead the dough by hand for about 20 min-
utes or until it becomes elastic. Cover the dough with a damp
cloth and allow it to rest at room Lemperature for 3 to 4 hours.
You can store the dough in the refrigerator overnight, but you
must allow it to return to room temperature before you begin
to make the skins.

2. Wash and dry a griddle. Make certain it is free of excess grease.

3. Place griddle over low heat. Grasp a large hand[ul of dough
[rom the bowl, hold it up, and rotate your wrist in a constant
slow motion. Keep the dough held upward, working it with
fingers and palm.

4. Quickly press the dough onto the center of the griddle, using a
circular motion, reverse the motion once, then quickly pull back,
leaving a thin layer of dough on the griddle.
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5. The dough will start to dry on the edges in 10 to 12 seconds.
Peel the skin from the griddle and put it on a large plate. After
you have made 5 or 6 skins, wrap them in a damp cloth to
prevent them from drying out. They are not ready for use.

Note: Skins must be prepared at least a day in advance of mak-
ing spring rolls. To store, wrap them in a damp cloth, place the
cloth-wrapped skins in a plastic bag, and refrigerate. Spring roll
skins can be stored for up to 4 days or can be [rozen for 1 to 2
months.

READY-MADE SPRING ROLL SKINS

Spring Roll Skins are available in a number of varieties and brands in
Chinese and Asian groceries, and these days, even in some supermar-
kets. They come in either square or round shapes and carry several la-
bels, described below:

“Egg Roll Skins” labels are found on packages of large, square skins,
about 7 inches on a side. They come in either I-pound or 2-pound packs,
7 skins to the pound, usually 15 to the 2-pound pack. These skins are
somewhal thick and are sandy in color. They are recommended for the
Surprise Package (page 188) and American Egg Roll (page 190) recipes.
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“Shanghai Spring Roll” skins are found in the relrigerated compart-
ments of markets. Unfortunately, they are rarely labeled in English, so
you must ask for them by name. They come in 4-ounce (10 skins) and
8-ounce (20 skins) packages, either square or round. Squares are 7 inches
on a side; round they are 7 inches in diameter. They are white in color,
very thin, and may be used with all of the spring roll recipes, except the
two noted above.

There are also those “Egg Roll Skins” that are not like the first thick
kind, but are virtually identical to the Shanghai Spring Roll skins. They
come packaged the same, 4-ounce (10 skins) or 8-ounce (20 skins) pack-
ages and are thin and white. They are also found in the refrigerated
cases of markets. They are wrapped in sealed plastic bags, whereas the
others (the first “Egg Roll Skins™ discussed) are folded in wax paper and
sealed with paper tape.

You may also see packages labeled “Spring Roll Shells.” They are
identical to the previous two. | am providing all of the names and de-
scriptions because diflerent manufacturers carry different labeling.

The major differences between the sandy colored egg roll skin and
the white skins are as [ollows:

The sandy, often vellowish, thicker egg roll skin is a rolled dough,
uncooked, made vsually with eggs in the dough.

The thinner white skins have already been cooked on the griddle
(see Spring Roll Skins, page 175) and contain no eggs. Any ol these

~white skins are suitable for spring rolls.

In all of the recipes 1 specify the number of skins to be used. You may
use either square or round skins for the recipes. However, when using a
square skin, place the filling to be enclosed in a line across one corner of
the skin before rolling. If using a round skin, place the filling across an
edge closest to you, then roll.
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Cﬁn{nnese Spriﬂg RD”S

Guangdong This is the classic spring rll of the dim sum teahouse tradition.

Chun Geun i When you request spring rolls, these are what you will receive,
ﬁ although individual chefs change one or more of the ingredients

according to the season, their whims, or the demands of custom-
ers. But this Cantonese Spring Roll is the original.

Sauce Ingredients 1 teaspoon light soy sauce
1 tablespoon oyster sauce
4 teaspoons cornslarch
'/e teaspoon salt
s leaspoon sugar
Pinch of white pepper
'f+ cup Chicken Broth (page 33)

To Finish the Recipe 2 cups peanut oil (for blanching)
2 ounces fresh pork, shredded
6 shrimp, washed, shelled, deveined, quar-
tered (2 ounces)
3 water chestnuts, peeled, julienned
/s cup bamboo shoots, shredded
4 scallions, ends discarded, cut into 1'/:-inch
pieces, white portions shredded
'/2 tablespoon Shao-Hsing wine or sherry
*/a teaspoon sesame oil
15 spring roll skins
1 egg, beaten
5 cups peanut oil (for deep-frying)

Makes 15 spring rolls 1. Combine the sauce ingredients and reserve,

2. Heat a wok over high heat for 40 seconds. Add the 2 cups of
peanut oil and heat to 325°F Blanch the filling: Place shredded
pork in the hot oil, gently separating the shreds. Add the shrimp,
also separating the pieces. Add water chestnuts, bamhboo shoots,
and scallions, and allow the ingredients to cook for 1 minute.
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Remove from wok with a strainer and drain over a large bowl
until the oil has drained [rom the filling. Occasionally loosen
the filling to help drainage.

. Remove o1l from wok, leaving about 2 tablespoons. Heat wok
over high heat for 30 seconds. Add filling ingredients from the
strainer. Over very high heat stir-try for 1 to 2 minutes, then
add the wine around the edge of the wok. Mix thoroughly.

. Make a well in the center. Stir sauce and pour in, Mix together
quickly, stir-frying until the sauce thickens and bubbles. Turn
off heat, add the sesame oil, and mix well. Remove from wolk,
place in a shallow dish, and allow to cool to room temperature.
Refrigerate, uncovered, for 4 hours or overnight, covered.

. Make the spring rolls: Spread out skin. Place 1'/: tablespoons of
the filling in a line, diagonally, at one end of the skin. Dip your
fingers in the beaten egg and rub along the edges of the skin.
Begin folding. Fold tip over filling, then continue to roll, fold-
ing in sides as vou do. Keep rubbing the beaten egg along the
edges as you fold to ensure that the spring roll will be sealed.
Press and seal the end closed. Repeat until all spring rolls are
made. All spring rolls are fashioned in this manner.
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6. Deep-Iry in 3 cups ol peanut oil at 325°F (in 4 batches) until
golden brown, 3 to 4 minutes. Keep turning spring rolls to en-
sure even color. Remove from oil, drain, and serve immedi-
atelw.

Sem'_ng Suggesﬁun: Vinegar Ginger Dip (page 45) is a [ine
accompaniment with these. Chinese chili sauce will do nicely
as well.

Nﬂ{'f:: Cantonese Spring Rolls can be frozen alter cooking. To
reheat, either deep-fry lightly (at 325°F) for 1 minute, or heat
in a preheated 375°F oven for 3 minutes on a side, until hot
and crisp.

library
http://kulinarniylaretz.w.pw/

_ http://laretz-kuli




SeriNG Rotis: A SEAsONAL GREETING 181

Sun Tal( Spring Rﬂ”ﬁ

Sun Tak, a suburban town just outside of Canton, is the place where
I was born. When I was young, this was the spring roll as faras 1
was concerned. Our spring rolls are simpler in content than the

Sun Tak
Chun Geun

Cantonese spring rolls, but surely as delicious. Notice that the cook-
ing technique is quite different too. These spring rolls stay in my

memory for other reasons as well; it seems I was always the per-
som to prepare the bean sprouts, a tedious chore that meant 1 had to
snap off both ends, then stack them so they could be cooked, not a
pleasant job for these wonderful ngan jum, “silver needles.” Maybe
it was worth the effort.

3 ounces shrimp, washed, shelled, deveined,
shredded

Marinade for Shrimp '/ teaspoon salt
'/a teaspoon light soy sauce

'/s teaspoon sugar
To Continue Recipe 2 ounces fresh pork, shredded

Marinade for Pork  '/: teaspoon salt
/s teaspoon light soy sauce

To Finish the Dish 1 tablespoon peanul oil

3 scallions, ends discarded, cut into 1'/x-inch
pieces, white portions shredded

1 pound bean sprouts, washed, drained,
patted dry

12 spring roll skins
1 egg, beaten
5 cups peanut oil (for deep-frying)

Makes 12 spring rolls 1. Combine the shrimp marinade ingredients and add shrimp. Mix
well and allow to stand for 30 minutes in reserve. Combine the
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pork marinade ingredients and add the pork. Mix well and
allow Lo stand for 30 minutes in reserve.

2. Heat wok over high heat for 30 seconds. Add 1 tablespoon of
peanut oil and coat wok with spatula. When a wisp of white
smoke appears, add pork and its marinade. Stir and cook [or
20 seconds. Add shrimp and its marinade, stir, and cook [or 10
seconds. Add scallions and stir in, cooking for 30 seconds. Add
bean sprouts. Mix and cook for about 1 minute, until sprouts
wilt. Turn off heat. Place in a strainer and allow to drain over a
bowl. Stir occasionally with chopsticks to help drainage.

3. Make the spring rolls: Place 2 tablespoons of filling in a line
across one end ol the skin. Dip your fingers in the beaten egg
and wet edges of skin. Fold over tip, and continue to roll, fold-
ing in sides as you do. Keep rubbing beaten egg at edges to
ensure spring roll will be sealed. Repeat until all spring rolls
are made.

4. Deep-fry in 5 cups of peanut oil at 325°F (in three batches)
until golden brown, 3 to 4 minutes. Keep turning spring rolls
to ensure even color. Remove from oil, drain, and serve imme-
diatelw.

Serﬂ'ng Nuggeshion: As with Cantonese Spring Rolls, I like
Vinegar Ginger Dip (page 45) or chili sauce with these.

Note: Sun Tak Spring Rolls cannot be [rozen.
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Skﬂ,nghui S‘prin_g Rolls

This Shanghai version of the classic spring roll of Canton is very
special. People in Shanghai make these spring tolls to celebrate the
New Year and welcome the spring, as do the Cantonese. But they
regard the shape and color of the voll as significant, for to them it is
like a gum tin, or “gold ba,” a symbol of prosperity.

Shanghai
Chun Geun

3 ounces fresh pork, shredded
6 shrimp, shelled, deveined, washed, dried,
shredded (2 ounces)

Marinade Ingredients  '/» teaspoon light soy sauce
'/+ teaspoon salt
'fs teaspoon sugar
/2 teaspoon sesame oil
Pinch of white pepper
/2 teaspoon cornstarch
1/ teaspoon Shao-Hsing wine or sherry

Sauce Ingredients 1'/: teaspoons light soy sauce
/s teaspoon sugar
/2 teaspoon sesame oil
1'/: teaspoons Shao-Hsing wine or sherry
2 lablespoons cornstarch
'/s cup Chicken Brath (page 33)
Pinch of white pepper

To Continue the Recipe 5 cups cold water
1 teaspoon salt
if, pound Tientsin bok choy,cut lengthwise, then
in '/a-inch slices (4 cups, tightly packed)

To Finish the Dish  1'/: tablespoons peanut oil
15 spring roll skins
1 egg, beaten
5 cups peanut oil (for deep-frying)
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Makes 15 spring rolls 1. Combine the marinade ingredients and add the pork and
shrimp. Allow to stand [or 30 minutes in reserve. Combine the
sauce ingredients. Reserve.

2. In a pot place the cold water and 1 teaspoon of salt. Bring to a
boil over high heat. Add Tientsin bok choy. Submerge, stir, and
cook for 40 seconds. Turn off heat, run cold water into pot,
and drain. Repeat. Allow the bok choy to strain [or 20 min-
utes, loosening occasionally with chopsticks to aid drainage.
Reserve.

3. Heat wok over high heat for 30 seconds. Add 1'/: tablespoons
of peanut oil and coat wok with spatula. When a wisp of white
smoke appears, add shrimp and pork mixture, with marinade.
Spread in a thin layer. Cook for 30 seconds then turn over and
mix. When pork and shrimp change color, add bok choy. Mix
well and cook for 1 minute. Make a well in the center, stir
sauce, and pour in. Mix thoroughly until sauce bubbles and
thickens. Turn oft heat and transfer to a shallow dish. Allow to
come to room temperature. Refrigerate for 4 hours or over
night, covered.

4. Make the spring rolls: Place 2 tablespoons of filling in a line
across one corner of the skin. Dip your fingers in the heaten
egg and wet edges of skin. Fold over tip, and continue to roll,
folding in sides as you do. Keep rubbing beaten egg at edges to
ensure spring roll will be sealed. Repeat until all spring rolls
are made.

5. Deep-try in 5 cups of peanut oil at 325°F {in four batches)
until golden brown, 3 to 4 minutes. Keep turning spring rolls
to ensure even color. Remove trom oil, drain, and serve imme-
diately.

E’Eﬂ"h‘lf[ Sn_qqﬁsl:inn: 1 suggest no accompaniment to these
spring rolls.

| .
Note: Shanghai Spring Rolls can be frozen after cooking. ‘lo
reheat, either deep-fry lightly (at 325°F) for | minute, or heat
in a 375°F oven for 3 minutes on a side, until hot and crisp.
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\Iﬂgﬂ{fﬂ.lllﬁ Spfing Ru”s

This spring roll filled only with vegetables is an example of temple
food. Buddhists will eat spring rolls, but not tradiiional ones filled
with pork or shrimp. So these are made. Usually such spring rolis

Saw Choit
Chun Geun

contain scallions, mushrooms, and any vegetables that are fresh
and erisp. This is a modern version; I add my steamed mushrooms
and sun-dried tomatoes to them, for their distinct tastes. Lhisis a
most unusual spring roll.

/s pound cabbage, washed, dried, cut into
'/+-inch pieces across (4'/; cups tightly
packed)

5 cups cold water
1 teaspoon salt
'/ teaspoon baking soda
4 Chinese black mushrooms, steamed (page
166), thinly sliced ('/: cup)
6 sun-dried tomatoes, washed in warm
water, thinly sliced (/3 cup)

Paste Ingredients 1'/: tablespoons cornstarch mixed with
1'/: tablespoons cold water
/2 cup boiling water

Sauce Ingredients 1'/: lablespoons oyster sauce

1 teaspoon light soy sauce

1 teaspoon sugar

1 teaspoon sesame oil

1'/: teaspoons Shao-Hsing wine or sherry
2 tablespoons cornstarch
Pinch of white pepper
'/ cup cold water

To Finish the Dish 1'/: tablespoons peanut oil
1 tablespoon minced young ginger, or
1'/. teaspoons regular ginger
16 spring roll skins
5 cups peanut vil (for deep-frying)
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Makes 16 spring rolls L. Water blanch the cabbage: In a large pot place the 5 cups of
cold waler, 1 teaspoon salt, and baking soda and over high
heat bring to a boil. Add the cabbage, submerge, and stir, allow
to cook for 40 seconds. Turn off heat. Run cold water into pot,
drain. Repeat, allow to drain for 20 minutes. I oosen cabbage
accasionally with chopsticks to aid drainage. Reserve.

2. Make the paste: Place the cornstarch-water mixture and the
boiling water in a small bowl and mix with a pair of chopsticks
to make a smooth paste. Reserve. Mix sauce ingredients.
Reserve,

3. Heat wok over high heat for 40 seconds. Add the 1'/: table-
spoons of peanut oil and coat wok with spatula. When a wisp
of white smoke appears add the minced ginger. Stir, then add
mushrooms. Stir, then add cahhage. Mix well and cook for 2
minutes. Add the sun-dried tomatoes and stir into mix. Make a
well in the center, stir the sauce, and pour in. Stir well; when
sauce thickens and bubbles, turn off heat. Transfer to a shal-
low dish and allow to come to room temperature. Refrigerate
overnight, covered.

4. Make the spring rolls: Place 2 tablespoons of filling in a line
across one corner of the skin. Brush the edges ol the skin with
the paste mixture. Fold over tip and continue to roll, folding in
sides as vou do. Keep brushing edges of skin with paste to
ensure that spring roll will be sealed. Repeat until all spring
rolls are made.

5. Deep-frv in 5 cups of peanut oil at 325°F (in four batches)
until gelden brown, 3 to 4 minutes. Keep turning spring rolls
to ensure even color. Remove from oil, drain, and serve imme-
diately.

~ 1

bcrv I {11 Sug gﬂs[:mm I suggest no accompaniment with these
Vegetable Spring Rolls. The sun-dried tomatoes and the steamed
mushrooms provide sufficient flavor.

}\Tnlﬂ: Veoetahle Spring Rolls can be trozen atter cooking. To
2 pang £
reheat, either deep-fry lightly (at 325°F) for 1 minute, or heat
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in a preheated 375°F oven for 3 minutes on a side, until hot
and crisp.

N{]Jge: The reason for the use of a paste instead of beaten egg is
because these rolls must be totally vegetarian. Often, however,
people have adverse reactions to eggs. If this is so, then use the
paste as a substitute in any of the recipes.
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.,
Sur*prmﬁ pﬂ{tl{ﬂ,gnﬁ

Ging Hei

Lai Mut Here is my variation en the theme of the spring roll—thoroughly
new “Surprise Puckages” shaped quile like those party noisemak-
ers that pop when they are pulled. The Chinese words for these
rolls, ging hei lai mud, translate as “happy surprise gift,” and so

they are. These can be marvelous hors d'oeuvres, if you wish, or

can be eaten as you would any other spring roll. As T have noted
earlier, this recipe uses the thicker, yellowish egg roll skins.

4 cups Chicken Broth (page 33)
1 pound of well-trimmed filet mignon, cut
along the grain into strips 2 inches long
and '/: inch wide
3 scallions, cut into 1'/:-inch pieces, while
portions quartered lengthwise
1'/: tablespoons finely shredded ginger
12 sun-dried tomatoes, packed in oil, cut into
thin strips
/> teaspoon salt
6 egg roll skins, square |
4 cups peanut oil (for deep-frying) |

Makes 24 surprise packages 1. In a medium pot bring chicken broth to a boil over high heat.
Add the beel strips, cook for 3 seconds, and remove [rom heat.
Cover the pan and let stand for 1 minute. Strain immediately.
(Reserve the stock for another use if you wish.) Let the beef
cool to room temperature.

2. Ina bowl combine the beef, scallions, ginger, sun-dried toma-
toes, and salt. Toss 1o mix well. |
3. For the surprise packages: Cut each egg roll skin into 4 equal .
squares, Place a piece of beel, about 4 pieces of scallion, several
shreds of ginger, and strips of sun-dried tomato in the center of
cach wrapper. Moisten the two edges of the wrapper that paral-
lel the direction in which the beef lies. Pick up these edges and
squeeze between your thumb and index finger to seal. Fold |
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seam down 1o righten into a cylinder. The package will resemble
a log with both ends open. Twist each end gently, but firmly, to
seal completely in the shape of a [irecracker.

4. Heat a wok over high heat for 40 seconds. Add the peanut oil
and heat to 350°F In small batches, without crowding, slide
the packages into the hot cil and deep-Iry, turning frequently,
until crisp and golden brown all over, 4 to 5 minutes. Remove
with a slotted spoon, drain on paper towels, and serve hot,
immediately;

Serving bugﬂﬁann: A few drops ol Red Oil (page 44)
enhances these Surprise Packages nicely.

Note: These may be [rozen after frying. If you plan to do so,
cook them only for hall the specified time. or until they are
light brown. To serve, defrost all and retum to room tempera-
ture, then relry in oil at 340°F until golden brown, 2 to 2/

ML uLes.
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ASirican Egg Pn”s |

This is truly a creation of that hybrid, the Chinese-American res- .
taurant. There is nothing like the American Ege Roll in China,
that loglike cylinder [illed mostly with shredded cabbage. Whai
the Chinese would call an egg roll would be like a spring voll,
small and delicate. Of the various fillings, one of them would

Mei Guah
Dan Guen

always be well-fried scrambled eggs, cut up into strips. It is,
however, possible to create a fine egg roll that will look like the
American sort, but will have a Chinese heritage, and here if is.

cups cold water

slice of ginger, 1 inch thick, lightly smashed
large garlic clove, peeled

medium onion, cut into /:-inch dice

1 tablespoon plus 1'/: teaspoons sugar
2'/: leaspoons salt
6 medium shrimp (/s pound) shelled,
deveined, washed
2-pound head of green cabbage, tough outer
leaves removed, halved, cored, finely
chopped (6 cups)
'/s pound Roast Pork (page 121) cut into
1/i-inch dice
12 egg roll skins, as specified
1 egg, beaten
4 cups peanut oil (for deep-frying)

Makes 12 egg rolls 1. Place cold water in a large pot. Add ginger, garlic, sugar, onion,
and salt and bring to a boil over high heat. Add the shrimp and
cook until they curl and turn pink, aboutr 1 minute. Discard
the garlic and ginger and, using a slotted spoon or Chinese
strainer, transfer the shrimp to a sieve to drain. Allow to cool
slightly, then cut into Ys-inch dice. Reserve.

2. Bring the water in the pot back to a boil over high heat. Put in
the cabbage and cook until the cabbage turns bright green, about
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17/ minutes. Drain thoroughly through a strainer and set aside
to cool slightly. Press down to remove any excess water from
cabbage.

3. In a large bowl, combine the shrimp and the Roast Pork and
season with salt to taste. Add the vegetables and mix together
well. Divide filling into 12 equal portions.

4. Place an egg roll skin on a work surface like a diamond, with a
tip facing you. Place one portion of the filling in a horizontal
line across the bottom third of the skin, then [old the tip clos-
est to you over the [illing toward the center. Lightly brush the
edges of the skin with beaten egg, then fold them into the cen-

ter. Brush the surface with egg. Fold toward you to seal the
cylinder. Repeat with remaining wrappers and filling until all
egg rolls are made.

5. Heat wok over high heat for 40 seconds. Add the 4 cups of
peanut oil and heat to 350°FE Cook in three batches of 4, Add
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the egg rolls to the wok and fry, turning frequently to ensure
even color, 4 to 5 minutes. Remove to a strainer and allow to
drain. Repeat with all egg rolls until done. Serve immediately.

v 14 buggmlimu These are complemented well with some
Hot Mustard (page 41).

Note: These egg rolls should not be frozen. They will keep,
refrigerated, for 3 days. To reheat, deep-lry in 350°F oil [or
slightly more than 1 minute, until hot and crisp.
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Ho Ho Sik

A Few Last Words

43

| It is my hope that not only have you enjoyed my book, bul you have
jé- used it. and that you will continue to use and enjoy it. Although it is a
cookbook, it represents an aspect of the Chinese kitchen imbued with
custom, tradition, and history. It tells you a bit of how the Chinese live,
and have lived, what they believe, and something aboul their teahouses
and teas. Most importantly, however, | hope 1 have provided you some
sense of the ever-changing nature, the vigor, and the adaptability ol
Chinese cooking in general and of the teahouse in particular, as well as

the deep respect for good food that is so much a part of Chinese lile.

Ho ho sik. Good Ealing,
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American Egg Rolls, 190-92

Baked Bun Dough, 132
recipes with. 133-39
Baked Chicken Buns, 138-39
Baked Curry Pork Buns, 136-37
Baked Pork Buns, 133-35
Bamboo shoots, 22
recipes with, 52-33, 56-39,
T0=-71, 74-73,
138-30, 15335, 158, 178-80
Basic Shrimp Filling, 158
recipes with, 15965
Rean curd, 22-23
recipe with, 162-63
See also Soybean cake
Dean sprouts, 23
recipe with, 1§1-82

Beef, recipes with, 78-79, 144-45,

188-89
Beijing
breads of, 115
Pearl Balls in, 142
Black beans, lermented, 23
recipe with, 146-47
Blanching, 18

126-27,

Bok choy, 23
recipes with, 78-79, 86-91
See also Tientsin bok choy
Buns
dough for, 117, 132
recipes lfor, 92-94, 118-31,
133-39

Cantonese cuisine, 1, 4, 8-11. 141,
157, 173
recipes o, 60-63, 82-83, 95497,
113-14. 118-20, 122-23,
146-47, 151-55, 170-71,
178-83
steamed and baked buns in,
115-16
Cantonese Spring Rolls, 178-80
Chicken, recipes with, 71-72, 80-833,
106-8, 126-27. 138 39
Chicken Broth. 33
Chicken Soi Gau, B0O-81
Chinese black mushrooms, 24
recipes with, 56-59, 66-67,
111-12, 126-29, 138-39,
148-55, 16467, 185-87
*Chinese cabbage.” See Bok choy
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Chinkiang vinegar, 31
Chive Dumplings. 60-61
Chives, Chinese, 24
Cleavers, 20-21
Cockscomb Dumplings, 82-83
Cook and Sell Duinplings, 66-67
Coriander, 24
recipes with, 56-57, 68-69,
T2-73, 78=79, 106-8, 122-23,
136-37, 153-55
Crab Claws., Stulfed, 15960
Curried Chicken Pastry, 106—8
Curried Pork Buns
Baked, 136-37
Steamed, 122-23
Curried Siu Mai, 6869
Curry powder, 25

Curry Sauce, 42

Deep-iryving, 17-18
Dicing, 21
Dip, Vinegar Ginger, 45

Doughs, recipes lor, 30-31, 64-65,

1045, 117
Dry-Roasted Rice Meatballs,
144-45

Egg rolls
American, 190-92
sleinsfor I3 F73 A T0-177

Tilet mignon, recipe with, 18889
Tive-spice powder, 25

library

recipes with, 120-21, 14850
in soybean cale, 22
Flours, 25, 47-49
Flower Dumplings, 71-72
Food processor, 21
Fred’s Special Scallion Pancakes,
102-3

Garden Pastry, 111-12
Garlic chives. See Chives, Chinese
Garlic Oil, 39
Garlic Pepper Sauce, 40
Ginger juice, 26
recipes with, BO-81
Ginger pickle, 26-27
recipe with, 111-12
Gingerroot, 20
recipes with, 33, 60-63, 68-72,
76-79, 82-83, 8699, 122-23,
126-29, 136-39, 142-43,
153=-53, 166-67, 170-71,
18592
Ginger Soy Sauce, 38
Glutinous rice, 2627
recipes with, 72-73, 14243
(rlutinaus Rice Siu Mai, 72-73

Ham, recipe with, 153-35
Hoisin sauce, 27
Hong Kong, 2-3, 10, 148
recipes of, 60-63, 70-71, 122-23
Hat Mustard. 41
Hot i, 37
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Ingredients, list ol, 22-32

Jicama, 27
recipes with, 71-72, 82-83

List of foods, 22-32
.otus seed paste, 27

recipes with, 130-31

Meatballs, Dry-Roasted Rice, 144—45

Mesh strainer, 18

Mincing, 20, 21

Mushrooms,

mushrooms

Mustard, Hot, 41

Mustard pickle, 30
1n recipe, 9599

Qils, 36, 37, 39, 44
Chvster sauce, 28

recipes with, 32-53

Pancakes. scallion, 100-103

Pastry dumplings, 106-14
dough for, 104-5

Pearl Balls, 142-43

Pepper Siu Mai, 168-69
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Phoenix Eyes, 34-35
Pork
recipes with, 36-57. 74-73,
86-99, 118-23, 133-37,
142-43, 148-30. 178-85
See also Ham; Roast Pork; Sau-

-
e

sages; Spare Ribs Siu Mei

Red bean paste, 28, 113

Red Bean Pastry, 113-14

Red Oil, 44

Red Qil Dumplings, 78-79

Rice
dry-roasted, in meatballs, 144—45
See also Glutinous rice

Rice INoodle Fruit, 56-37

Roast Porlk, 120-21
recipes with. 118-20, 133-34,

190-92

Sauces, 57, 38, 40, 42,45
Sausages, Chinese, 28
recipes with, 72-73, 102-3,
124-25
Scallion Oil, 36
Scallion Pancakes, 100-103
Sesame oil, 28
Sesame seeds, 29
recipes with, 111-14
Shanghai cuisine, 10, 83, 173
baking in, 116
recipes of, 86-101, 10414,
142-43, 183-83
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Shanghai dumpling skins, 88 Soy sauces, 30, 38

Shanghai Pastry Dough, 104-5 Spare Ribs Siu Muai, 14647
recipes with, 10614 Spatula, 16-17

Shanghai Potsticker Dumplings, 8688 Spring rolls

Shanghai Shrimp Pastry, 109-10 recipes for, 178-89

Shanghai Spring Rolls, 183-85 skins for, 30, 175-77

Shanghai Street Dumplings, 89-91 Steamed Bun Dough, 117

Shao-Hsing wine, 29 recipes with, 118-20, 122-27

Shredding, 21 Steamed Chicken, 126-27

Shrimp Steamed Curried Pork Buns, 122-23
basic filling for, 158 Steamed Lotus Seed Buns, 130-31
dried, description of, 29 Steamed Mushrooms, 166—-67

recipes with, 52-57, 62-63, Steamed Pork Buns, 118-20
6669, 7677, 92-97, 109-10,  Steamed Sausage Buns, 124-25
148-50, 153-55. 161-65, Steamed Vegetable Buns, 1268-29

168-71, 1783-85, 190-91 Steaming and steamers, 18-19
Shrimp Balls, 161 Stir-frving, 16-17
Shrimp Dumplings, 32-33 Stuffed Bean Curd, 162-63
Shrimp Toast, 170-71 Stuffed Crab Claws, 159-60
Shrimp Water Dumplings, 7677 Stuffed Mushrooms, 164-65
Siu Mai recipes, 68-73, 146-47, Sun Tak Spring Rolls, 181-83
16869 Surprise Packages, 188-89
Skins Sweet and Sour Sauce, 43
egg roll, 25, 173, 176, 177 Sweet Scallion Sauce, 37
Shanghai dumpling, 88 Szechuan mustard pickle, 30
spring roll, 30, 175-77 in recipe, 98-99
won ton, 32, 63, 89, 98 Szechuan recipes, 78-79, 144-45

Snow Cabbage Dumplings, 98-09
Snow peas, 29
recipes with, 6263, 151-52
Snow Pea Shool Dumplings, 62-63 Taiwan recipe, 98-99

Soi Gau, recipe [or, B0-81 Tapioca [our, 31
Saup Buns, 92-94 in dough, 50-51
Soup Dumplings, 95-97 Taro root, 31
Soybean cake, 22-23 Taro Root Horns, 148-52
recipe with, 128-29 ea, -t
S50y sauce dishes, 35 Tempering, 19-20
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Tienisin bok choy, 31
recipes with, 80-81, 153-55,
183-85
Turkey, recipe with, 8283

Veal, recipes with, 70-71, 82-83

Veal Siu Mai, 70-71

Vegetable Spring Rolls, 185-87

Vegetarian Dumplings, 58-59

Vegetarian recipes, 38-39,
111-12, 128-31 k5¥-52,
185-87

Vegetarian Taro Horns, 151-52

Vinegar, Chihkiang, 31

Vinegar Ginger Dip, 45

Vinegar Sov Sauce, 38
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Water chestnuts, 32

recipes with, 32-33, 58-59, 6871,
T4-77. 98-99 106-8, 111-12,

142-45, 176-80
Water Dumplings, 74-75
Wheat Flour Dough, 64-65
recipes with, 6683
Wheat starch, 32
recipe with, 149-50

Wheat Starch-Tapioca Flour Dough,

50-51
recipes with, 52-63
Wok, 15-20
Won ton skins, 32, 65, 8O, 95

Yunnan Ham Roll, 153-55
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