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My family, after all, could not cat all of these dumplings and so, as 1
experimented, before deciding which pleased me 01051, the results went
forth 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 to 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 testing sessions. Vve ale
and argued and laughed, occasionally we fought, always we loved. Thank
you Fred, Elena, Christopher, and Stephen.

Ack.nowledgmenls

Dedicalion and
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The earliest recollection I have of dim sum dumplings is of the time
when 1 was four years old and lived in Sill Lo Cheun, or "Los Little
Village," a town hearing nly family's name in the suburban Cantonese
region of Sun 'Iak,

My eighteen-year-old brother, Ching t.10, had won a rather large sum
of monr.}' after many hours at the mah-jongg table, and he carne burst­
ing happily into our house, grabbed me by the hands, lifted me onto his
shoulders, and ShOUL!:!d,"Let us go to yum elta.!"

Now, yurn ella 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. )'uln
eha meant to drink tea, but it also meant to "cat dim sum," the different
and delicious Sillall teahouse dumplings and wrapped foods 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. The)' would drink

and Memories
Yum Cha: Teahouses
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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, 10 he brought so
as to enjoy them with their tea.

It was not exactly that women were forbidden to go into teahouses­
it was just that they did rlOl, by traditio". Even somewhat liberated women
like Iny mother, \iiu flow, one of the very few women of Sun Tak to
refuse the traditional foot bindings of upper-class females, ....-ould not go
into a teahouse. Once a girl became ten years old or so, the teahouse
became out of bounds. Goggle-eyed little girls of four, Simultaneously
happy and apprehensive, like me, however, were allowed in simply be­
cause thcy were little.

1 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 arc vague, but memories of what 1
ale arc vivid because 1always ate the same. things when my brother took
me there: ch.arslu batt, soft, !luffy,steamed, dough buns filled with small
pieces of seasoned roast pork; Hal' Gall, half-moon-shaped dumplings
Iilled with chopped shrimp; siu mrri,basket-shaped dumplings ofminced
shrimp. pork, and mushrooms; and pal gwat siu IMi, uny morsels of
spare ribs in a black bean sauce. 10 this day they arc my favorite dim
sum dumplings.

When I was twelve and leftSiu Lo Cheun for I long Kong, I went into
a different world. Teahouses were social centers and many of them were
vast, barn like. mulusioricd restaurants that were places for families, in­
cluding women. They were where you went during the New Year holi­
day, for the Dragon Boat Festival days of May, for the August Moon,
often [or 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. [ was spared the violence but
not the sorrow. however, because my brother, who had taken me to the
teahouse when I was four, died inSiu Lo Chcuns corner of that revolu­
tion two years after I left.

Hived in Kowloon, a city across Irom Ilong Kong Island, for a while
with a distant aunt, my father's number-five sister, and 1remember go­
ing to the Nathan Tea House, one of those big places, more than once. I
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do not remember exactly what it looked Ilke, but my feeling is that I did
not care what it looked like, because it was where 1could get those char
siu bau that Iloved. And Idid. Subsequently Ilived with a consortium of
cousins out in the New Territories area of Pan ling, about twenty miles
from Kowloon. OUT teahouse there was modest, but occasionally 1got
to go out to Tal Po as a chaperon to one of rny cousins and her young
man friend. The teahouse there was bigger, "vith a wider variety of dim
5Ul11 dumplings, and though 1 did not particularly care about being a
chaperon, the food, 1 remember, was very, very good.

It was hack to Kowloon and the horne of I.uk Gu Cheh, Illy "num­
ber-six aunt," my father's younger sister, where llived with her and three
of her six children until I came to the United Stales. By the time 1came
to live with Luk Gu Cheh, one of her daughters had married and moved
to England, and two others had their own apartments, hut on rare occa­
sions those daughters still in Hong Kong and her son, David, and Iwould
assemble on a Sunday morning in one of Hung Kong's big dim SLim

restaurants and drink tea, eat.dumplings. t.alk about our jobs, and gos­
sip about our family and friends. I should say that it was my aunt Luk
Gu Cheh-a splendid cook, fillet!With the tradition of fine cooking that
permeates Sun Tak (where it is said the finest cooks in China come
frornj=-who taught me much,

1had begun cooking at the age of five, learning a bit from my mother,
but mostly frommy 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. !VIyfather was a marvelous,
meticulous cook, While quite young I was taught steaming and stir­
frying, and the elements that in combination make for flavor. It was my
father who insisted that I take each individual bean sprout, for example,
and break off its ends So that the spring rolls he was teaching me to
create would contain only the crunchy white centers of the sprout. Oh,
how I hated doing that! It seemed to be a chore that took hours.

Because going to our teahouse was a rare event, we cooked a good
many of what are classical dill1stun preparations at horne. At the age of
seven I made dai &'Ut yau gor, "good luck dumplings: before the Chinese
New Year,and a year later I made my first turnip cake, which 1remem­
ber eating with pickled red ginger. I also learned to make water dump­
lings, with their wonderful texture of pork, shrimp, and crisp bamboo

3TNTROOUCTION
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A FEW WORDS ABOUT TEA

Lu Yu is China's historical Master of Tea, who in the eighth century
wrote his ClaSSic oj Tea, which set down for the llrst ume how lea leaves
should be grown and processed. how tea should be brewed and steeped,

shoots, Il was I who went lO the town bakery to buy the freshest bread
with which to make shrimp toasts. Tlearned many dumpling prepara­
tions from Luk Gu Cheh and 1continued to make Inany of them in the
United Slates. In fact, J teach dirn SLIIJl cookery now at the China Insn­
une in America, in New York, and with each class it becomes a more
enjoyable science ::IS my students discover that they can fashi.on hand­
some dumplings and become, in effect, apprentice arusts in the Chinese
teahouse tradition. And 1know, because they tell me, that they go into
many dim sum dumpling restaurants, their families trailing after them,
confident in their ability LO judge and enjoy a food that once was a total
mystery.

Fven today, in the teahouses of Ilong Kong and in the dim sum res­
rauranrs that have sprung up in other countries. it is not an uncommon
sight to see four generations of a Chinese family around ayum t/Hltable.
drinking tea, eati ng uncountable varieties of dim sum, and chattering.
their table converted instantly into a famlly reunion. True, there are still
quite traditional teahouses. certainly in C~lnlOI1and Hong Kong, and
while SOlliehistoric teahouses have vantshed=-places like TYingWan in
Hong Kong that provided racks from which the wealthy at leisure could
hang their bird cages while they drank rea and ate dumplings---dim
sum restaurants continue (0 proliferate and these days the)' are for
shopgtrls as much as they are for businessmen. Dim sum is for every­
hody.

Perhaps because of the misty rosiness that surrounds the history of
lCU, those dumplings and small wrapped bundles of food that aCC01n­
pany tea have emerged as a most romantic aspect of Cantonese cuisine,
the most sophisticated style of Chinese cooking. bven the name dim
sum is soft and lovely. Dun sum literally translated means "a point on
the heart" or "a dot on the heart," and its gasrronomic interpretation
has come (0 be "a delight of the heart" or "a touch of the heart's delight. n

Lu Yu would like any of these ..

Tile nlM SLIMnlJ~t1'IIN(, 'BOI)K4
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how it should be presented and served, and how to create a lea caddie.
Tea. Lu Yu wrote, was a drink for both the body and the soul, a mental
stimulant, perhaps a way to lmmortality And from his work all manner
of tea observances proceeded.

Of course tea had been part of Chinese historical myth before lu Yus
time, For example, some believe that tea was the serendipitous discov­
ery of the Emperor Sheri :\lung during the third century B.C. How? \Ve11,
u seemed the emperor liked his drinking water boiled, and one clay as it
wac;ahoil, 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 flowers of the
lychee and the orange tree" and various other petals to tea.

Generally, it is believed t.hat. 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 of Chinese life he fore that time. Those \vho dispute 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, began with T.uYu,who decreed that
lea 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 gl'ound in to powder; still later,
dried leaves, after 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 Irom 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.

LuYu 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 put into the
pot and boiled. Rushing water 'vas bad for the throat, he said, and still
water was not even to be considered. Once boiled, the ' .....ater should be
poured over the tea leaves in a porcelain cup. Most of the water should

5TNTRQOllCTIO'l
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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

is a green tea, often called "Dragon Well," that is grown on the
hillsides around Hangzhou. 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 docs 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 suffering from an excess of "hot
elements"-dry mouth and throat, dry nostrils, and red eyes­
which accurately describes running a fever. Ialso use Dragon Well
tea to make tea-smoked duck. It imparts an absolutely breathtak­
ing smokiuess to the meat.

•

is a strong, unfermented tea. The leaves are hand-picked, mas­
saged between the palms, and wind-dried, never in the sun. 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.

then be poured out, and fresh water added. Only then is the tea drink­
able. He then suggested that it be drunk in t.he company of beautiful
women in a pavilion next to a water lily pond or near a lacquered bridge.

Few of us have pavilions or water lily ponds or lacquered bridges,
but we can brew tea well enough [0 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 pel' person
and one for 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 CLIpS.

From the hundreds of teas that are available in Chinese food and
herbal shops, and from shops such as Fortnurn & Mason in London,
which "vas founded on a base of Chinese tea importing, have come the
teas that are 1110stfamiliar to the teahouse. They are:

So mei

6
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Green teas such as Dragon w-n and so mei are not fermented, they
are dried; while black teas like ho lei and luk on are made from

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.

which is the Cantonese pronunciation of Leh kuaTl yin, is the name
of China's mythological Tron Goddess of Mercy This is another of
the oolongs and i.t 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 hy the southern
Cantonese people known as the Chiu Chow, who favor its strength,
in tiny cups, [0 create an appetite before meals and to clear the
system of residual fat after eating.

is one of the ll1any ooiong teas favored in China. It comes from
Fukien Province, is greenish-brown in color, and tastes slightly
bitter. Some Chinese usc it as a morning wake-up tea, as well as
with their morning dumplings.

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 SLlP­

posed to be very good for the liver, the nerves, and the eyes. It will,
the Chinese believe, ease headaches and toothaches and will re­
duce the body's temperature.

is a clean-tasting tea that cleanses the palate and goes quite well
withhighly flavored or spicy foods. In general it is the tell of choice
in most dim sum restaurants in the West. Made frOI11dried flowers
mixed with tea leaves it is. according LO the Chinese, a fine remedy
for a stomachache.

hundred-year-old cakes of bo lel. The Cantonese love bo lei with,
their dim sum dumplings because it is perfect, they believe, for di­
gestion and as an ulcer preventative. It has (I hearty and robust taste.

7INTnOOOc,TIO)<
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dim sum dumplings in tiny dishes or bamboo steamers only if you call
out, or point to what she has on her cart.

It goes on. "Char siu bau, yung Ita; him, soi gau. Ch-ar st-u b-au, yung
ha-i h-i/Il, s-oi g-au."

You eat. You sample. The dishes pile up. Your teapot is empLy.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 hint with speech; you need only lap four fingers of your
hand on the tabletop and he will acknowledge that you have thanked
him with the unobtrusive etiquette of the teahouse.

fermented leaves that oxidize and turn black during the drying process.
The oolongs are a combination of 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, T.u Yu suggested, is a wonder, "if one. is feeling hot, given to
melancholia, suffering from aching of the brain, smarting of the eyes,
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 of 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 1.0 the second Iloor because it is more quiet than the street level,
seated yourself, and asked for a pot ofbo lei or jasmine tea. It is brought,
along with teacups and a bowl a hit larger than a rice bowl. You pour
some tea into the bowl and then roll each of the teacups through it,
using the boiled Leato cleanse your cups. The bowl is removed and you
pour your rea into the tt.acups and you sip and wait.

Soon you hear the singsong. "har gau, she tlta;, It-a-r g-a-u, si-u mzr-i,"
the women's voices call out softly as these dim sum mui, the "dim sum
maids," wheel carts among the tables, calling out what is in the steamers
and pots. "Pai glvat siu tl1ai, woo gall, pa-i gw-a: st-u fllG.-i.,w-oo-oo g-oh."
The maid does not ask if vou want what she has. and she will serve the. .

THE DIM SUM DUMI'LI:-JG BOOK8
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And the dumplings I
Half-moons of pi:l~lry, tiny steamed dough baskets, buns filled with

aromatic curried mears, mangles of fresh bean curd, pancakes studded
with scallions, tiny pillows filled with shrimp, crescents Iilled wit 11soup,
dumplings like corkscrews, horns, rolls, cylinders, balls of meat dotted
with pearls of rice, other buns Iilled 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 SOlTIe historians. when tenth­
century travelers along the highways of southern China began Slopping
at small roadside teahouses to refresh themselves with light meals and
tea en route to their destinations, But centuries were required before the
practice could take root, because L\VO hundred years earlier, cluring I.u
Yus time, tea was really not an accompaniment to food, or vice versa, It
was pure, a serene drink. a contemplative liquid, usually drunk quietly
in private,

But the very practical discoveries of the benefits of tea upon diet, its
aid as a digesnve, its ability to cleanse the palate, its very real fat- and
oil-cuuing properries. soon made a marrtage. Tea and food carne
together and the brief meal in the teahouse carne soon after. And the
foods evolved, as do most things in China, out of a combined mytho­
logical and historical perspective, A poet once threw himself into a river
in protest and hi.s supporters tossed rice and meal 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 gOl',which literally arc "NC\\7Year'sHorns,"
also called "good luck dumplings." and arc made of brown sugar, pul­
verized peanuts, and sesame seeds, And there was the peuy 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 rhein yau jai
1?uai. "oil-fried kuai." Today they arc found in teahouses and arc 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 of 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

9iN rROI>U(. liON
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Szechuan and Hunan in the "vest, and in Shanghai and Beijing in the
north. In Shanghai in particular there has been an increase in the num­
ber and variety of Jim SUID, and in the region's cities or Hangzhou and
Suzhou, dumplings are true culinary art.

Shanghai is in many ways the place where all of the cuisine of China
carne together, particularly during that time when it became the center
for Western trading and investment. The scallion pancake is a Shanghai
creation, and I110St dim sum pastries are from Shanghai, evolutions and
adoptions of Western cakes and pastries. Soup buns are [rom Shanghai
and so are the. wor ti.p, those very popular dumplings known as
potsrickers. 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 Iamiliar in todays dim
sum restaurants.

In the early days of the Chinese revolution, when many Chinese fled
to Hong Kong and Taiwan Ior refuge, they brought with them foods and
food traditions. Shanghai refugeE'_~,for example, created dumplings that
they cooked over small burners on the street and sold to make a living.
Today these dumplmgs arc dim SLlITtrestaurant staples. These emigres
would set LIp small charcoal-fed stoves and pan fry their potstickers and
their street dumplings. Over the years many of these street. sellers have
become restaurateurs.

Dint SUIll, however, remains basically Cantonese. and Hong Kong,
a Cantonese city, is surely the world center for dim sum. It" teahouses
are large, good-natured restaurants that arc hospitable, noisy, often bois­
terous with celebrations of all sorts, and redolent with the continually
changing aromas of freshly made dumplings. Famihes, 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

TH~.DIM SlJM Dt!MI'l.1Ni. BOOK10
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..

meal, breakfast, or brunch, or dim sum served as the first course
ill larger meals. The dim sum kitchen is most adaptable. It knows no
limlts.

A dim sum roaster 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 011 the theme of the dim sum
dumpling. This is what 1urge you to do. Adapt the recipes in this book,
with fillings of your O\\'Tl liking, with shapes of your own fancy, and
with your 0\\'1\ design. Always enjoy. Ho ho sih, the Cantonese say­
good eating .

11II'TRODl'CT10:-<
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1.3

Thear repeatedly, Irorn different people, that although they love Chinese
food, the vr,ry idea of preparing il in their own kitchens frightens them,
dim sum more so.Why? Because, they confess, the use of the somewhat
alien wok and cleaver is mysterious, and the idea of sculpting dough is
something better left to the experts. The), 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 todays sophisticated restau­
rants. On another level they are so wrong. :-Jot to cook Chinese food­
certainly one of the most creative and varied cuisines in the \vodd-al
home is to cheat yourself out of the unbelievable satisfaction and well­
being that comes with creation. Chinese cuisine. perhaps more than any
other, is constantly changing, being added LO 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 SUIIl and the

TOOLS AND TECHNIQUES

The Dim Sum Kitchen
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Wok
Wok ring
Wok cover
Wok brush
Chinese spatula

reahcuse=-wtll be anything but tedious. What you will experience
instead is delight a~ you learn. 1am confident of this because 1share
it over lind over again wuh my students.

Tedious?
It seems to IDC 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 arc enjoying your efforL<;,is that nOI a wonderful reward? 1
think it is.

This is the sort of feeling I have tried LOimpart to Iny students through
the years. It is not just biting into a dumpling that yields a mouthful 01
flavorful broth. brewed especially for this dumpling, for example. that is
satisfying. The process itself should be Satisfying-the preparation of
the dough, the hard work that fashions a rounded dumpling, it'>aromas
as it.stearns. It is as wonderful as Ihe finished dish.

Tht' key to such enjoyment is. of course, LO do things correctly and
With economy If you do not prepare your ingredients and utensils
properly. then auy cookery will become overpowering and frustrating=­
Chinese cuisine perhaps more so because it demands a certain
discipline, Yet Chinese cooking generally. ant! dim sum cooking in
particular. can be free of an)' concerns if YOll rend to basics.

"Basics" means not only becoming familiar with individual food­
stuffs and spices, but learning the techniques to be used in dealing with
them as ",'eli as the properties and capacities of the tools necessary to
work with them. If yOll consider the number and variety of dumplings
that exist in dim SUIU 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 you will undoubtedly find that most of the others
you need are already in your kitchen:

nil! DIM ~L.MJ)UMI'II'I(; lSUOK14
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In a cuisine so steeped in tradition as ts Chinese, there is nothing more
traditional than the wok, It is a thousand-year-old Chinese creation,
first made of ir011, 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-frying, blanching, and steaming. It is
a perfect vessel in which to make sauces as well.

It 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 he tossed rapidly through the hot uil 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 for the wok these days is derived from
the realization that wok cooking is natural cooking.

If 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 perfect.

Once bought, it should be washed in extremely hot water with a bit
of liquid detergent. The inside should he cleansed with a sponge, the
outside with steel wool and cleanser; then it should be rinsed and, still
'vet, placed over a fire, and dried with a paper tov..el io prevent instant
rust. With the wok still over a burner, one teaspoon of peanut oil should
be lipped into its bowl and rubbed around with a paper towel. This
Oiling should be repealed 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 sec wisps of white smoke

Cooking with the Wok

Chinese mesh strainer
Bamboo steamers
Bamboo chopsticks
Chinese cleaver

15'ful: VIM StJM K1TCHF.N
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Stir-Frying

rising, then put the potatoes in. Most household stoves will nOIsupport
the curved belly of a wok steadily, But a wok ring, a circle of carbon
steel, set atop the burner will do nicely.

After that fj rsr washing of your wok, detergents should never be used
in its howl. 11.should be washed with extremely hot water, scrubbed
perhaps with a stiff wok brush (inexpensive and usually available where
you buy your 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 finished cooking in it for the day. then it should be reseasoned with
a bit of peanut oil rubbed around the tnslde 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 Limes in the course of one cooking
session, then it should be washed, wiped with a paper towel, and dried
over heat after each usc.

The wok is indispensable for di 111 sum cookery. All of its capabilities
are. used: Ir is used to stir-fry the various dumpling fillings; to deep-fry
such delicacies as spring rolls, shrimp toasts, and Sluffed crah claws; to
oil blanch vegetables and meats so they retain their flavor and juices; to
water blanch, which effecrively 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,

l-or stir-frying 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-frying h. by far the most dramatic
of Chinese coolung 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 lipped back and forth. Sur-frying seems 10 be all movement. But
mostly it is preparation.

The object of stir-frying L<; to cook vegetables exactly to the point at
which Lhey retain their flavor, color, crispness, and nutrition. Meat is
generally shredded or thinly sliced and scared so that its juices are kept

Tnt DIM SUM J.)UMl'I.l'l(, BOOK16
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The object of deep-frying is to cook food through inside while the
outside becomes golden and lightly crusty. Most of the savory
dumplings of dim sum are fried in this manner.

When I VI-ishto make l11Ywok into a deep fryer, 1 heat it briefly
then place four to six cups of peanut oil inside, and heat the oil to
325°P to 375"F, depending upon what 1am 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 I'VI'1shto deep-fry dumplings at 325°F,
Iheat oil to 350"F, then place the dumplings in. The temperature
drops, then rises again, and J use a h'}ring thermometer (which I
leave in the oil) to regulate the oil heat.

Heat the wok for a specified time, Pour the oil into the wok and
coat its sides by spreading the oil with a spatula. When a wisp of
whtte smoke (Ippean:iplace the foods in the wok, in order, and toss
them through the oil with the spatula. 1f the vegetables arc too wet
they will not. stir-fry well, so they should be patted dry with paper
towels. If they are too dry, however, yuu Illay have [0 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 (he cooking process. Mears are generally stir-fried for
about three to four minutes and shellfish, particularly shrimp, arc
stir-hied for one (0 two minutes, until their color changes.

Stir-frying may appear initially as a rather frenzied acnvuy, bUL

it really isn't, and the more you do the more you will realize that it
is simply a matter of establishing a rhythm.

in. To do This you must prepare all of the elements of your dish before
stir-frying. This is particularly the case with dumpling fillings, wh lch
mljst retain their flavors.

Vegetables, Forexample, finely CUL, must be next to the wok, ready to
be put into the hot oil, and the meat and shellfish that arc to accompany
them. This is simply organization, so thai as you cook you will have:
everything within your reach and the rhythm of the stir-fry will not be
tnterrupted,

17THE DIM SUM KITCHEN
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Chinese steamers are round, usually made of bamboo, hut they
can also be made of aluminum. In addition, you can buy small.

This method removes water Irorn foods and makes for lighter dim
sum fillings. Tnparticular, vegetables are enhanced by water blanch­
ing. They are placed in boiling water to which baking 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 th1$day
is widely used throughout European kitchens, particularly in France
and Italy. The Italians claim that baking soda is advantageous for
the stomach. So I say, take your choice.

This relatively simple cooking technique is basically a scaling pro­
cess. Its aim is to seal in the flavor of foods, and in the case of
vegetables, retain their bright color. Foods to be blanched are placed
on the mesh of the strainer and lowered into the oil for specified
times, These are determined by the individual recipes in this book.
when foods arc removed Irorn the. oil, the excess oil should be
drained and the oil blanched foods set aside until used.

Softer dim sum, such as woo 9,oh. need oil heated to 350°F to
375<>F;dumplings of thicker dough cook at from 325°F to 350°F.
When the oil reaches the proper temperature, slide the food frorn
the inside edge of the wok into the oil. Lsuggest you cook only a
few dumplings at a time (the recipes art: 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, flat and round. with holes punched through.
These work quite nicely if you prefer them.

ThE DIM SLlYf DL1~tJ'll(\G Boo«
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Occasionally dim sum are placed ...vithin 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.

Teml)ering:

I
To steam, place 6 cups of water in a wok. Ih7-'(lsual amount,

and bring it to a boil. Place steamers in the wok so thai they sit
evenly above, but not touching, the water, Depending upon the
number and size of the dint SUlll 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 111111utes.Cakes require steaming for 1 to Jl/2 hours. Boiling
water should be on hand at all times during the steaming process,
to replace any ...vater that may evaporate from the wok.

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

individual steamers of made of bamboo or stainless steel, Steamers
come in various sizes but Iprefer those twelve inches in diameter.
They can be stacked two or three high and topped wirh a cover of
woven bamboo. In general, foods steam beuer in bamboo, but metal
is easier to maintain. IL\:; 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 molst, that which is shrunken,
expands. Steaming preserves flavor and bestows, particularly to
dough, a glistening coat.

It is an artful technique as well, because foods 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 thai used to coat the bamboo reeds at the bot­
tom of the steamers t.oprevent SLicking.Large vegetable leaves such
as lettuce, cabbage. or bok choy can even he used as liners, thus
eliminating any need [or oil. If you use a leaf, lightly water blanch
it first.

19
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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 food should be without one. Rather
formldable-lookmg, the cleaver occasionally frightens people who think
that the first time thcv usc it thev 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 handful of lesser knives can. It
slices, shreds, Ibreads, dices, minces, and chops, all with great ease. It
mashes, it is a scoop, it can Iuncnon as a dough scraper, and it even
serves as a work surface for a limned number of dim sum dumplings.

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

Different people hold cleavers in different ways, and much-is made
of the "proper" way to hold one. But there is no single way to hold the
cleaver. It should be held comfortably and in such a \vay as to make the
weight of the blade work efficiently and. firmly. 1 use two basic grips.

The first is for chopping and mincing. I grip (he handle in a fistlike
grasp and swing straight down in short and controlled strokes. The wrist
dictates the force.

Working with the Cleaver

THE DIM SUM DtrMI'UKC BOOK20

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 (he wok) and bring the water to
a boil. Let the water boil for ten minutes, turn off the heal, and
allow the wok to cool to room temperature. The dishes are then
seasoned and can be placed in steamers without fear that they will
crack. As an alternative to tempering you may use stainless steel
or alumiuum bowls.
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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 of the food­
Sluffs of Chinese origin arc 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 fuods used in Chinese cookery.

FOODS

A rood processor is another ubiquitous appliance. I use it only SpilT

ingly in dim sum cookery, mainly to mush difficult dumpling fillings
such as lotus seeds and red beans. These Hllings are available in cans,
Except fOT these Fillings, a processor is not necessary for the recipes in
this hook.

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

"1he second is for slicing. shredding, and diMng. I grip the handle as
before, but permit the index linger to stretch out along the side of the
flat blade to give il 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 1'0 he cut. When you usc 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 il 1110vesacross the food.

In nlOS1dim sum preparations vegetables and meats arc sliced, shied
ded, or diced. Garlic, occasionally ginger. and shrimp are generally
minced.

A cleaver, if it is made of carbon steel. should be washed and dried
quickly to prevent rust. Under no circumstances should it be placed in a
dishwasher. If 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.

21TilE DIM~ll\l KIrtH~.N
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These come in square cakes, two and a half to three inches to a square.
Made [rom soybeans, they are white and have a consistency somewhat
like custard. 1prefer the fresh, individual cakes rather than those that
come several to a package, as they are sometimes sold. Bean curd is also
known as tofu, a Japanese variation of the Chinese word for bean curd,
daufu. Dean curd has little taste of its O'WTl 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 five-spice powder and comes packed in plastic

BEliN CUIIO, FRESH

Though these come canned in various W!l)'S, 1prefer bamboo shoots cut
into large chunks, so that Ican cut them to Illy own specifications. They
are crisp and golden yellow and once removed from the call, they can be
kept in glass [ars or plastic containers. Refrigerated and kept in water
that is changed daily, they will keep four (0 six weeks. Cans may also be
labeled "WIllt!?!' bamboo shoots." These are a bit rougher in texture, but
111aybe used.

BAMIlOO SIlOOT~

For dim sum dumplings, with their acrenr 011 the fashioning of dough,
you will need the customary ingredients necessary in baking, such as
baking powder, baking 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.

I have avoided listing products by brand name except for clarifica­
tion and ill instances where I feel the quality of a particular brand is
quite superior. 'J he primary exception is wit h flours. The flours 1prefer
arc quite specific by brand, the result of much testing and baking under
all seasonal and temperature conditions.

Here then arc the foods you will need to make your dim sum dump­
lings:

Tur DIM SU~I DlMP11N(; nOOK.!.l
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ROl< C:HOY, TIE.J\iTSIN (SEE Tientstn Boh Choy, PflGE 31)

This word is Cantonese for "v....hite vegetable" and describes best the
white-stalked, green-leafed vegetable that is so versatile and useful in
the Chinese kitchen. It is sold by weight, its taste is sweet, and it is juicy.
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 I recommend using itwhile fresh.

BOK CHOY

These beans, usually preserved in salt, are wonderfully fragrant and tasty.
They come in plastic packages and in cans, some in packages seasoned
slightly with orange peel and ginger. Before 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.

These are white, plump. and crunchy and are grown from mung beans.
They arc sold by weight, and can be stored in plastic bags into which
holes have been punched. Storage 111UStbe in the refrigerator and they
can be kept no more than four days, after \....hich they lose their color
and firmness.

bags in small cakes, and can be. round in the refrigerated compartments
of markets,

23Tur DI"I SUMKJTCIll!N
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This is also called "Chinese parsley" or "cilantro." It has a strong aroma
and taste and, used either as a seasoning agent 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 he used quickly so that it" bouquet will be appreciated, but it can
be kept refrigerated for a 'Neck to ten days.

CORIANDER, FRESH

These are also known as "garlic chives." They are rnore pungent than
the sort most Westerners are used to, and are wider and flatter, though
of the same deep green color.

CH1VI:S, CHINESE

CI1JNKJANG \1'Nl'\GA~ (SI:I: ,r',,"I:GAk, CH.lNKIA,'>:G, J'ACt: 31)

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 those 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 thirtv minutes before use, their steins 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.

24
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The properties of all flours and dough are discussed at length in the
Doughs [or Dumplings section (pages 47-49) of the book

Pillsbury Best Bread I'lour, enriched, bromide, naturally white,
high protein, high gluten

Pillsbury Best All-Purpose Flour, enriched, bleached
Gold Medal All-Purpose Flour, enriched, bleached

There are l11any brands of flour available, hut I have chosen three, after
much testing. as ideal for dim sum dough. They arc:

PI.OUR

Amixture that imparts the distinctive taste of anise. It can be made from
a combination of spices including star anise, fennel secus, cinnamon,
cloves, gingerroot, licorice, nUlrncg, and Sichuan pepperc:oll1s. Obvi­
ously there arc more than five spices listed, but different varieties usc
different combinations. However, anise and cinnamon dominate in all
the blends.

FIVE-SPICE PO\VDEll

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

There arc (ntlny brands of curry powder 011 the market. , prefer the siron­
ger, more pungent brands from India. My favorite is Madras, from
Bombay Another brand, domestically packed, that I find satisfying is
Crosse & Blackwell.

C!JRR1' POV,iOcR

25THt; DIM SUM KlTCHEN
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Slices of young ginger are pickled with salt, sugar, and while vinegar.
Here is Iny recipe:

Boil 11/2 pounds fresh young ginger, washed thoroughly and cut into
lIs-inch slices, in 8 cups of water and 1 teaspoon baking soda. Drain
well. Make a mannade of ll/4 teaspoons salt, 5/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.

GfNGER PrcKLE

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

GlNGER.1VICE

You cannot do without ginger in Chinese cookery. When selecting gin­
gerroots, look for those with smooth outer skins, because like many of
us, ginger begins to wrinkle and roughen with age. It seasons, it is used
to diffuse strong Iish and shellfish 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 four to six weeks. I do not recorn­
mend trying to preserve it in wine OT freezing 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 rmdspnng to midfall and
is often referred to, mistakenly, as spring ginger.

GINGERROOT
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This deep red-chocolate-colored paste is made from lotus seeds cooked
with sugar. It comes in cans, of Inany 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.

LOTUS SEED PASTE

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

]iCAiVlA

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 isbest known as a complement to Peking Duck. It usually comes
in jars. After opening it will keep refrigerated for many months.

HOtSI'" SAUCE

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."

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.
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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
C0111eSfrom China and Japan, thinner and lighter from the Middle East.
I recommend the former, 11mav be stored for manv months at room, ,
temperature in a tightly capped bottle.

Sr;SAz,1E OIL

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 Unired
States, however. 1\10stcommon is pork sausage, usually in pairs, threaded
th rough with pork fat, and held together with string. They arc 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. Asome­
what leaner pork sausage from Canadian processors is also available in
some markets, but in Illy view it lacks the defined flavor of the sausages
made in the United States.

SAUSAGES, CHINE.Sf

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

RED BEAN PASTE

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

T~I~DIM SUMDtiMPllNC BOOK28
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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
hy the Chinese for centuries, they have been recently "discovered" hy
Western chefs for their freshness and taste.

SNOW PE.4.SHOOTS

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

SHRlW', DruID

A sherrylike wine made and bouled ill China and Taiwan. There are
several grades. 1use the basic wine, hut also the best grade of Sha.o-HsillK
(labeled l-I(II~Ti(lO Chie:w and pronounced "far jiu") for particular dtshes.
A good, dry sherry may be substituted.

SHAO-HsINC "V,NE

Both black and while seeds, either roasted or not, arc 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 Illtly

be stored in the freezer.

SL~AMl:S~I'US

29Till: DJ~I Sl.\i KITCIl[N
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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. It 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 111UStard pickle," which is preserved mustard greens. Use care when
you buy. Once a can of Szechuan mustard pickle is opened, place in a
glass jar. It will keep for one year, refrigerated.

SZF.r.HlJAN I\'1uSTA/lO l)lCKLE

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

SPRING ROLL SKINS

The light soys are usually taken from the top of the first balch 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 lny favorite isY1.1etHeung Yuen,made in Hong Kong.
The light soy from this manufacturer i.s 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 says arc 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. 1oflen combine the two says for differ­
ent tastes and colorings.

SOY SAUCE, LIGHT OR DAI<K

THE DIM SUM DUMPLII\(.; DOOK30
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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. It is very distinctive. Red wine vinegar may be substituted
for it, but it is not a true substitute.

Vlo'lt'FGAR, CHINKIAN&

Often called "celery cabbage," this comes in two varieties, either with a
long stalk or a rounder sort that is much leafier. The lauer is referred to
most often as Tientsin bok choy, and 1prefer it because it is the sweeter
of the two. It is also at its best in the spring. It may be kept refrigerated in
a plastic hag for about a week, but like bok choy, it tends to lose its
sweetness, so I suggcst using it early, if not at once.

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. It must he eaten cooked, usually steamed, and as it
cooks it emits a chestnurlike aroma.

TARO ROOT

Often called tapioca starch, this is made from the starch of the cassava
root, and much of it comes packaged from Thailand. It is used both as a
basis for particular dim sum dough and as a thickener for sauces inmany
preparations H!> a substitution for cornstarch. 1also use it for dusting in
many prepanll ions.

TAPIOCA rl,t)tJll

31
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These dumpling wrappers are uncooked, rolled-out wheat dumpling
skins. They arc used as alternates [0wheat flour dough skins. Por a full
explanation of the 1l1,Ul), skins, see the Wheat Flour Dough section of
this bonk, pagr.~ 64-65.

This is what remains of wheat flour when the wheats protein is removed
to make gluten. This starch is the basi'> for several dumpling wrappings,
It will keep for at least a year if placed in a tightly sealed container and
kept in "dry place,

WHEAT SIAliC"

These gro\v in mud and wale", 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 unpcclcd they will keep refrig­
erated and in 11 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. I prefer fresh to canned. As a matter
of fact, I prefer jicama over canned water chestnuts, If fresh water
chestnuts are unavailable (see jicama. page 27).

Tur n.\i SCM DUM1'L1N(, BOUK32
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Note: This broth will keep 2 to 3 days refrigerated, or it can be
frozen. I recommend dividing it among small plastic contain­
ers, each holding 2 cups. They 11m)' be frozen for up to 3months.

l. In a large pot bring the. 10 cups of water to a boil. Add the
chicken bones and allow LOboil [or 1 11linLlLC.This will bring
blood and meat juices to the lOp. Turn off the heat, pour off the
water, and run cold water over the.bones to clean them.

2. Place the hones in a pot, add 4 quarL<;of cold water, the gmger,
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.

3. Strain the contents; reserve the liquid, discard the solid ingre­
dients. Refrigerate until used.

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 pepperconls, whole

Salt

Many oj Lhe rectl,es in tllis booll call for chicllen broth. YOIl tn.ay of
course buy it canned, but here is a recipe f01' a jlnc-tasLhlg broth,
quiLe Hke a sLack 'in iiS intensi.ty, that Ivill. enllance your dirn stan
preparations. rt i.s Si.ntple to Il1ake a.lld can be kel't [orlaser use.

Chicken nroth

33'['1It: DJ\-! SUM KJTClIllN

Makes 8 cups
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T)im sum, either in a restaurant or at horne, can be the most informal
of meals, served randomly, its dumplings set out in no particular order
excepL LOsatisfy the desires of those eating.just abOULthe only rule is La
cat 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 tnclinauons. These same whims dictate
what sort of sauce, oil, or dip you might prefer with your dumplings.
These accompaniments are usually presented in restaurants in uny 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 t\VO 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. 1 recall when I 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 inother
parts of China and in the west, use some sauces, oils, and dips for their

Sauces, Oils, and Dips
A Collection of

...

~.... .
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No~e:1)0 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 nught make.

1. Heat wok over medium heat. Add peanut oil, then add seal­
lions, When the scallions turn brown, the oil is done. Strain the
oil through a tine strainer into a bowl and allow it to cool LO

rOOI11temperature.
2. POLlr the scallion oil into a glass jar and refrigerate until needed.

3 bunches or scallions, washed, dried, ends
cut off, each scallion cut into 4 pieces

3 cups of peanut oil

Scallinn nil is less an accomp'lrliH'lerll.{,han it is arl ingredient, Tt is
used in recipes itt this booh, arluis a base Jar other sauce,~,

Sca11ion OJ 1

dim sum dumplings, including a Iew that ale spicy and hot, I have
developed various sauces and oils over the years, which J use as accom­
paniments for specific dumplings. To be sure, there are a sufficient num­
ber of dishes and sauces [or you to experlment with. Iknow that many
of my students prefer their dim sum wirh dips that I would not dream of
using, because I suspect Illy grandmother would again become angry
with me. Nonetheless, 1have become used to having some of these sauces,
oils, and dips with Illy din' sum. I believe their use is but one more
example of the adventure lO be found in the world of dim SUIU.

T1Ir 1)1"1SUM DIIMPLING BOOK

Makes 3 cups

C /tu,ng Ya u

36
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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, refrigerated.

'/1 cup dried hot red pepper flakes
'I. cup sesame oil
'I. cup peanut oil

Commenial hut uil 'is sold in Cllinese and Asian grocelY stores
u/tder rnany numes, including Hunan ho: oi]. l prefer ma.king my
OWl!. lis strength is greater.

J. I Leal wok OVr.T medium heat. Pour in Scallion Oil. 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 to cool
to r001H temperature. Pour into a glass jar and refrigerate until
needed.

'I. cup Scallion Oil (page 36)
'/2 cup dark soy sauce

3 '/2 tablespoons sugar
3 tablespoons cold water

Sweel Scallion Sauce

37to. COLll!CT10N or SAUCES,OILS, AND DIPS

Makes 1'/2cups

Lol Yau

Makes about 1 cup

Til» Chu,/tg Yau
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1. Combine all ingredients in a small bowL Mix well. Allow to
stand for 'f,hOUT, then serve in soy sauce dishes.

1 teaspoon sugar
1 tablespoon dark soy sauce
1 tablespoon light soy sauce
1 teaspoon Scallion Oil (page 36)
3 tablespoons Chicken Broth (page 33)
'/, tablespoon sesame oil

1 '/' tablespoons shredded fresh gingerroot ~
1 '/1 tablespoons white portion of scallion, sliced

thinly into '/,-inch lengths
A generous pinch of white pepper

To ensure tIle best flavol; Iprefer to malle this as needed, instead of
ahead of time.

Ginger Soy Sauce

1. Combine all ingredients in a small bowl, Mix well. AHo\\' the
mixture LO marinate [or 30 minutes, then place in small soy
salLce dishes fOT serving .

1 tablespoon dark soy sauce
1 tablespoon light soy sauce

1 '/' tablespoons white vinegar
1 tablespoon Hot Oil (page 37)
1 tablespoon finely sliced scallions, white and

green portions
'/. cup Chicken Broth (page 33)

V1Ilegar Soy Sauce
Although this sauce may be made in advance, 1prefer to Inake it as
need.ed., so that it win he atfull strength.

Makes about '/2 cup

.t-
c.;eung Chung Yan ~

rJh

Makes3/. cup

See Cho Yau

18
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1. Heat wok over high heat for 30 seconds. Add the peanut oil
and the garlic and sur, Lower heat to medium and bring to .1
boil. Lower heat to low and allow to cook [or 10 minutes or
until the garlic turns light brown.

2. 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 1'00111

temperature, or indefinitely if refrigerated.

1 '/. cups peanut oil
1 '/:' cups garlic (4 bulbs), peeled, thinly sliced

This oil irnparts a ,vondeiful arolna to foods being coohed ana to
salads-both the oi,land the sliced garlic. It is aIine add.ition to
any soup, to which it sh.ould he added altd stirred in just before
serving. And its tasI,e lnalle.~it a perfect dip. This is an oil I devel­
oI'ed for n1y hi,tchen,

Garlic 011

39A COLtr:C:TTON or SAUCES, OILS, ANO OIl'S

Makes 1'/,cups

SCUll. Yatl
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;..Jole: The, sauce will keep, refrigerated, in a closed jar, fOT

about 10 days.

1. Mix all ingredients. Allow to rest, in order to blend, for 1 hour
before usi ng,

2 tablespoons light soy sauce
2 tablespoons dark suy sauce
'I. teaspoon soaked hot pepper flakes (see Hot

Oil, page 37)
1 teaspoon sesame uil
1 tablespoon while vinegar
2 teaspoons Shao-Hsing wine or sherry

2 'I, teaspoons sugar
1 tablespoon minced garlic
2 tablespoons scallions, green portion,

minced
1 'I, tablespoons minced red sweet pepper
'/2 cup Chicken Broth (page 33)

The basic recipe for this sauel' is clailned by Szechuan, HUllon,
alI(I Beijing, as \velLas Sllanghai. Wherever it nriginated. it is n
fille alld punRcllt sauce, and J have illIl)rnvl'd upon it even IIIOrt!.

'fhe pepper flakes used are found at lhe bOLlol" oj Illy Ho! Oil.

"1HEDIM SlI'" Dl.MPLI:-IGBOOK

Makes about 1 cup

Seun See YClll
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This is simply made by mixing equal amounts of mustard PO\V­

der and cold Lap water, Some prefer replacing the tell' water
with white distilled vinegar. There are lunny hot mustards on
the market, but I prefer the Engltsh-made Colman's Mustard,
Double Superfine Compound, It must be dried mustard, not
the (OlI11111':~ prepared mustard that comes in jars.

Par a normal amount to accompany dim sum, you will lise
about 2 1.0:> teaspoons of mustard powder to a similar amount
of water (or vinegar).

In din, sum restaurants, soy sauce dishes arc often Filledhalf
with mixed mustard, hall with Chinese chili paste, which comes
in jars. Mustard can, however, be served alone. Chili paste can
also be served alone. If your tastes fun 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.

41A COLll!C;TION Or SAl"CES, OILS, AND I)II'S
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Nvl~:If you prefer your curry hotter, add '/, teaspoon of cay­
enne pepper powder 1.0 the broth when you add the curry
powder.

1. Place the chicken broth in a saucepan. Stir in the curry powder
until it dissolves. Turn 011 the heat to medium and bring LO a
boil. Stir the tapioca flour-water mixture, then pour into sauce­
pan. Quickly stir and mix and bring back to a boil. Turn off
heat. Place in preheated sauce boat and serve.

1 cup Chicken Broth (page 33)
2 '/~ teaspoons curry powder (Madras brand

preferred)
1'/, tablespoons tapioca flour mixed with 1 'I.

tablespoons cold water

r developed tltis sa.uce,with its antecedents ill Illdia and Singapore,
for Illy younger SOil, who would Itot eat shrimp unless they were
accolIll'anied by a curry sauce. Nnw the whole fall1.lIy has been
converted.

Curry Sauce

Tnt Dl"1 S()M O()MI'I INC;13()()K

Makes about 1 cup

Gall Lei JoP
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1. In a ~aucepan place all ingredients except tapioca flour-water
mixture. Stir, 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
pOUTinto saucepan. Quickly stir well and allow to come to a
boil. Tum off heat. Transfer to a preheated sauce boat anti serve.

'/. cup sugar
'/. wp while vinegar
'/' cup cold water
'/. teaspoon dark soy sauce
'/. cup tomato sauce
'/. teaspoon sail

3 '/t teaspoons tapioca flour mixed with 3'/t tea­
spoons cold water

Thls pungent sauce is nearly identical to tlte sauce llnahe for tltat
classic dish, sweet and sour porll. Al!llou~1t It does not (.ont"in
eitlter the vegetables or tlte fruit tltal arc III that sauce, its taste
remains quite direct.

Sweet anJ SOUl1 Sauce

A COli ~<-IIONO~S"l)<-~.~,Ou.s, i\t\I) DII'~

Makes about 1 cup

~

SCLIIl Tilll Jcullg
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Nole: This will keep 4 weeks at room temperature, or indefi­
nitely when refrigerated. The jar must be closed.

1. Hear wok over high heat for 10 seconds, Add peanut oil and
lower heat (0 low. Add the cayenne and stir well to mix. With
heat still on low, allow the mixture to cook until you see.wisps
of smoke rising from t.hewok, Stir occasionally during the cook­
ing so that the cayenne does not stick to the bottom of the wok,
clot, and burn. Hwill not dissolve.

2. Turn off heat. Allow the mixture to cool sufficiently to place in
a glass jar.

"/. cup peanut oil
3 tablespoons cayenne pepper powder (Make

certain you buy cayenne that is bright
orange-red in color, which denotes fresh­
ness. Old cayenne is dull in color.)

This is an oil that is [avored by the ch~fs of Szechtlatl. ie is used
both 'within recipes or as an accompani,nel1t.

Red Oil

Makes ,/, cup
oil, plus about

'I. cup of
cayenne, which
settles on the

bottom of
the jar

l1uI1g Yau

44
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1. Mix vinegar, water, soy sauce, and sugal' 'well, until sugar d is­
solves, Add ginger, Allow to stand for 1 hour before serving.

1 tablespoon Chinkiang vinegar (or sherry
wine vinegar)

6 tablespoons cold water
1 'I, tablespoons dark soy sauce

1 teaspoon sugar
3 tablespoons shredded ginger

Vlne9ar Gtl\~er Dlp
This is a traditional Shanghai aCCOlll11(ll1ilnenLll' is usually sel'vcd
In sm.al,l soy sau.(.~di..~heswit h SOliI' nun,~Ill'Soup Du,lItplillgs, "01'01-

I'ver, it can he eaten 'with Potstlellel's and ~v;lh Shanghai Street
Dumplings as ~vell.

A COIl rCTIO'lor Sxucrs, OILS, ""D OIl'S

Makes 'I,cup

Ccung Sec
So .fop
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'l'he many doughs ol dim sum and their changing consistencies and
properties comprise perhaps the most important and intriguing aspect
of dim sum dumpling cookery. lV10S[ dim sum are dumplings, buns, or
breads based on white dough. While the majority are made from wheat
Dour, some are made from glutinous rice flower, and a very few are made
from rice flour. ,\U flours are called fun, or powder, by the Chinese, so
that wheat flour is mien jutv, a high-gluten wheat flour or noodle flour is
gun mien jiln, glutinous rice flour is nor mai [un, and rice flour isjim Jl1ui
fun.

For those who have a passion, small or large, [or balling, [or making,
kneading, or molding dough, these doughs will have a special pleasure.
Bread makers relate how close they feel to their clough and breads; this
is not at all a misplaced emotion. So it is with these several doughs. For
l1lany of the dim SUlll recipes in this hook, ready-made wrappers can be
bought, and wonderful dumplings can be fashioned from tbem, to be
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,

Doughs for Dumplings
.~..

~,'

•,.. .

....

.• ------------------------------------------------------------
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AIl-Purpose Flour: Flour composed of hair hard wheat with glu­
ten for tensile strength, and half soft wheat that is better qual­
ity DOLlr.

Enriched Flour: Flour with added nutrition.
Bread Flour: Usually flour with high-gluten content.
Bromide Flour: A combination of wheat flour and malted barley

flour.
Short Patent: White flour, often made whiter hy gas.
Standard Patent: Less white.

dim sum must be white. and the whiter the flour the whiter the steamed
or baked dough will he.

White flour 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 wheats vitamins and minerals. but because the)' spoil rather quickly
and make for a rough-textured product. these arc discarded in the mill­
ing of fine white flour. Since this Dour contains only endosperm, which
has few vitamins or minerals, it is "enriched" with additions of iron.
thiamin, riboflavin, and niacin.

The gluten portion of Dour-actually its protein cornpouent=-ts 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 fonn of gluten flour. This is manufactured by preparing
a dough 1'1'0111 the regular wheat flour, washing a\,vay its starch-laden
portion. drying whar is left, and then grinding it finely. The protein con­
lent of white [lour is usually about 10 percent; with gluten flour added,
this rises to ahour 12 percent. But more important, the addition of glu­
ten makes regular white flour more elastic.

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

Ihe following list explains some or the various descriptions Found
on flour bag labels.

THfl DIM SUMDUMI'LIN(; Boo«48
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for purposes of dim sum cookery, the important characteristics 01
flour are that it is white. that il has n high propor! ion 01 gluten, and tha;
it contains hard wheal for strength. I have nlrcady lisred the wheat flours
that have proved 10 be the most dependable under all cooking and cli­
mate conditions. those 1prefer (0 UC;I" in order to make the finest of each
particular dumpling. I have named these flours where indicated in the
recipes.

Other flours or powders are sometimes added lO white flour dough.
The most common are tapioca powder (ground from the root of the
cassava) and glutinous rice powder (ground 1'1'0111 dry gluunous nee)
Both add tensile strength to their dough.

A few of these dim sum-c-Har Galt and ils close relatives (lIC the iiI <;r
example-require that you make a dough. With most of the dumplings
however, Ihey can be made either with the dough specified or with dump
lin.gwrappers or skins already made available in markets. in all cases T
have j ndicated these alternatives.

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

The Wheat Starch- Tapioca Flour dough recipe is a tradition 01many
centuries. To this day, indimSUIU restaurants and teahouses, these dump­
lings are Illude the way they have always been mad!', with fresh rolled­
out dough. I compare this to any tradition of the French kitchen of
Escoffier, who described way~ of cooking that have become classics.

YO\1 \\.;11 note that no alternative ready-made wrappings an' offered
in place of this dough, That is because there arc no alternatives. You
lnay, of course, put the fillings of these dim sum into ready-made wntp­
pings. but they cannot he steamed. If you attempt to steam them, the
wrappings become tough and rubbery. They must be boiled. Which of
course will give you some sort of a dumpling, but not the fine traditional
Har Gau and its relations.
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1. Before working with the dough, oil the work surface. Soak a
paper towel in peanut oil and repeatedly rub across the blade
of a Chinese cleaver across rhe folded towel so that the blade is
slightly oiled.

2. Roll each half of the dough into a sausage-shaped length. The
lengrhs \\,i11vary with the sizes of the dumplings made, as you
will see, but each length will be cut into l-inch segments. Each

1. In a howl place the wheat starch, the tapioca flour, and the salt.
Mix well, Pour in boiling water and mix quickly Add peanut
oil and continue to 111ix.I find mixing is best with a pair of
chopsticks or a wooden spoon. The consistency should resemble
a biscuit mix, dry and slightly crumbly Mix until the dough,
while srill heated, is sufficiently cool to The touch, and can be.
kneaded.

2. Knead 'Withyour hand in the bowl until a smooth mass of dough
is formed. Remove from 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 ...vith it.

;tk Wlleal Slarch- Tapioca
M_ I_:lour Dough
1.1\ This dough is afavorite of the master d.int sum. chefs,the dai see fu,

of the Chinese kitchen, because it can be shaped and sculpt.ed. lt: is
perhaps the mosllradilional of dumpling dough, which is used.jor
a variety oJ dim sum preparations and is not at all difficu.lt to[orm.
The sll1all, individual picct:~of the dough, used.tofash-ion the dun1.p­
li.ngs are called pei, or "skins," in the Chinese kitchen.

THF. DIM Sl1MDlJ \11'1 INC; BOOK

1 cup wheat starch
'/1 cup tapioca flour
'/. teaspoon salt (optional)
1 cup boiling water

1'/, tablespoons peanut oil

To Form the Skins

To Form the Dough
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~o~e: When making each individual skin, a tortilla press rubbed
with peanut oil may be used. The skill produced will be thicker,
however. I prefer using the cleaver blade, the classic way of the
dim sum chefs.

Nol'c: When working with the dough half, usc 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 five skins at a
time. The remaining pieces should be kept under plastic '\frap.
Always do your dumplings in multiples of five. This ensures
the dough will remain moist and pliable.

_-

segment will be rolled into a small ball. then pressed down
\..ith the palm of the hand, then finally pressed fiat with the
broad side of the Chinese cleaver to create round dumpling
skins. (These rounds will vary in size as well ......ith dumplings
made, but the technique employed is identical.)

')1DOlGIIS fOR l)l ~IPII'lGS
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1. Place shrimp in a large bowl. Add salt, sugar, egg white, tapioca
flour, oyster sauce, sesame oil, and whue 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 <1 shallow dish, and refrigerate uncovered 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] 5 one-inch segments. Make
dumpling skins S inches in diameter. Form f at a time, keeping
dough not being used under plastic \-"rap.

'/. pound shrimp, shelled, deveined, washed,
dried, diced

'/' teaspoon salt
1'/2 teaspoons sugar
1 egg white, jumbo size, beaten

vt. tablespoons tapioca flour
2 teaspoons oyster sauce

1';' teaspoons sesame oil
Pinch of white pepper

v. cup water chestnuts, diced
'/, cup white portion of scallions, finely

chopped
'/. cup bamboo shouts, diced
1 Wheat Starch-Tapioca Flour Dough recipe

(page .'i0)

Har Gau is tlte .nost [amous diu! .~tllnin Cllilla, al1(/ ij one is co
jlld~e by the nlllnber consumed at dinl SUII1 restaur(Lllt~fverywhere,
PCI help., ill the I\lurld. It IS light and delicate aJui [avored by all.
Chil1c~(, c1uldrelt regard Har Gau IviLl! the same reverence tllat
lI,ne. ic.an c.hildren give tu hel'nbu.~ers.

Tnr 01)1 SU~lDi 111'11(1.(, Boos

Makes 30 dumplings

lIar GlIll
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No~e:Hal' Gau. nlay be frozen for future 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 ') minutes.

Servfn~J SU!Tgestioll!1prefer eating Hal' Gau.without a sau ..e
or dip, but try them with a bit of Hot Mustard (page 41), or
with a mix of the mustard with Chinese chili paste.

5. Steam the dumplings for 7 minutes and serve immediately

3. Form the dumplings: Place 1'/, teaspoons of shrimp filling into
the center of each skin, then fold the skin in hall', forl11ing a
crescent or half-moon shape.

4. Hold the dumpling securely in your left hand, then begin to
form pleats with the fingers of your right hand along the curve
of the crescent. Continue to Iorm small pleats until the dump­
ling is completely closed. Press the top pleated edge of the dU111P­
ling between your thumb and index fingers to seal it tightly.
Tap [he sealed edge lightly with your knuckle to give the dump­
ling its final shape. Repeat until all dumplings are done. (As
your proficiency increases, increase the filling to 2 tcaspoons.)

DOll(,HS ~OR DI)Ml'l.IN(lS
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Makes 26 dumplings 1. Make the filling: place shrimp in a bowl. Add salt, egg white,
tapioca OOt1r,sugar, sesame oil, oyster sauce, white pepper, scal­
lions, garlic oil, and wine and blend thoroughly and evenly
5 1.0 7 minutes. Refrigerate uncovered 4 hours or overnight,
covered.

2_ With wheat Starch-Tapioca Flour Dough, using the techniques
as described, make 2 sausage-shaped lengths of dough, each
13 inches long. Cut each length into Ivinch segments. Make
dumpling skins 3'/' inches in diameter, Form 5 at a time, keep­
ing dough not being used under plastic wrap.

3. 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

'I. pound shrimp, shelled, deveined, washed,
dried, diced

'/' teaspoon salt, to taste
1 egg while, large, beaten

2'/. tablespoons tapioca flour
l' /, teaspoons sugar
1 teaspoon sesame oil
1 tablespoon oyster sauce

Pinch of white pepper
'/. cup white portions of scallions, finely sliced
1 tablespoon Garlic Oil (page 39)
2 teaspoons whlte wine
1 Wheat Starch-Tapioca Flour Dough recipe

(page 50)

Plloenlx byes
Tile phoenLx is the traditional symbol of the bride or of the woman
of llo"ilitJ, and these dunlplings are shaped to loolt like a WOlnalt~
eyes.

.t' LI 1'1g N!{elll
GG1U
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Nol:c: Fung Ngan Gall may be frozen and will keep about 3
months. To freeze, wrap in a couple of layers of plastic wrap
and then in foil. To reheat, defrost thoroughly and steam [or
3 to 5 minutes.

Serving SU~'fJes.iol'l:As with rIa,. Gau, Iprefer eating Phoe­
nix Eyes without accompaniment. But some people prefer eat­
ing them with the same sauces as Hal' Gau, either with a bit of
Hot Mustard (page 41) or with a mix of the mustard and Chi­
nese chili paste.

4. Stearn for 7 minutes and serve immediately,

squeezed rogerher and nor divided. Repeat until all dumplings
are made. (As your proficiency increases you may increase the
filling to 4 teaspoons.)

.;';DOUGHS rOR DUMPLINGS
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1. Mix sauce ingredients. Reserve.
2. Heal wok over high heal for 30 seconds. Add peanut oil and

1 tablespoon peanut oil
'/' pound coarsely ground pork, to which

'/' teaspoon of tapioca flour is added,
and mixed well

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

2-3 Chinese black mushrooms, soaked to soften,
diced into '/.-inch pieces ('/. cup)

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

1 tablespoon white wine

~1akes 30 dumplings

To Finish the Dish

2 tablespoons finely chopped fresh coriander
1 Wheat Starch-Tapioca Flour Dough recipe

(page 50)

To Continue Recipe

'/. teaspoon salt
'1'/, teaspoons sugar
1 teaspoon sesame oil
1 teaspoon light soy sauce

2'/, tablespoons tapioca flour
1'/2 tablespoons oyster sauce

Pinch of white pepper
'/2 cup Chicken Broth (page 33) or chicken

soup

Sauce Ingredients

These are oddly nalned, and cll0U,gh J arn oIl.en asked the origin oI
"rice noudle Jnfil," I must reply tha! Idu nol know it. It is suJJi­
ei.ent to say that is Ivhat it is called by the diln su.m n'ILlsters. Per­
lUlpS il Inight be because the haU~rrloon shape 10011$lih.e a slice oj
apple or an orange wedge.

I'fi
Fun Gu.or t_

D:tE DIM SUMDUMl'Ll~C BOOI(56

library
http://kulinarniylaretz.w.pw/

http://laretz-kulinarniy.narod.ru/



No~e:FUllGuorma}' be frozen but will keep only abour+ weeks,
Wrap in a double layer of plastic wrap, then in foil. To reheat,
defrost thoroughly and steam 3 to J minutes.

Scrvlll~ SU!lgesHon:J prefer not LO have any sauce or dip
with these rice noodle fruits. I enjoy the blended tastes of the
pork and shrimp unadorned.

turns brown, then add coriander, Remove from wok, place in a
shallow dish, and refrigerate, uncovered, overnight.

4. With Wheat Starch-Tapioca Flour Dough, using techniques
described, roll dough iULO 2 sausage-shaped lengths, each 15
inches long. Cut each length into 15 nne-mch segments. Make
dumpling skins, 3 inches in dinmeter, Form 5 at a rime. keep­
ing dough nOL being used under plast ir \vrap.

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

6. Stearn "i to 0 minutes. Serve immediately

coat wok with spatula. When a wisp of white smoke appear~
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,

3. Add the sauce to the wok, Cook until the sauce thickens and.

57Dou(.IJS I OK DUMPLINGS
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1. Heat wok over high heat for 30 seconds. Add 2 cups of peanut
oil and heat to 325°F LO 350°F.Place vegetables in hot all and
blanch [or 30 LO 40 seconds. Remove vegetables from oil and
drain them through a strainer, SeLthe vegetables aside. Com­
bine the sauce ingredients and reserve.

2. Pour oil Irom wok and wipe clean with paper towel, then heat
tl, tablespoon of peanut oil in the wok until a wisp of white

Makes 34 dumplings

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

Sauce Ingredients 1 tablespoon oyster sauce
I tablespoon dark soy sauce

2'/. tablespoons tapioca flour

'/' teaspoon salt
1 teaspoon sugar
'/1 teaspoon sesame oil

Pinch white pepper
4 tablespoons cold water

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

shredded C/, cup)
'/2 tablespoon peanut oil

VegelarlillL Durn}>lings
The Chinese are a 1nO$( pt'actical [Jf.nple. Years ago, vegetariall
dU'ml,lings were virtual.ly IIlthnnwn al1d sIne! vegetarians were [ew.
Now, becatlse ,nore people are loohing to veget.ahles for cOlnplete
diets, I've included this and olher veget.anle dumplings.

Tur DIM SUMDUM~LIN(,BOOK

Jat Gau
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Noh.: Vegetarian dumplings cannot be frozen.

SP.l"\<111g Suggestion: I recommend eating these dumplings
with Ilot Oil (page 37).

5. Stearn for 5 minutes. Serve immediately.

smoke appears. Add the sauce and cook until it thickens and
turns dark hrown. Turn off heat. Add reserved vegetables to
sauce and mix ",'ell until all vegetables are coated, Remove
mixi ure from wok, place in a shallov v dish. and refrigerate.
uncovered. at least 4 hours or overnight.

3. 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 Clot being used under plastic \VT3p.

4. Form the dumplings: Place 2 teaspoons of the vegetable filling
In the center of the skin and fold into a half-moon shape.
Squeeze curved edge to seal.
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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

Makes 24 dumplings

2 tablespoons Garlic Oil (page 39)
'I. teaspoon salt
2 teaspoons ginger, minced
"I, pound Chinese chives (garlic chives)

washed, dried thoroughly, cut into
'/,-inch pieces

1 Wh~at Starch-Tapioca Flour Dough recip~
(page 50)

ToContinue Recipe

6 ounces lean pork, ground
'/' teaspoon light soy sauce
'/. teaspoon sugar
1 teaspoon sesame oil

1'/, teaspoons Shao-Hsing wine or sherry
1'/, teaspoons oyster sauce
1'/, teaspoons cornstarch

Pinch of white pepper

Pork Marinade

'I. teaspoon light soy sauce
1 teaspoon Shao-Hsing wine or sherry
"/. teaspoon sugar
1'(, tablespoons oyster sauce
5 teaspoons cornstarch

Pinch of white pepper
4 tablespoons Chicken Broth (page 33)

Sauce Ingredients

This is a. dU1l1pling oj the southern Cantonese people, tlTe Clliu
Chow. l have enjoyed these dunlplillgs in Hong Kong so of len tlTat
1 brought. the recipe 110nle C() 11ty hi.feITen.

Gau Choi Gau

TH~ DIM SUM DUMPLTKG BOOK60
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No*(~:Chive dumplings should not be frozen.

Sf!t'Vlllg SuggesHon: 1 prefer eating these dumplings with­
out any dip or sauce.

5. Steam for 7 minutes. Serve immediately

appears add chives. Stir and cook until chives turn bright green
and ihei: fragrance is released, about I minute, Add pork and
rnannade and mix thorough I}"about ) minute. Make a well
in the center of the mixture, sur the sauce, and pour in. Mix
well; when sauce begins to thickcn, turn off heat. Transfer LO

a shallow dtsh, allow to cool, then refrigerate [or 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 clump­
ling skins 3'I,inehes in diameter. FOI1Il 5 at a time, keeping
dough not heing used under plastic wrap.

4. Form the dumplings: Place 1 tablespoon or the filling in 'he
center of the skin. Gather the edges of the skin together to
cover the filling and squeeze sbut.ruaking a round bundle. Twist
the skin at the point of closure ann break olT the surplus dough.
Place the dumpling, sealed side down, in a steamer. Repeat until
all dumplings are made.

61DOUGHS FOR DI ~tPLl~{i!>
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1. Water blanch the snow pea shoots: In a large pot place cold
water, baking soda, and salt. Bring to a boil. Add snow pe.a
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 bUI..,1 place the snow pea shoots, the

'/l pound snow pea shoots, washed, dried, cut
into '/::-inch pieces

4 cups cold water
'I, teaspoon baking soda
'I, teaspoon salt
'I. 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
'I. teaspoon salt

1'/, teaspoons suga r
2 teaspoons sesame oil
2 tablespoons cornstarch

Pinch of white pepper
1 Wheat Starch-Tapioca Flour Dough recipe

(page 50)

This dutl1lJling, or gau, is a modern adapcQcion of a tradItIonal
ditn sUln dlllup/lng of Call ton. It origillated in HOllg Kong, where
chef~ lillf to creare valiations Oil a (Ileme, particlII«rly when (he),
call USI'jresh vegetables. This dUlnpling traditionally is Inade with
IJork or shrillllJ. I have Inad.e it Ivilh those very sweet snow pea
shoot.~ tl1ixp.d with jla.vore:d Shl'ill1J.'. a hl11d of salute to tradition
alld to Hong Kong.

Makes 24 dumplings

1)0I~ IVf iIf Gil II
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NI)~c:Snow Pea Shoot Dumplings should not be frozen.

Sp.lvlll~1SUfr~Jp.sH()Il:I prefer eating these dumplings with­
out any dip or sauce,

shrimp, and all other ingredients except the dough. Mix thor­
oughly until well blended. Place in a shallow dish, and refng­
crate 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 11/, inches in diameter. Form 5 at .1 ume, keeping
dough not heing used under plastic wrap.

4. Form the dumplings: Place 1 tablespoon or the filling in the
center of 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 break ofTthe surplus
dough. Place the dumpling, the sealed side down, in a steamer.
Repeat until all dumplings are made.

5. Steam for 7 minutes. Serve irnmediately

63DOL<"I1S fOR DU~IPll1\('!>
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1. Combine the flour and baking soda and place the mixture on a
..vork 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. Begtn to knead.

2. Knead the dough for 5 mlnuies or until it becomes elastic. Set
aside. covered with a damp cloth, for .. hours.

3. when the dough is ready, dust the work surface WIth cornstarch.
Roll out the dough "vith a rolling pin until you have a sheet that
is 'I, inch thick. Pick up the sheet and dust the work surface
again with cornstarch. Continue rolling out the dough until it
reaches an overall thickness of 'I. inch.

4. Roll up the dough around a long piece of broom handle or dowel.
Dust the work surface again. Roll the dough out with the pin.
as thinly !IS possible, then roll the dough around t he broom
handle again. (You must pick up the dough by rolling it around
the broom handle, otherwise it will tcar.)

5. Dust the work surface again. Unroll the sheet onto the surface
and with the rolling pill roll out to about 21 inches square.

1'I. cups flour, Pillsbury Dest All-Purpose,
enriched, bleached preferred

'I, teaspoon baking soda
2 extra-large eggs
2 tablespoons water
'/~ (UP cornstarch, for dusting

This dough i.~~jllipleand basic and is that used must \~,;"elyin tile
ditn S11111 l1ilrhfn. Squares oj il tllay be bought in Chinese IMarkets,
even occasionally in ~ul'l'nna"'lI'IS.Isuggesl that you do buy thCln
because (ht'y are usually rolled quile tlnn, thinner "erhaps t.1lan
you could roll then1 at hOII1I';. IJ. hnweve1; you do lint have access [0

these ready-nlade dl,ul1pling sllillS, here is (JM easy recipe.

Tnr DIM SuM DllMrllNG BOOK

Makes 36 skins
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There ate many brands; all are about equal. Use them when
they are bought. Any left over may be frozen. They will keep 2
months, double-wrapped in plasric 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
you had made=cover those not being used with a damp cloth
to preserve their softness and flexibility

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

"Dumpling skins" are usually round.

"Water dumphng skins'' are round, from 3'/. [03'/, inches in
diameter. These lllay also he labeled "Hong Kong style."

"Won ton skins" C01l1esquare, about .1'/, inches on a side.
These luay also be labeled "won ton wrappers."

The ready-made dough squares can be bought as "won Ion"
skins. The)' COIne in ] -pound packages, usually 90 to 100 skins
to the pound. and in varying thickness. J prefer the thinner
ones, so 1 recommend that you buy the skins, since commer­
cial makers can make them t.hinner than you will be able to.
Here is a guide for buying these skins:

Different recipes using this dough require different numbers
of skins. extra skins may be frozen for 21nonths.

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 after CUlling, sprinkle each
with cornstarch to prevent sticking,

~ol'e: This dough should be made the night before using. The
skins will be more elastic if stored overnight in the relrlgerator
after being wrapped in plas tic wrap.

6SDOUGHS rOR DUMPL1NGS
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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 510\\'ly in the same direction, so
dumpling [or01Sa basket shape.

2. Using kitchen shears or a round cookie cutter cut skins into-rounds 21/2 inches in diameter.

1. In a large bOVl,1 combine all ingredients (except skins) and mix
until the consistency is smooth and even. Refrigerate for 4 hours,
uncovered.

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

'/2 pound coarsely ground pork
'/. pound shrimp, shelled, deveined, washed,

dried, diced into '/.-inch pieces
'I. teaspoon salt

1'/. teaspoons sugar
1 tablespoon peanut oil
1 tablespoon oyster sauce
1 tablespoon cornstarch
1 teaspoon sesame oil

Pinch of white pepper
1 Wheal Flour Dough recipe (page 64) or

22 commercial skins

Cook and Sell Dumplings
These dim sum bear the delighiful description, "Cook and Sell,"
simply because they are shaped like tiny cooking kettles filled wi Lh
food. And because they (Irc so tasty and so pretty they are never left
unsold.

•

Makes 22 dumplings

Siu Mlli
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No~~:Siu. }vfai can be frozenafter 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.

SCl'V1n~1SU~Hesl:l.on: I prefer to eat this dumpling without
accompaniment. However 1know that a mixture of Hot NrUS­
tard (page 41) and Chinese chili paste will complement it nicely.

5. Steam for 7 minutes. Serve immediately

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 fillingwill remain intact during the steam­
ing process. Tap dumpling lightly on the work surface to nat­
ten the bottom so that it will stand upright in the steamer.

67DOVC;IIS ron DUMI'I.IN(i:.
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24 commercial skins
1 scallion, green portion, finely sliced, for

garnish (2 tablespoons)

Curry Paste Ingredients

teaspoon light soy sauce
Wheal Flour Dough recipe (page 64) or

tablespoons cornstarch1'/,
1
1

Filling Ingredients 'I, pound ground pork, lean
'I, pound shrimp, shelled, deveined, washed,

dried, diced
3 fresh water chestnuts, peeled, cut into

'/.-inch dice ('I, cup)
3 scallions, white portions, finely sliced

('I, cup)
1:II, teaspoons sugar
'I, teaspoon salt
1 teaspoon sesame oil

1'/, tablespoons oyster sauce
Pinch white pepper

2 teaspoons peanut oil
1 teaspoon minced ginger
1 teaspoon minced garlic
2 tablespoons minced fresh coriander

2'1, teaspoons curry powder mixed with
'1'/, teaspoons cold water

3 tablespoons cold water
1 beef bouillon cube

This is ,I1Y variation oj (he theme oj a traditumal diJn SIA,n. r add
cuny to the basic recipe, and a ~vhole new dumpling is created.
Rarely, if ever, will you find this in a dint su,n l'estaUl'ant or teahlluse.
So enjoy it at horne.

rue DIM SliM DUMI'LlN(.j BOOK

M

Ga" Lei S'iu Mal
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Note: (-;0.11 l(~iSiu ~1aican be frozen after steaming. They will
keep 2 to 3 months, wrapped in plastic wrap, then in foil. To
rehear, defrost thoroughly and steam :) to 5 minutes.

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

1. Make curry paste: In a small pot, over high heal, heat the pea­
nut oil. When a wisp of white smoke appears, add the minced
ginger and garlic. Stir and cook for 20 seconds. Add the conan­
der, sur, and 111ix well. When garlic turns light brown, add the
curry mix lure. Stir well and cook for :30 seconds or until the
aroma is released. Add the 3 tablespoons of cold water, stir.
Add beef bouillon cube, making certain the cube dissolves. Sti.r
until paste is 51,,00rh and blended. CooverpOL, lower heat, and
simmer 10 minutes, Stir occasionally so curry does not burn.
Turn off heat. Reserve.

2. Make the filling: Combine pork, shrimp, filling ingredients, and
curry paste in a bowl. Mix thoroughly unt.il well blended. Re­
move to a shallow dish and refrigerate for 4 flours, uncovered.

3. 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 of Siu Mai (pages 66-67).

4. Before steaming sprinkle green portions of scallions over the
dumplings. Steam for 7 LninUICS.Serve immediarely

Makes 24 dumplings
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1. Make the filling: Combine the veal with all other ingredients
(except the skins) and mix thoroughly to blend well, Refriger-
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).

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

10 ounces lean ground veal
'/, cup fresh water chestnuts, cut into 'la-inch

dice
'/l cup bamboo shoots, cut into '/8-inch dice
'/. cup scallions, white portion, finely sliced
1 tablespoon minced ginger
1 tablespoon Shao-Hsing wine or sherry
'/. teaspoon salt

1'/, teaspoons sugar
1 teaspoon double dark soy sauce

1'/1 tablespoons oyster sauce
1'/, tablespoons Garlic Oil (page 39)
1'/, tablespoons cornstarch
1 teaspoon sesame oil

Pinch white pepJJcr
1 extra-large egg white, beaten
1 Wheat Flour Dough recipe (page &4) or

24 commercial skins

The words ngau jai yuk traIls/ale as "nleal of the suckling cow"
Vea1 is rare, even today, in many parts of China, but in Hong Kong
it is eaten \~'id.ely.r enjoy 1l'1aki.ngdim sum 'with veal because the
Jla.vor of Ihe tneat blends quite well with traditional ingredients.
This, then, is a new "Cook alld Sell.n

Veal s: n:

Tun I.)IM SUM DlIMI'I.IN(; BOOK

Makes 24 dumplings

Ngal.4 .ll~iYul~
Siu ~ai
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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 fOT 4 hours, uncovered.

'/' pound chicken breast, ground
'/. cup jicama, finely diced
'/. cup carrot, finely diced
'/1 cup scallions, finely sliced
'/. teaspoon grated ginger
1 egg white, lightly beaten

1'/1 tablespoons peanut oil
1'/2 teaspoons sesame oil
1 teaspoon Shao-Hsing wine or sherry
1 teaspoon light soy sauce
'I. teaspoon salt
1'I. teaspoons sugar
2 tablespoons cornstarch

Pinch of white pepper
1 Wheat Flour Dough recipe (page (4) or

24 commercial skins

The traditional shape of Siu ,'Aai reminds some people of bas'lt~rS;
L() ()Lher$ these are like t"ulip~just opelling. Often they are calred
''flower dtunplinl{s." Here is aj1owrtf'Jllled wirh chicken and veg­
etables. a spling dUll1plil1g.

Nul (':NgauJai Yull 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.

S""""IH SuggesHon: 1 prefer to serve these dumplings with
Ginger Soy Sauce (page 38) as a dip.

71DOHC;lI~ rOR Du\tl'L1I\GS
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1 cup glutinous rice
1 cup water
2 Chinese sausages (see note)
'/' tablespoon dried shrimp, soaked in hot

water 30 minutes, diced
'/. teaspoon salt
1 teaspoon sugar

1'I. teaspoons light soy sauce
'/1 teaspoon dark soy sauce
1 tablespoon oyster sauce

This is OIlVlller adaptation of a Iraditiollal siu mai, a 111~edhn
St.HIl dUlllpling of dough ",jth a fillillg of seasoned glutinous nee.
III China, stir-fried gltltillnu.~ Ficf, ;5 a winler custom. 1have tallen
all of the il1gredif.l1t~Jnr thi.~ \~lhllel'disll tllid created a ditn sum
t1lat requires no frying at all. Tlte combination oj Cfte flClvorcd lice
and tile steJJllled dough is irre.~i.~tiblr..

Glu ~inous Rice s: Mal

Nole! Flower Dumplings can be frozen after steaming. They
will keep 6 [0 8 weeks, wrapped In plastic wrap, then in foil. To
reheat, defrost thoroughly and steam 3 to ') minutes.

SCl'vJIIH SnggesHol1: 1suggest serving these \o\lith Sweet 5<.:<11-
lion Sauce (page 37) as a clip.

2. Make the dumplings: Cut each skin into a round 1!1. inches in
diameter. Place Liablespoon of Iillrng in the center of the skin.
Follow directions exactly as given in steps 3 and 4 of Siu Mai
(pages 06-(7).

3. Stearn dumplings 8 to 10 minutes. Remove from steamer and
serve immediate Iv.,

Nor Mai Siu Ma:
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:Note: If you cannot find Chinese sausages, a breakfast-type
sausage can be used instead. The texture will be the same, but
the taste \\7i11 be quite different.

Note: These dumplings cannot be frozen. The rice will not
retain its gluten or irs texture, and the dumpling will be form­
less.

Scrvin!J Sllggt'_o;Hou: T prefer not to have a sauce or dip
with these dumplings. lvly husband likes Sweet Scallion Sauce
(page 37).

1. Wash and rinse the glutinous rice ;I times and drain. In a
9-inch cake pan, place the rice and add 1 cup water. 1.ay the 2
sausages on top of the rir.f~.Place cake pan in a bamboo steamer
and cover. Pour 6 cups of water into a wok and over high heal
bring to a boil. Place the steamer in the wok above the water
and steam for 30 minutes or until the rice becomes translu­
cent. Remove from steamer . Allow rice to cool to the touch.
Cut the sausage into 'I.-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'j, inches in diameter. Place 1 table­
spoon of filling in center uf each round. Follow directions
exactly as given in steps 3 and 4 of Siu i""fai (pages 66-67).

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

Makes 24 dumplings

1 scallion, ends discarded, finely sliced
2 teaspoons Garlic Oil (page 39)
2 tablespoons finely chopped fresh coriander
1 Wheat Flour dough recipe (page 64) or

24 commercial skins
3 tablespoons green portion of scallions,

finely sliced, to garnish

73DOU(jli!> FOil DUMI'LINGS
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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

2 quarts cold water
1 teaspoon salt
1 tablespoon peanut oiI

To Boil Dumplings

,/, pound fresh ground pork
2 ounces shrimp, shelled, deveined, washed,

dried, diced
3 tablespoons bamboo shoots, cut into '/.-inch

dice
3 tablespoons fresh water chestnuts, peeled,

cut into '/A-inchdice
'/. cup white portion scallions, finely chopped
,/. teaspoon salt
1'/. teaspoons sesame oil

Pinch of white pepper
1 tablespoon tapioca flour
1 egg, beaten
1 Wheat Flour Dough recipe (page 64) or

24 commercial skins

The Chinese very aptly call these "water dumplings" hecause they
are coohed, eirher conlplerely or partially, tn boiling water. In the
traditional teahouse the cooking process is often completed by
stearning them in small, individual serving stearners, after boi.ling.
At home, however, these are sirnply boiled.

THE DIM SUM D\J~II'LIN(; BOOI(

Mal<es24 dumplings

Soi Ga.lt
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Nole: 50i 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 before
freezing. To recook, defrost thoroughly, then steam them for 3
to 4 minutes. When freezing wrap them in plastic wrap, then
in foil. They may also be heated in boiling water for 2 minutes.

Se,,,rlng' S1I9ges!ion: I recommend Ginger Soy Sauce (page
38) as a dip with these dumplings.

3. Cook dumpltngs 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.

Uncooked Cooked

and press together along the curved edge nghtly wtth thumb
and forefinger to seal. Continue until all dumplings are made.
(As your proficiency grows increase filling amount to 4 tea­
spoons.)
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I, Make the filling: 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

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

'I. pound shrimp, shelled, deveined, washed,
dried, diced

3 fresh water chestnuts, peeled. cut into
'/.-inch dice ('/, cup)

'/. cup scallions, white portions, finely sliced
1 teaspoon minced ginger
1 teaspoon light soy sauce
'/1 teaspoon salt
1'/, teaspoons sugar
1 teaspoon sesame oil
1 teaspoon Shao-Hsing wine or sherry

'('/' 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

The Chinese love shri.lnp, in all oj its [arms. fn gp.ltet·a.l.,1'Ilnsl dtln
SUI)')use shrimp eilhel' alone or in SOlne sort of coJl1.hil1.al:i.ol1.,I)')osl,
njten ).vil,ll pork, This dU'Jnplillg, hOl>vevel; cailed liar Yuk, or
"sl1 rimp Ill,eat," USP.S sl1ri.ll1p only, and [t is quite diffl'rp.llt ind(~ed
[rom LIte traditional Soi Gau,

'rll~ J)IM SUMJ)UMPlING.uOOK

Makes 24 dumplings

llar Yuh Soi Gau
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Nolc: These dumplings 111ay be kepi refrigerated for about 2
days or frozen for about 3 morn hs. If you plan to freeze them
[or future usc, undercook by 2 minures, drain, and dry before
freezing, To recook, defrost thoroughly and steam for 3 to 4
minutes. When freezing, \vrap dumplings in plastic wrap, then
in Ioil. They may also be.heated in boiling water fOT 2 minutes .

Scrving SuygcltHon: These dumplings are complemented
nicely with Vinegar Soy Sauce (page 38) as a dip.

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

CookedUncooked

~kill~ to rounds of 21/. inches 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. l-old skin into half-moon shapes
and press together along the curved edge tightly with thumb
and forefinger to seal. Continue until all dumplings aTCmade.
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To Boil Dumplings 2 quarts cold water
1 teaspoon salt
1 tablespoon peanut oil

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
'/. 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

'/, pound bok choy, washed, dried, stalks cut
into '/,-inch squares, the leaves into
l-inch squares

4 cups cold water
'/. teaspoon baking soda (optional; see

page 18)
1 teaspoon salt
1 slice ginger, '/1 inch thick

'/2 pound lean ground beef

These are also known as Szechuan dUl11plings, because one of theil'
ingredients is the red oil so favore.d by the ch.efs of Szechuan. TIle
dumpling is shaped Iik.e a water dUl11pling, a dim. 511111 of southern
China., a. good. exaJ1Lple oIfelif.itou.~ regional1,ord.er crossing.

Till: DIM SOM DUMPLll'>G BOOK

Hung YULI Svi Cau
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']\Tole:These dumplings may not be frozen.

Serv:[I~J Sll!J!Je.sBoll:These dumplings ate best served with
drops of Red Oil (page 44).

4. Cook dumplings in 2 quailS 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 trnmediately

CookedUncooked

1. 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 choy stalks. Stir and cook [or 1 minute.
Add leaves, stir, and cook for 1 minute morc. Turn of[ heat.
Run cold water into pot. Drain thoroughly, discard ginger.
Reserve.

2. 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 111ix together
well, Place. in a shallow dish and refrigerate lor 4 hours, un­
covered.

3. Make the dumplings: With kitchen shears or a cookie CUller
CUL skins Into rounds 31/. inches in diameter. In center of each
skin place) tablespoon of filling. Brush edges of skin wirh water.
Fold skin into a half-moon shape and press together along the
curved edge tightly with thumb and forefinger LO seal. Con­
tinue until all dumplings are made.

79
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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 1minute. Turn off heat. Run cold water into pot.
Drain thoroughly all of the water, Reserve.

2. In a large bowl com bine the chicken, the reserved Tientsin bok

2 quarts cold water
1 teaspoon salt
1 tablespoon peanut oil

Makes 24 dumplings

To Soil Dumplings

'/. cup Tientsin bok choy stems, and 2 cups of
leaves, both cut into '/1-inch pieces and
packed tightly ('/. pound)

4 cups cold water
'/> teaspoon salt
,/, pound chicken cutlet, coarsely ground
2 teaspoons sesame oil
2 scallions, ends discarded, finely sliced
'/2 teaspoon ginger juice (page 26) mixed with

1 teaspoon Shao-Hsing wine or sherry
1'/1 tablespoons oyster sauce
1 teaspoon light soy sauce

l'/. teaspoons sugar
'/' teaspoon salt
1'/2 tablespoons cornstarch

Pinch of white pepper
1 Wheat Flour Dough recipe (page 64) or

24 commercial skins

Th.ese are a classic of Lhe Chinese Leal10ttse and a treasu.red dUlnp­
ling. Tr(.uliliorla/ly if! China chir.hen was extrt:rnely e.xpellsive, and
Ihese dim. su.n1 ~verf.prized and not a.L\'vaysavaila.ble. Happily, we
in the United Slates have no such lin'liLatiolts.

Chicken s: c.:-~
t~

Gai Yuh Sot l,au ),J<.

Ilk
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Noh:: These dumplings rna)' nut be frozen.

Scrvo,fJ Sllggp.slion: These dumplings are best presented with
a couple of drops of HOI Oil (page 37).

4. Cook the dumplings ill 2 quarts of hoiling water, 1 tl'.aspoon
salt, nnd Ltablespoon ofpeanut oil for 5 to 6 minutes. 'lurn off
heal, run cold water inro pot over cooked durnpl ings, and drain.
Serve iuunedtately

CookpdUncooked

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 reJrigrrate for 4 hours, uncovered.

3. Make the dumplings: With kitchen shears or cookie cutter cut
skins into rounds 3'/. inches Indiameter, Place >'I'aspoons of
filling ill 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 till dumplings art' made. (As your proficiency gro\.vs in­
crease filling amounts to 4 teaspoons).

81001'C;II~rORDl-~II'LI'I(,~
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1, Make the filling: Tn a large howl place the veal and all other
ingredients (except the skins and the hoiling ingredients), Mix
thoroughly until well blended. Place in a shallow dish and
refrigerate for 4 hours, uncovered.

2. Make the dumplings: With kitchen shears or a cookie cutter
cut skins into rounds 31/< inches in diameter, Place l tablespoon

2 quarts cold water
1 teaspoon sa It
1 tablespoon peanut oil

Makes 22 dumplings

To Boil Dumplings

1'/. tablespoons cornstarch
Pinch of white pepper

1 Wheat Flour Dough recipe (page 64) or
22 commercial skins

'j, pound lean ground veal (or ground chicken
or turkey)

3 scallions, ends removed, finely sliced (1 cup)
'/. cup jicama, cut into 'In-inch dice
1 teaspoon grated ginger mixed with 2 tea-

spoons Shao-Hsing wine or sherry
'f, teaspoon salt

1'/2 teaspoons sugar
'/. teaspoon light soy sauce
2 teaspoons sesame oil
1 tablespoon Garlic Oil (page 39)

1'/2 tablespoons oyster sauce
1 tablespoon Chicken Broth (page 33)

(~()ckSCOln 11 I) llnl]:>111l9'S
These (:«nt(ll'lcse durnpHngs are scu,lpted (0 re.~r.l1tblp.t,hp. crest. of
ihe rooster. Usually they are,fllled with porh, shl1pnp, tvater chest­
nuts, and barrlboo shoaLs, I re-,reaLcd Otis version wilh veal a JetI'
years (jgojor (IGennart wine Il'laner who wanled a netl' dUfnplil1g
to (.elebrc,lh' the Chinese )'~a,.oj the Ruuster.
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Nuh:: These dumplings will keep for 2 or 3 days refrigerated.
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 future use, undercook them by 2minutes, drain,
and dry before freezing. To recook, defrost thoroughly; then
steam for 3 to 4 minutes. They may also he heated in boiling
water for 2 minutes.

SC1'ving Suggesl·ion: These durnplings go well with Ginger
Soy Sauce (page 38) as a dip.

). Wit h 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.

4. 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.

of filling in center of the skin. Use a butter knife to press filling
down, and with the knife moisten the entire edge with W3,..r,
Fold the skin into a half-moon and press edges together wtrh
thumb and forefinger to seal.
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\~{ have the chefs of Shanghai to thank lor broadening the variety of
the dim surn kitchen. Once cut into a network of European trading en­
claves, Shanghai was quick to adopt, and adapt, aspects ofWestern cook­
ery. It was the first place in China to produce the tiered wedding cake as
an 0I111l111€"111 of the Chinese kitchen. It was the chefs from Shanghai
who baked western breads, pastries, and sweets, later adaptmg 1uany of
these to the dim sum teahouse. Many exotic and ornamental dumplings
also had their origins in Shanghai.

The following arc the best of Shanghai. many recognized because
they have been named for the city where they originated. All have be­
come part of the dint sum dumpling repertoire and tradition, which
continues to grow and develop, even today.

Welcome Gifts from
Shanghai

I
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1. Water blanch the bok choy: In a pot over high heat bring 4
cups of water to a boil with salt and baking soda. Add bok ehoy

'/. pound bok choy, separated into stalks and
leaves, each cut into '/,-inch pieces

4 cups water
'I» teaspoon salt
'/' teaspoon baking soda (optional; sec Water

Blanching, page 18)
10 ounces lean ground pork
., scallion, finely sliced ('/' cup)
'/> teaspoon salt
2 teaspoons sugar

1'/2 teaspoons minced ginger
1'/, teaspoons Shao-Hsing wine or sherry
1 teaspoon light soy sauce
1. teaspoons 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 wafer

These "'lost [amous oj Shanghai dl.Hlll'lings are called Wor Tip,
two ~vords that translate as "pot" a.nd "st.irh," TI.i..~sa.id t.hat a (oo)?
(if the f.ml'(~r()rwas malting dumpli.l1.gs one day al1dforgot thelll 011

the stove. They burned. «,l1d Chech~(,[earing he might be beheaded
if hi: adnliLled to carel.essn.ess, presented !lis e''Ilperot' with a "new"
du.lnpling. "PotsUckc'r" is actu.ally not a pretty namejor sometltin,l(
that tastes so ,l(o(ld,They (Ire I?no~vneven in Beijing. where they are
tu11.ed chiao-tzu, which ill (.·(ft1totle,~e is pronounced "gall ji," or
"little dlHtlIJlings." a [ar In ere l'1.e:a$ant. 11.0.1I1e:,

THE 01'" SUM DUMPLING SOOK

Makes 34 dumplings

WeI' Tip
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4. To fry each batch of dumplings, heat. 1 tablespoons of the pea­
nut oil iL1a large, cast iron skillet over high heat until a wisp of
white smoke appears. Arrange 3 rows of dumplings in the skil­
let, :; or 6 in a row; they may be touching lightly. Cook for 3
minutes. Pour '/L cup of cold water into skillet, reduce heat to
moderate, and cook until all of the water has evaporated.

stalks, stir, and cook for 1 minute. Add leaves, sur, cook an­
other minute. Turn off heat. Run cold water into pOL over bok
choy, drain. Squeeze in paper towel to dry.

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

3. Make the dumplings: Spreadabout Iv, teaspoons of filling(']0'WI1
the center of a round 'WI'apper Wet the edge of the wrapper
with water, Fold into a half-moon shape, pleating as you seal
the wrapper. Pinch the pleating to seal. Press one side of the
dumpling against (he fleshy part of your hand to flatten it slightly
and create the classic potstickcr shape. Repeal until all dump­
lings arc made. L\S you work, the skins not i.n use should be
kept covered with a damp cloth, so the)' will remain soft and
pliable.
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1\1ole: 1 prefer that these potstickers not he frozen because
dumplings containing leafy vegetables often tend to lose their
shape after defrosting. However, should you choose to freeze
them, they should be Irozen following slep No.3, alter they
have heen formed, but not cooked. Before freezrng dust the
dumplings Iiherally wirh cornstarch, rhen double-wrap ill plas­
tic wrap and then in foil. They wi!l keep, frozen, for two 111011ths.

1() cook allow to defrost and come to room lenlperatu~ before
proceeding with steps No.4 and 5.

N'ole.: T recommend two different dumpling skins to make
potstickers. The first are labeled "Twin Dragon," are round,
manufactured in Los Angeles, and can hr. found in rhe frozen
food sections of Asian groceries. Another brand, also round, is
labeled "Twin Marquis, Dumpling Wrappers, Shanghai Style."
'[hey are found in the refrigerated cases of groceries. They arc
not frozen. Both come in one-pound packs and are made
without eggs, making them different Irorn the usual won ton
"'rappers. The "Twin Dragon" skins, once defrosted, cannot he
refrozen. The "Twin Marquis" call be. refrozen. They will keep,
wrapped in plastic wrap and foil. [or two months. Defrost C0111-

pletely to rOOITI temperature before using.

5. Reduce the heal. 1.0 10\\' and continue to cook, rotating the pan
to dismbute evenly, until the dumplings are golden brown on
the bottom and somewhat translucent on lOp, 1 to 2 minutes
longer. Remove dumplings Irorn skillet and drain on paper tow­
els, Repeat with second hatch un t.i I all clU111plings are made.
Serve hot.
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1. In a large pot, over high heal bring 3 cups of water to a boil
with haking soda and salt. Add bok choy sterns, 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.

'/1 pound bok choy, separated into stalks and
leaves, each cut into '/,·inch pieces

:~ cups cold water
'/' teaspoon baking soda (optional; see llage 18)
'/2 teaspoon salt
'/2 pound ground lean pork
1 tablespoon minced young ginger or '/' table­

spoon regular ginger
1 teaspoon sesame oil
1 teaspoon white vincgar

1'/2 teaspoons sugar
'/4 teaspoon salt
1 tahlespoon oyster sauce

Pinch white pepper
16 won ton skin wrappers, square, 3'/._3'/1

inches to a side
4 tablespoons peanut oil
'/' cup cold water

S'~ il.n!J 11i..,i St.l'eet. Dl] In I) 1~ngs
These dtllnplings wcre cn:"ted by the Sh(,jn.~hlJirefugcc.~who ]led
theif' ci.ty i.1l the 19505 ali:er (he revolutioll and carrIe to Hong Kong.
Tflt:y \\I()uld Sct up l'ofllihle charcoai or coal stoves in the streets
and rnall(~thenl ji,r people to lunC'1 (In. These dumplings are raH~I'y
fou'lul these doys. but 1 Ihill h a. hit of (.ul.ina.1Y histOl)1 is ill arder;
particularly because they were so popular and ta$l),.

89W~L((lMC GII'IS ('ROMSllANGIIA.I
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4. 1'0fry 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'-skillet.
Cook for 3 minutes. Pour 'l, cup of cold water into skillet,
reduce heat to moderate. and cook until all of the water has
evaporated.

3. Make the dumplings: Place 1 tablespoon of filling in center of
the skin. Use a butter knife (0 wet edges of skin. Pick up two
opposite C.Ol1H~rsof skin, hring togethe1' and squeeze, to seal
and create a mangle. Pick up othe .. two opposite corners and
squeeze them together with the first 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 usc under a damp cloth to retain their softness and pli­
abiliry

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.

Tur DIM SUM DUMPLINGBOOK90
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Notf\: 1prefer that these dumplings not be frozen.

5. Reduce the heat to low and continue to 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
p~per towels. Repeat with second hatch, using remaining 2 table­
spoons of peanut oil and 'I,cup of water, until all dumplings
are made, Serve hot..

s,vI "9 SuggesH.on: Serve these with Vinegar Soy Sauce (page
38) or with Vinegar Ginger Dip (page 4'5).
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2 CUI)S Chicken Broth (page 33)
1 envelope unflavored gelatin
r. ounces lean ground pork
3 ounces shrimp, shelled, deveined, washed,

dried, diced
'/z teaspoon salt
1 teaspoon grated ginger

"/' teaspoons sesame oil
1 teaspoon light soy sauce

"/' teaspoons sugar
2 teaspoons Shao-Hsing wine or sherry
2 tablespoons beaten egg
1 tablespoon cornstarch

Pinch of white pepper

These bun.s, InC/de here with IIfresh chicken broth base, are
possibly the most sought aJter di.m sum oJShang1tai, andjustly so.
Each bun, when ste(lllled, contains a Il'Ieasurc oJ li.quid hot soup
and Ihe explosio« {~rIllSII!. ill one~ Irlollth is t?X1{uisile. Very seltlom
do .~oup bUllSal'pear IlII di!11sum menus )Jp.t:au.sp.they ta.kc Inu(h
timp. to 1,repare. Bur the re.~ulls of tlj(~seLabors QI'(': 1l10St. saJi.s[ying.
BI:cause man}' steps are involved, I recon1.m,end that you do nlan),
of theln in advance, as 1 specify, alld then cOlllbiJ1e thenl )','ith a
fresh dough.

T11(? traditior!allnetl10d of I'I'lahillg these bUrls was to coohjresr: pi,}?,
shill in waterjor 361048 h.ours so tha: 11Ie~hin ilissolvt'd in 01t'
!'esu/{ing soup. Whe,lI il coo/ed, il became a gelatin. But because
01i$ t.olzes a.ll (':1I(ll'm,OU,$ a.lllotr.l1t.oj ti.m,1!and. the prospeci oj cooking
p'lg sltinfor two days might not be all thal pll~a,~ing t() Sl)!nl~, 1use
gelatin.

Soup Runs~')
t'"

Siu Loon /Jau ~L
4'b
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1. Cook the chicken broth in a pot over medium heat, until re­
duced to 1 cup, about 20 minutes. Pour envelope or gelatin
into a bowl and pour in hOiling broth. Stir, mix well, and allow
to ccol io room temperature. Refrigerate and allow to 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
ough ly to 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 refrigerator overnight,
covered. (This too is best done the night before.)

3. Make the dough: Mix the 'I. cup of flour and the bal<ing soda
with the c~g and nux well. Make a well in the mixture and
pOllr in the flour-boiling water mixture. Begin kneading the
1na55,dusting regularly with additional flour t.o preve.nl exces­
slve suckmess. 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 ill winter.

4. Make the dumplings: Cut the dough into 2 equal pieces. Roll
each section into a sausage shape 10 inches long, and cut into
10 one-inch seglnents. \Vork on one piece at a rime, keeping
the remaining covered with plastic \-vrap. 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 surface). Place
a found 'in your hand, pu t 1 tablespoon of filling in the center,
and close the round.

'/, cup flour (Pillsbury Best All-Purpose,
bleached, enriched preferred)

'/. teaspoon baking soda
1 egg
'/. cup sallie flour as above mixed with '/. cup

boiling water
Vegetahle leaves

Dough Ingredients

93\VE1.l.OMIl GIrTs rROM SI"lA'IGHI\l
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NHh~: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 out, They should be served immediately
and eaten at one meal.

Sel'Vin9 Sll~J9f'...liorl: Serve these with Vinegar Ginger Dip
(page 45)

Turn the piece and seal iL 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 LO escape. Repeat until all buns aremade ..
Place them in a steamer lined with vegetable leaves (that have
been water blanched for 30 seconds). Stearn for 12 minutes.
Serve hot.
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1. Cook the chicken broth in a POt over medium heat until re­
duced to 1 cup, about 20 minutes. Pour envelope of gelatin
into a bowl and pour in boiling broth. Stir, mix well, and allow
to cool to room temperature. Refrigerate and allow to set. about
3 LO 4 hours. (This may be done the day before preparation.)

2. Make the filling: In a bowl combine the pork, shrimp, and all

Makes 20 dumplings

Dough Ingredients '/, cup flour (Pillsbury Best All-Purpose,
bleached, enriched preferred)

II. teaspoon baking soda
1 egg
1/. cup same flour as above mixed with II.cup

boiling water
Vegetable leaves

2 cups Chicken Broth (page 33)
1 envelope unflavored gelatin
6 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
l'j. teaspoons sugar
2 teaspoons Shao-Hsing wine or sherry
2 tablespoons beaten egg
1 tablespoon cornstarch

Pinch of whlte pepper

Thou.l{h these are identical to the SOI~pbuns in tr.rms of ingJ'edlents,
they differ in shape, and they are easi.r.r to [on». This soup dun1p.
linK shelpl! is frlore li.kely t() be found. in the Cantonese dumplinK
house, but its owes Its origin.~to Shanghai.
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other ingredients (except the dough ingredients). Mix thor­
oughly to blend v.'~11.Cut the gelatin into a coarse dice of about
'j,-inch pieces, and add to mixture. Mix:again well to combine
all ingredients. Place the bowl in the refrig~raror overnight,
covered. (This too is best done the night before.)

3. Make the dough: Mix the 1/, cup of flour and baking soda with
the egg and mix well. Make a well in the mixture and pour in
the. Ilour-boiling water mixture. Begin kneading the mass, UUSl­

ing regularly with additional flour to prevent excessive sticki­
ness. Knead into an elastic dough that is even ill color and not
streaked. When smooth, knead for 10 minutes, then set aside.
Cover the dough with the plastic wrap and allow il to rest. for
1 hour in summer, 1. hours in winter.

4. Make the dumplings: Cui the uough into 2 equal pieces. Roll
each into a sa Llsage shape 10 inches long, and cut each of these
into 10 one-inch segments. Work OIl one piece at a time, keep­
ing rhe remaining covered wuh plastic wrap. Using a small foil­
ing pin, roll each small piece of dough into a thin 3-inch round
(LO avoid sticking, sprinkle cornstarch on the work surface).
Place a round in your hand; place ['/, tablespoons of filling in
center of round,

Fold in half and seal the entire curved edge, except for a
'/'-inch hole in the center of the seam on top. Then place

,
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N()h~:These dumplings cannot be frozen.

Secvlrlll Su~~es.:i.on:Serve these with Vinegar GingerDip
(page 45).

fingers on the opposite sides of the hole and, pulling gently,
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 [our pleats. (The reason for the hole is to
allow steam to escape.)

5. Repeal lentil all dumpliugs are.made. Place them in <1 stea111E':1',
hole sides up, the stcZI111Cr lined with vegetable leaves (that have
been water blanched for 30 seconds). Steam for 12 minutes.
Serve hot,
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To Boil Dumplings 8 cups cold water
1 teaspoon salt
1 tablespoon peanut oil

'/, pound lean ground pork
'I. cup snow cabbage, washed, drained, cut

into '/.-inch pieces
1 tablespoon Szechuan mustard pickle,

minced
'/. Clip fresh water chestnuts, peeled, cuI into

'/A-inch dice (2 or 3)
2 scallions, both ends discarded, finely sliced
'/. cup carrot, peeled, cut into 'Is-inch dice
1'/, teaspoons sesame oil
" teaspoon light soy sauce
1 tablespoon oyster sauce

1'/. teaspoons minced ginger
3 teaspoons Shao-Hsing wine or sherry
1 teaspoon minced garlic

1'/. teaspoons sugar
Pinch of white pepper

4 teaspoons cornstarch
'/. teaspoon salt
24 won ton wrappers

Snow Cabbag'e D ulrl}>llllg s
This 14l1usu,al dumz'lillg is highLy plized in Shanghai, where it was
created, an.d.in Taiwan, where it 7l1igrated, S110W cabbage is called
seut loi hung, 01' "red il1 snow," although it is green, It is a leafy
vegetabl.e that is never eatenfresh, but is always cured, in salt, then
canned, "rhe other main ingredie11t in this dUlnpling is Szechuan
Inust"I"Glpicklc, the preserved root of IJ'lu5tard green, It \\'ClS the
master chefs (if Shanghtli 'who put the,sf together so w~lJ..

~

Seul C'hoi C.';au t
~k
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N()~c:Snow Cabbage Dumplings may be kept refrigerated for
3 days. They can be frozen 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, defrost thoroughly, then steam for 3 to
4 minutes.

Sf~I'V:Il~JS,t9gesHon: 1prefer Vinegar Soy Sauce (page 38) as
a dip with these dumplings.

3. Bring cold water, salt, and peanut oil to a boil and cook the
dumplings for 5 to 6 minutes. Tum heat 01I. Run cold water
into pot and drain. Serve immediately.

CuukedUncooked

1. Make the rilling: Place ground pork in bowl and add nil other
ingredients (except wrappers, cold water, 1 teaspoon salt, and
peanut oil). Mix thoroughly to blend well. Refrigerate for 4
hours, uncovered.

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

Makes 24 dumplings

99\V~.I.C:O)113GlI"IS FRO\1 ~lIA"c.;IIt\1
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1. Make the filling: 1n a bowl make a paste of the. scallions, sail,
sugar, and vegetable shortening. Reserve in refrigerator, cov­
ered, for 4 hours.

2. Prepare the dough: Mound flour on work surface. Make.a well
and pour in the hot water with one hand, using fingers of the
other hand to mix. When ail the water has been poured, knead
(lour and water into dough. (If dough is too dry, add the re­
served wa t.er.)

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

3. Prepare [he pancakes: Divide. the.dough into 2 equal pieces. To
prevent sticking as you roll the dough, flour the work surface
and rolling pin Ircqucntly Roll each piece into a 121/,-inch­
long sausage shape. Cut each into 5 equal 2'/,-inch segments.
With a rolling pin roll each segment out to a piece measuring
10 by 4 inches with rounded edges.

Makes 10 pancakes

"/' cups scallions, ends discarded, finely sliced
"/' teaspoon salt
1 teaspoon sugar
'/, CUllvegefahle shortening
1'/. cu ps Pillsbu ry Best All-Purpose Flour,

bleached, enriched
4 ounces hot water (plus another '/' ounce in

reserve, if needed)
1/2 CUI)peanut oil

Scallion Pancalt.es are (.l Vi:I:Y .~l?P.r.j.a.l diJn SlAIn lif' Shanghai. The
Cantonese havp. noOting with which to conl.pa.re it. When a
Cantollese 'is asked about dint surn, h'is or her 'm:in.dmoves natu.­
ral.ly it) .~I,II:hdUl111'Hngs as Har Gau and Siu Mai, but t(l somebody
[rom. Sha.nghai, elirn surn is lu,sty and savor), Scal/.ion Pancakes.

...s.
Chung Yau Bang ~!J

4~
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'NO~fl:Both the dough and the filling can he made a day ahead
and refrigerated. The filling call be frozen and stored for 1 LO2
months. Cooked Scallion Pancakes can be frozen fOT 1 tn 2
months. Double-wrap them in plastic wrap, then in foil, for
freeztng. To reheat, allow to defrost TO room temperature, then
pan-fry or reheat in a 1'500P oven until heated through.

Sfll"rll1g Suqqesl:ion: The pungency of the scallions needs
no accompanimern.

Placing the folded edge outward. hring the left end lO the
middle, creating a circle. Bring the righl 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. 'Rr.peat process until all pancakes arc made.

4. Using II, cup of the peanuL oil, fry the pancakes in the oil in a
large cast iron skillet, 5 at a time, until golden brown on horh
sides. Repeal with second batch. Add remaining peanut oil.
Remove the pancakes, drain, and serve immediately.

Spread III: tablespoons of filling along center of dough
lengthwise. Fold both sides so that they meet over the filling.
Then flatten gently to seal. Fold in half lengthwise again and
press again. Pick up rhe dough by the ends and gently stretch
it , hilling it gently on the wurk surface at the same time.
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1. Make the filling: In a bowl make a paste of the scallions, salt,
sugar, and vegetable shortening. Reserve in refrigerator, cov­
ered, for 4 hours.

2. Prepare the dough: lV1011ndflour on work surface. 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
flour 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 S11100thand
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.
Work with one piece; keep the other covered with a damp cloth.
With your hands roll the piece of dough into a ball, then press

This large scallion pancahe is served 'llost often in ,'estaurGnls,
generally because i1requi.res a hit less effort to n!.ahe:than. t.he snlal.ler
Sc:aJ,liol'lPanca.lzes, l'L~tead n.{-ind'ividual pancahes, lhis recipe 1'1'0-
dl~ces 2 pie-sIzed partt:ahp.s that al'e CUL intI) wedges ./01' sel'Vil1g.
l-he dough preparation is identical to that for the small Scallion
Pancalt.es, and so 'is the .fUling, except for the addition of diced
Chinese satlsagcs, which 'is fny hu.sbands su.gges{'ion.

1'/2 cups scallions, ends discarded, finely sliced
'/. teaspoon salt
1 teaspoon sugar
'/' cup vegetable shortening
1'/. cups Pi IIsbury Best All-Purpose Flour,

bleached, enriched
4 ounces hot water (plus another '/1ounce in

reserve, if needed)
i/2 cup Chinese sausage, cut into 'la-inch dice
1/4 cup peanut oil

J:'rer]·s Special
Scallion Pancakes

1

Makes 2 pancakes

ru LU Ya,tjUan.~
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4. Using 2 tablespoons of peanut oil, fry one pancake in a cast
iron skillet over medium heal, 3 minutes on each side unril
golden brown. Remove Ircm skillet, drain on a paper towel.
Cut into wedges and serve immediately

ServIn!}' SuggesHon: )ilu accompanlment needed.

N()h:: These special scallion pancakes can be frozen for 1 to 2
months. To reheat, allow to defrost to room temperature, then
pan-fry 01' reheat in a 3'50"F oven until warmed through.

down with your 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 3'1> tablespoons of filling evenly over the dough, le.av­
ing a 'f,-inch border, Then sprinkle half of the diced Chinese
sausage on top and spread evenly. Begin nt one side and roll the
pancake into a sausage shape. Theil roll The sausage, jelly-roll
fashion, into a round. Close the end by pressing down. Repeal
process with remaining dough. tilling, and sausage.

103Wm.cosre GIFTS rROM SHANGllAI

library
http://kulinarniylaretz.w.pw/

http://laretz-kulinarniy.narod.ru/



---------------------------------_ ....-

1. Place flour on work surface. Mix in sail. Make a well ill the
center. Add peanut oil and hot water slowly, and mix with the
fingers. Working with a dough scraper. pick up dough and knead
for 4 minutes, until it becomes cohesive and has elasticiry It
should be very soft. Cover with a damp cloth. Set aside. Pre­
pare dough mixture 2.

Dough Mixture 1 'I, cup Pillsbury Best Bread Flour, enriched,
bromide

'/, cup Pillsbu ry Best All-Purpose Flour,
bleached, enriched

'/2 teaspoon salt (optional)
1 tablespoon peanut oil
'/' cup hot water

Traditi()nal.1y this dou.gh \vas nased on lard. as were so lnany
fine breads in the past. IIowevel; I realize chal there. is re.~istant:e
lhese days Colard, so 1use peanut oil in.~tead. You.m.ay notice that
this douJ{h might display a slight oily sheen, but this shoul.d not
disturh you.

lvfll/ly !>QSlries exist in rile ai,HI su.rl'l.hitchell. allti (frey an? Ihe rnosl
(:,,~ative (~f dunll'lings, The concept oj pastry in China is essen­
tially.finnl Shanghai, and it is lhe SlJanghai t:hfJ~who d'~v(~l()red
Ina-It)' of the n10st Ivell.-hI10Ivn pastry dump li.ngs, w/ti,ch were en­
thusiastican)' adopted 17Ythe ma.ster Can.tonese dint sum ch~f~.
Here is a basic, aHd quilt: sjntl'le, Shanghai pastry dough, Tt COIl­

stsrs of two clou.ghmixtures that are combined. eogive the pastry its
f1af!iness.

SHANGHAI PASTRIES

'fill! DIM SUM DllMPllNG nOOK

Sel~ng I-Io; So Bang
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Note: This pastry dough should be made fresh each time it is
to be used.

1. Place flour on work surface. Mix In sail. 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. Wben smooth and soft, cover wirh a damp cloth and set
aside.

2. Prepare pastry dough: Press mixture 1 with your hand imo
and H-inch round. Place mixture 2 into the center. Gather up
the edges to seal. Dust work surface lightly with flour and roll
Out dough to a rectangle, about 1()hy 10 inches. Fold dough
into thirds, overlappmg.

Roll LO Ilarren and overlap again. Repeat twtce more. The
third rolling of the pastry dough should be to a rectangle 20
inches by 10 inches. WiLh your hands roll dough along ns width
to arrive at a 20-inch-long sausage shape. Cover with plastic
wrap to retain softness and pliability.

Ihe dough is now ready for 11Sr..

'/' cup Pillsbury Best Bread Flour, enriched,
bromide

'f, cup Pillsbury Best All-Purpose Flour,
bleached, enriched

'/. teaspoon salt (optional)
6 tablespoons peanut oil

Dough Mixture 'J.
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To Continue Recipe 'I, cup fresh wafer chestnuts, peeled, cut into
'I.-inch dice

'I, cup celery, cut into 'I.-inch dice
1 tablespoon finely chopped fresh coriander

'I. cup scallions, finely sliced
2 tablespoons curry powder (Madras brand

preferred), mixed with 2 tablespoons
cold water

2 tablespoons peanut oil
2 cloves garlic, minced tll

1 tablespoon Shao-Hsing wine or sherry
1 to 2 tablespoons Chicken Broth (page 33),

if needed
5 cups peanut oil, for deep-frying
1 Shanghai Pastry Dough recipe (page 104)

1 teaspoon sesame oil
1 tablespoon oyster sauce

31. teaspoon salt
1'/, teaspoons sugar
1 tablespoon cornstarch

'/. teaspoon light soy sauce
Pinch of while pepper

Marinade for Chicken

'I, pound skinless, boneless chicken breast, cut
into 'I.-inch dice

\\1/1ile experilnt:llLing \viLh Shanghai Pastl)' Dough and 'with var!­
ou.sIi/.lbl!{S J hit upon this recipe. This traditional crescent-shaped
pastry c!tllllp/ing exists both in Shanghai and. in Cant.OIl,Custom­
arily it isfilled ~vithcunied heeJ r toon. the concept, made a chi.cllen
cllrry, and put this il1sidr. thp. dUlrlpling, J am quite happy \viLh the
resulr, \vlticlt combines tradition ane! newness,
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1. 'Prepare filling: Combine the marinade ingredients in a large
bowl and marirrate rhe, chic.ken for 1 hour. Reserve. In a howl
combine water chestnuts, celery, coriander, and scallions. Re­
Serve. )vlix curry powder and water. Reserve,

2. Heat wok over high heat. Add 2 tablespoons peanut oil. Coat
wok with spatula. When a wisp of white smoke appears add
garlic, stir. When garlic turns lighLbrown, add curry and water
mixture. Raise heat and stir-fly for 1 to 1'1>minutes or until the
curry releases irs 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.

3. Remove from wok. place in a shallow dish, and allow LOcome
to room temperature, Refrigerate, uncovered, for 4 hOU1'S, or
overnight, covered.

4. Make the pastries: Using Shanghai Pastry Dough. reclpe (page
104), cut the sausage shape into 20 equal pieces. Place one
piece on work surface. Press down with your palm, Then with
a small rolling pin (T find a 10-inch length of brooms lick ideal)
roll into a round 3'IL inches in diameter,

S. Place 1 tablespoon of curried chicken filling i.n the center of
the round. Ful<.1into a half-moon shape. Squeeze curved edge
to seal; edge should he It.-inch border. With side of yOllr thumb
press down on border to make a regular, decorative scalloped

Makes 20 pastries
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Nnle: 1do not recommend freezing these pastries. They wi II
keep, in a very cold refrigerator, 11p to 7 days,

S!~I'\'.l1l9SU~'~ll~sl;o,t:I preferto cat these without any sauce
or dip,

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
proftcient increase to 1'1, rablespoons.) When all pastries arc
Inade, prep arc the wok.

6. In a wok heat the 5 cups of peanut oil to 325°[' to 350°f: 'Place
the pastries. in three batches. in a Chinese strainer and lower
them into the hot oil. Deep-fry unul golden brown, about. 5
minutes, turning them frequently to ensure uniform color, Re-
1110vefrom heat and serve immediatclv-

108
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1. Combine the marinade ingredients in a large bow L '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 to stand for 15
minutes.

2. Prepare 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, to create 20 pieces.

3. Roll each piece LO 2'/. inches by 5 inches. Brush the entire rolled
piece with beaten egg. Place shrimp at narrow end of rectangle.
'Place 2 pieces of sun-dried 10111arO on each side of shrimp. Roll
tighlly, making sure the tail of the shrimp protrudes Irorn the
roll. when rolled, press to seal and seal roll around the tail,
Repeat until all pastries arc made,

1 beaten egg
1 Shanghai Pastry Dough recipe (page 104)
5 cups peanut oil, for deep-frying

Makes 20 pastries

ToContinue Recipe

Marinade for Shrimp 2'/, tablespoons Carlic Oil (page 39)
,/. teaspoon salt
'/. teaspoon white pepper
20 sun-dried tomatoes, washed if fresh, soaked

in warm water for 1minute if too dry to
soften, each cut into 4 pieces

20 extra-large shrimp el, pound)

Slln.n!J 11 ft.1 Stl'11'n t) Pa.sfry
Tngeneral, shrtllll' are e'itI1t:r 'J1t'lnced, diced, or I'tl.adeinto a. p(lste
for din" sum, Occa.si.onally they GLJ'C ust:d ~vh(llc; on uccasi(/n Ihuv!:
had HaT Gall mude 1¥ilh i.I whole shr;.rnp rather tha« a I'rlillced
filling. Thts I.ruly modern dUlnpling-wi(h wh()le sh r;l'rtp. sun-dried
tomatoes. and my own Garlic Oil, ingredients not lIorl1'1<117yjiJund
in (he. le.ahoIlSf,-has hec(llrtc a[avorue oj'!l1.y falni.ly.

109VVF.l.C:O\fEGIFTS FROM SHANGHAI
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1\'ol~:These pastries should not be frozen. They will keep, in
a very cold refrigerator, for no more than 2 days.

SClvln!J SuggesHon: These shrimp pastries go very well with
Swett and Sour sauce (page 41) or with Curry Sauce (page 42).

4. In a wok heat peanut oil to 125°[' LO 350°[: Place the pastries,
in three hatches, 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

Tiu, DIM SLIM DllMrr T~G 'ROOT(110
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1. Prepare the filling: Heal wuk over high heal [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 1minute.
Add oyster sauce. Mix well, cooking for another minute. Stir

"/2 teaspoons Garlic Oil (page 39)
'/. teaspoon salt
2 scallions, both ends discarded, the white

portion lightly smashed, cut into '/.-inch
pieces ('/, cup)

'/1 cup Chinese black mushrooms (7-8)
steamed (page 1(6), then finely shred-,
ded

2/, CUI) sweet red pepper C/. of a medium
pepper), finely shredded

'/2 cup fresh water chestnuts (4), peeled,
shredded

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

1 tablespoon oyster sauce
'1.'/' teaspoons tapioca flour mixed with 1 table­

spoon cold water
1 Shanghai Pastry Dough recipe (page 104)

1 beaten egg
'/, cup white sesame seeds
5 cups peanut oil, to deep-fry pastries

This vegetarian pastry is an example oj jai, which to the Chinese,
nuddhists j.n J1a.rti.C:I~lar,111.eansfoods without. mear.. Veget.cihle-jillf:d
pas(r'le.~ are conrnlon, in many crltnbinaLio'lls, in the di/It sum.
Idtehen. This pastry is c:ust<)lnalily filled with tuntips; 1malle it
with nt)' own coi.leclion of flavors a.nd textures, \~rapped ilt the
Shan~haitraditi.on.

Gal'Jen Pastry

111\V,., .c:O\ir GII''I'<; I'ROM S"ANC, t.~1

Makes 20 pastries

Choi )'eun
SI) l3"rl.g
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~oh~:I do not recommend freezing these pastries. They will
keep, about 3 days, in a very cold refrigerator.

Sp"">1ng Suggesllon: I recommend a few drops of Hot Oil
(page 37) on these pastries.

4. Tna wok heat peanut oil to ,2')°F to 3S0"F.Place the pastries,
in three hatches. in a Chi nese strainer and lower them into the
hot oil. Deep-fry until golden brown, about 5 minutes, turning
them frequently to ensure uniform color. Remove from heat
und serve immediatelv,

tapioca flour mixture, make a well in center of mixture, pour
in. Mix thoroughly and cook fur 30 seconds. Turn on 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 ill half lengthwise. to create 20 pieces.

3. Roll each piece into a square 4 hy 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
beaten egg, then press into sesame seeds. 'Repeal until all past­
ries are made.

112
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1. Make lhl' pastries: Using the Shanghai Pastry Dough recipe,
('.1H the sausage shape into 20 equal pieces, each 1 inch.

2. Roll each piece with a small rolling pin to a round 31/, inches in
diameter, In the center uf the. round place 2 teaspoons of the
red bean paste. Gather up the sides of the dough and with your
fingers turn and Cl;lUP il until it becomes egg-shaped. Brush
egg on the sealed sioe. and press into black sesame seeds 10 coat
that side. Repeat until all pastries arc made.

1 Shanghai Pastry Duugh recipe (page 104)
1 can red bean paste
1 egg, beaten
'/. cup black sesame seeds
5 cups peanut oil, for deep frying

This ISa [avorue dint sun! fron!. SIUlllxhai Ihal has hl'fOlll1' popular
in C,,"tollese teahouses. III SllClnglnl; il is a dilll StllIl pastly dun!l"
Illig; ;11 Canton it is enjoyed as (l ligll! snach, ,vith (ra, or even as
LfleIlnal cour.\C in a b'lllqllC~t.Tlle,{illjl'g oj sweetened cooked red
beal1 pasle is tasHy .r(lI~rl(;lill t:al'ls it! Asian ntal'hels. J do not rec­
omntf:nc.lyou ,tlalle tnefilll.l1.g voursel], because it rCG/t~.i,esan enor­
InOLLSanl()lInl of t.intr and 111ucillvork, and the calilleel pasles are
very good indee.d; so good that dll" SUIl! chef\ lise IllesI' prepared
paste« Ihemselves,

113\'Vtl<-UML Girrs fRO\l SHA:-:CHr\1

Makes 20 pastries

Dall Sal! ~u
lJalig
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Se,,,,--\nfJSll!J!lesf:!oTI: No accompantmeru is needed [or these
pastries.

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

3. In a wok heal peanut otl to 325'F to 350°1::Place the pastries,
in three batches, in a Clnnese strainer and lower them into the
hot oil. Deep-fry until golden brown, about f minutes, turning
them frequently to ensure uniform color. Remove from heat
and serve irnrnediately

THE DIM SUMDUMI'llXG nOOI(114
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J 15

~lost breads in China are in the form of buns rather than loaves, though
in Beijing 5111aUloaves are fashioned as well. And most of these buns are
steamed, which is the way Chinese have tradttlonally 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 somewhat 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 breads were quite like the nun of lndia, S111allbreads
baked usually on the sides of clay ovens.

Throughout most of China, however, steamed buns were the norm,
and in hoth 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 famous filled
bun ever, the steamed Chut' Siu BllU. a bun filled with seasoned Toasted
pork. The name of the bun was derived from irs fining. Cilar siu trans­
lates literally as "fork-roasted pork," for the pork was roasted hung from

Buns: Steamed and
Baked

•
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a forklike projection in an oven; thus Char 5111Uall or "fork-roasted pork
buns."

111 Shanghai baking became an art. the result of the western culinary
Influences that grel" in lmportance as western ccmrnercial enclaves
spread. bread loaves, cakes, pies, and even candies became common in
Shunghai, and bilking techniques spread through China, In Canton bak­
ing \\'<'S adopted cruhusiasrtcally hy the dim surn teahouses, ,....here often
baked buns replaced those that usually had been steamed, Again, it was
the teahouse and us imaginative chefs who arc responsible for the wide
Tangc or lilled buns and dumplings that exist today

116
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Note: This dough must be used within 3 hours of the time it
has been made. It cannot he frozen.

No~e:Gold Medal All-Purpose Enriched and Bleached Flour is
the best American flour for this dough. Bleached flour must be
used to ensure the snowy white color.

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

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

1. Mix llour. haking powder, and sugar together on work surface.
Make a well in the center and add milk, With fingers combine
with flour mixture. After milk has been absorbed, add water
and vv ith fingers continue to work the dough. Add pc..anu(oil
and, again, continue to work the dough.

2. Using a dough scraper, g,lI her 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 iswet, sprinkle a bit of
flour on the work surface and on vour hands and continue,

1 'I. cups flou r <Gold Mcdal All-Purpose,
enriched, bleached preferred; see note)

1'/. teaspoons baking powder
'I. cup sugar
3 tablespoons milk
'1. tablespoons water

1'/, tablespoons peanut oil

Tlils dough, ~viLha bleGlclt('clflour base, i~id.eal./ol' severed stcanlea
"al'ieLics of elinl SUllIblHIS, [lI1Yt.il'ularly.ling Char Slu Bau, Ih(l~r
roast pork-filled bUlls dlul becolllf flowerlike as rhey SLCUlll.Once
tlli~dough has coohed rhroLlgh, it becomes soft ((tid ~p()lI~eli)leClnd
cornplemerlls ;rs various fillings such as ,vast pork, lop cheung
(Chinese porI! sausa.ges), allGllotus seed paste.
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1. Combine sauce ingredients above, Reserve. Prepare filling: Heat
wok over high heat for 30 seconds. Add peanut oil and coat
wok with spatula. When a wisp of white smoke appears, add
onions, lower heat to low, and cook, turning occasionally; until
onions rum 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, sur sauce mixture, and add to pork and onions.
Stir until well mixed and sauce thickens and bubbles. Turn heat
off. Remove mixture from wok and transfer to a shallow dish.
Allow to COOllO room temperature, then refrigerate for 4 hours,
uncovered, or overnight. covered.

3. Prepare buns: Cut Bsquares of parchment paper (or waxed pa­
per) into pieces 2'1" inches by 21/, inches. Set aside.

2 teaspoons peanut oil
'/. cup onions, cut into '/.-inch dice
'/' cup Roast Pork (page 120)
1 teaspoon Shao-Hsing wine or sherry
1 Steamed Bun Dough recipe (page 117)

ToContinue Recipe

2 teaspoons oyster sauce
'I. teaspoon dark soy sauce
2 teaspoons ketchup

"/' teaspoons sugar
Pinch of white pepper

3 tablespoons Chicken Broth (page 33)
'/. teaspoon sesame oiI

Sauce Ingredients

Tllh Is /he dim sum bun 1rCI11ell1bcr culing Lhefirst t ime Illy brother
tooll Ine /0 a /pahouse. Among the Cantonese, if you hl10IV you are
goill8 to a teahouse, then you kllOIV you IIlUS[ have ling Char Slu
Bau,

Tllf DIM SU~I L>L.\ll'LI:-IGBOOK

Makes:; buns

.ring Char
)i14 Bau
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6. Place buns on paper squares, closed, pleated side up, and place
in a steamer at least 2 inches apart, [0 allow for expansion.
Stearn [or 15 to 20 minutes. Serve immediately

4. Using dough in Steamed 'Run 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 rime, 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 I table­
spoon of filling in center of well that has been created. Gather
the dough, close, and pleat it wuh fingers until filling is com­
pletely enclosed. (As your proficiency gro\vs increase fllling to
2 tablespoons.) Twist, break off excess dough. The closure
should be smooth.

1 14,1
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1. Cut pork into strips 1 inch thick and 7 inches long. Using a
small knife, pierce the meat repeatedly al1f,-inch intervals to
help tenderize it.

2. Line a roasting pan with foil. Place the strips ofmeat in a single
layer at the houom of 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

2'/, pounds lean pork butt
";' tablespoons dark sOysauce

"/' tablespoons light so)' sauce

"/' tablespoons honey
'I, teaspoon salt
, 'I, tablespoons oyster sauce

2 tablespoons blended whiskey
3'1> tablespoons hoisin sauce
'/. teaspoon white pepper
'I, teaspoon five-spice powder

Th isJill.i.ng,for bal.)' sl.e.alned altd baked POI'It buns, is also called
"harbeclA.edporI?" by the Chinese. As a filli.ng, it is particularly
IJungellL and las(_y indeed. I-Iowever, it is equally saLisj)'ing by
itself-hot, cold, a)' ~piced LIp and stjj--fried \'Iith vegetables. I call
it my "all-purpose pork."

N()I:t~:These buns 1113y be frozen after cooking. They will keep
2 to 3 months. To rehear. defrost thoroughly and allov...to come
to r00111 temperature. Then steam for 3 minutes, or until hot ..

J'vIakcsabout 3 cups

s.
Char Siu tt

Tllr. n"l'l SlJM nIJMPl.IN(; 'ROOK120

Selvlllg SU.!JgesH.ol'l:No SI\lICe or clip is recommended ,IS an
accompanim em.
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No~e:Char Siu can be made ahead. It can be refrigerated 4 or 5
days, and it can be frozen for 1 month. Allow it (0 defrost be­
fore using.

and roast for 10 LOSOminutes. '10 lest the meat, remove one
strip of pork after 30 minutes and slice it 10 see if il is cooked
thmugh. During the cooking period, meat should be basted 5
or 6 times and turned 4 times. If the sauce dries add water to
the pan.

4. When the meat is cooked, allow it 1'0 cool. then refrigerate il
until ready f,IC usc.

L21
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ToContinue Recipe 2'/1 tablespoons peanut oil
T/, cup onions, cut into '/.-inch dice
'/. cup sweet red peppers, cut into '/.-inch dice
1 teaspoon minced ginger
2 tablespoons chopped fresh coriander
1 teaspoon minced garlic
1 Steamed Bun Dough recipe (page 117)

Sauce Ingredients 2 teaspoons oyster sauce
2 teaspoons cornstarch
'I. cup Chicken Broth (page 33)

4 teaspoons curry powder (Madras brand pre­
ferred) combined with

2 tablespoons Chicken Broth (page 33)

Curry Paste

1 teaspoon Shao-Hsing wine or sherry
1 teaspoon cornstarch

Pinch of white pepper

Pork Marinade )/' teaspoon sesame oil
'/2 teaspoon light soy sauce
'/. teaspoon double dark soy sauce
'I. teaspoon sugar
'/. teaspoon salt
1 teaspoon oyster sauce

'/. pound pork fillet

These. buns were created l1y one of the great »Ulster chrIs of Can­
ton, Chun Wt,ng, ill the 19.105. lIe traveled throughout Ch.ina alld,
wrote cookhoohs ah()u.t all oj Chinas cuisil1e.~. He canle laler to
H{)ngKong and was a popular ceacher for decades. He is credil:ed
with »lakin.g ,.,.hea.t-based buns an.d dough more accepted in south­
enl China. I have recreated this steamed bun frVll! his reperlc)'ire.

4:
Salt»,\( Yuk 13LHI ,.tj

~b

SlearneJ Curried Pork Runs

THf' DIMSll~ DUMI'l.l,\(,DOOK122
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Nofe: These buns may be frozen after cooking. They will keep
2 to 3 1110nth5.To reheat, defrost thoroughly and allow to come
to rOOl£1 temperature. Steam for :3 minutes, or until hut.

Serving Suygcsliun: No sauce OJ" dip accompaniment is rec­
ommended for these buns. The curry taste is sufficient.

1. Prepare filling: Cut pork fillets into pieces 'I, inch square, thinly
sliced. Combine the marinade ingredients, marinate the poi k
.10 minutes, and reserve, Combine the curry paste ingredients
and reserve. Combine the sauce ingrcdlcnts and reserve.

2. Heat wok over high heat fur 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 heal [0 medium,
and stir and cook for 2 minutes until onions become translu­
cent. Turn heat back 10 high, add the peppers, and stir-Fry for
1 minute. Turn off heat. Remove onion and pepper mixture.
Reserve. Wash and dry wok and spatula.

3. Hear wok over high heat for 30 seconds, Add remaining pea­
nut oil and coat wok wtth 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 layer and cook
for 1minute, Turn pork over and mix well. Add reserved onion
and pepper mixture and stir together for 1minute. Stir the sauce,
make a well in the center of the mixture, and 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 LO

room temperature, Refrigerate for 4 hours, uncovered, or over­
night, covered.

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

Makes 8 buns

123Brxs: ~Tl:AMl:D ANI) ~i\KU)
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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,

2. CUI: 8 pieces of parchment paper (or ",'axed paper) into rect­
angles, 3'/, by 2 inches. Set aside.

3. Using Steamed Dun Dough recipe, roll dough into a cylindrical
piece 8 inches long. Cut into 8 one-inch pieces. Work with one
piece at a lime, covering the remaining pieces with a damp
cloth. Roll pieces into sausage shapes 12 inches in length.

4 cured Chinese pork sausages (lop cheung)
"/2 tablespoons oyster sauce
1II, tablespoons dark soy sauce
II. tablespoon sesame oil
1 Steamed Bun Dough recipe (page 117)

These steamed sCfLlsuge bUrls arc u winter (reut in the diltt sum
teahouse, siltce the cured porn SCjusuges l-l'ith whi,ch they ure made
are n'l(lnl.lj(lClun:.d only in the cooter mont Its, Because we had 10

Wllit for then'!, they became doubly a treClCfor us us youngsters.
Tll1!se days t he.re is no wait-lop cheung is always available,

Makes 8 buns

Lop Cheung
Cuen

THE DIM SUM DLIMPLING BOOK124
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S('rv;nrr S1I9tlesHon: No sauce or dip is recommended as an
accom paniment.

Xoh,,: These sausage rolls may be frozen after cooking. They
will keep 2 to 3 months. To reheat, defrost thoroughly and al­
low to come to room temperature. Then steam [or 3 minutes,
or until hot.

4. Hold the sausage piece by us 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 colis 011 the pieces of paper and place
in a steamer 1 inch "part to allow for expansion. Steam for 15
to 20 minutes, Serve immediately,

125Bcxs: STrc"~1ED AND OA1<[0
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1 tablespoon peanut oil
'/4 cup Chinese black mushrooms, soaked in

warm water for 30 minutes, cut into
'/.-inch pieces

1 tablespoon bamboo shoots. cut into '/.-inch
pieces

1 tablespoon oyster sauce
'/. teaspoon light soy sauce
'/. teaspoon dark soy sauce
'/i teaspoon sesame oil
'/2 teaspoon sugar
'/. teaspoon salt
2 teaspoons cornstarch

Pinch of white pepper
3 tablespoons Chicken Broth (page 33)

To Continue Recipe

Sauce Ingredients

Marinade for Chicken

BlOIS Gai BClu It was natural that the Chinese love for pork in their bUllS and
duml'ltngs ~\'()uld be. f()ll()wed by the use of chicl1en 10 enllOl'lce
stearned buns. lvfo!'e. elegant in the teahouse and In ore delicate than

... _ ... seasoned poru, Chichen was a happy COIl'lbinationwi,tlt lighter teas.
()ccaSiQnally thiS bun was nlade into what today ,""ould be consid­
ereel Cl round loaf, filled with chicken and served to sevel'at people.

Steamed ChIcken

126

'/. teaspoon grated ginger mixed with 1/1 tea­
spoon Shao-Hsing wine or sherry

1 teaspoon light soy sauce
1/2 teaspoon sesame oil
1/2 teaspoon sugar

1'/. teaspoons oyster sauce
Pinch of white pepper

3/. teaspoon cornstarch
'/. pound skinless, boneless chicken breast, cut

into l/l-inch cubes
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'Nol·c: These buns lnay be frozen after cooking. They will keep
2 10 1111onths. To reheat, defrost thoroughly and allow to come
to room Lcnlperature. Then steam for 3 minutes, or until hot.

Serving SuqqesllOlt: No sauce or dip accompaniment is rec­
ommended fOT these 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 white
smoke appears add chicken and the marinade. Spread in a thin
layer, cook for 30 seconds. Turn over and mix. Add rnushrooms.
bamboo ShOOlS,stir, anti cook for 1 minute. Add wine. Mix
well. Add scallions and cook all together for 30 seconds. Make
a well m the center of the mixture, srlr 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 tempera­
ture. Rclngerate for 4 hours, uncovered, or overnight. covered.

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

Makes Il buns

1'/1 teaspoons Shao-Hsing wine or sherry
1 large scallion, white portion, minced

('/. cup)
1 Steamed Bun Dough recipe (page 117)
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1. Mix the sauce ingredtems, Reserve.
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 ir is immersed, then stir.

Makes 8 buns

Sauce Ingredients 1'/, tablespoons oyster sauce

'/' teaspoon light so)' sauce
'/. teaspoon dark soy sauce
1 teaspoon sesame oil
1 teaspoon Shao-Hsing wine or sherry

'/' teaspoon sugar
Pinch white pepper

2'/, teaspoons tapioca (lour
3 tablespoons cold water

1 slice ginger, '/2 inch thick, lightly smashed
1 teaspoon peanut oil
1 teaspoon minced ginger
1 scallion, finely sliced
1 soybean cake, cut into 3 pieces, then sliced

across, thinly
3 Chinese black mushrooms, steamed (page

166), thinly sliced
'1 teaspoon Shao-Hsing wine or sherry

ToContinue Recipe

1don '(believe you. will ever.fl.nd these bU118 in a dim surn te.ah()use.
They are Iny recipe, proof of the ver$atili~y and adaptability of the
din1 51,1111l?itc1l1:l1, \.vherein vegel.ables replace nlea.ls or sweets.

1
So Chui BLlt! 1:.

~iJ

T,o,,' OJM SUM DUMPL.lNG BOOK128

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

3 cups cold water
'/' teaspoon salt
'/' teaspoon baking soda
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No~e:These vegetable buns cannot be frozen. They will keep 2
days refrigerated.

S(:rvlng SU~!lesHol'l: 1 do not recommend any sauce or dip
with these buns.

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 pout" in. Stir together until sauce thick­
ens. Turn oil heat. Transfer lO a shallow dish. allow "0 C011'te to
mom temperature then refrigerate overnight, uncovered.

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

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

3. I teat wok over high heal for 30 seconds. Add 1 teaspoon of
peanut oil and coat wok with spatula. When a wisp of white
smoke appears add minced ginger. Stir. Add scallions. Stir. Cook
[or 30 seconds and add soybean cake. Stir and mix well. Add

•
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1. Remove the paste from its can and have it on hand. Cut parch­
ment paper (or waxed paper) into eight 21j,-inch squares.

2. Using Steamed Bun Dough recipe, roll dough into a sausage
shape 8 inches long. Oil/ide 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 t.hebun, pinching it closed.
Press finn Iy to seal. (As your proficiency grows increase filling
to 1 tablespoon.) Place completed hun, sealed side down, on a
square of paper. Repeat until all buns are made. These should
resemble baked pork buns.

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

Th.is sWI:et bUll i.~quite popular at1long Buddhist l?tonks and nuns,
These "fligi()I~8vegp.talians, \vho like lheil' buns but, al'e precluded
from eating th.oseJilled with 1tlcats or shrinlp-Gls most dim sum
dumplings are-eat these, At one ttme, because of the enormous
amount of preparation tinle needed to prepare the lotus seed fin­
ing, these buns were rare and dear. These days the filling 'is avuil­
able in cans and 'is quite good. There is no need to go through the
trouble to prepare the Jillitlg to enjoy these buns.

Makes 6 buns

Tut DIM ~UMl)U~PLl:-l(;liOOK130
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Xnff!: The lotus seed paste, kept in a closed plastic container,
refrigerated, will keep 4 to 5 months.

t\oh:: These buns lnay be frozen after cooking. They will keep
2 to 3 months. 10 reheat, defrost thoroughly and allow to come
to room temperature. Then steam for 3 minutes, or until hot.

Serving Su.!Jgest!on: 1 recommend no accompaniment with
these buns. Their sweetness is sufficient.

4. Place buns in a steamer at least 2 inches apart to allow for
expansion. Steam [or 15 to 20 minute s. Serve immediately.

131BIJ'l~:ST!!A\ltO AI\D BAKeD
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Nolet This dough will perform better if Illude the night before,
and is used the following day.

1. In a large mixing bowl, dissolve the yeast and sugar in hot
water, Set in a \"311]1 place for 30 to 60 minutes, depending
upon the outside temperature, (In winter the longer time will
he required.)

2. When yeast 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 flour, 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.

3. When smooth and elastic, place dough in a large bowl, Cover
the bowl with a damp cloth and put it in a warm place to rise.
Dough ".,.;11take from 2 to 4 hours to rise, depending upon
temperature (it will take longer in cold wreather). The dough is
ready when it has tripled in size.

1'/, teaspoons dry yeast
5 tablespoons sugar
'/' cup hot water
l'/J cups high-gluten flour (Pillsbury Best Bread

Flour, enriched, bromide preferred)
1 small egg. beaten

3'/. tablespoons peanut oil

This dou.Ii'1is lhe busis for several of tilt: best-1ulown diln sunl pnlpa­
rations outside of China. T111!se IIrc tJlucie willi differellt jillings,
then buln'd, 'wliic~1is why th(~ya.IT'.fa.v(),.r~di'l thl! W(!8t. The concept
of bui<lllg «rme late to Clli"a; lnost breads and cahes were stpa.llled.
As yuu n1(1)' see. I'his is a silnple dough, but It bahe, benutifully.

Tile DIM SL~1 DlIMPlING BOOK

C; u II Ba'u
Mj II Tl'u.n.
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1, Combine the sauce ingredients. Reserve.
2. Prepare filling: Heat wok fur 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 10"-',and cook, rum­
ing occasionally, until onions rum lighl 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,

3. Lower heal, stir sauce mixture, and add to pork and onions.
Stir until well mixed and sauce thickens and bubbles. Turn hear
off. Renl0VCmixture [coni wok and transfer to a shallow dish.

Makes 8 buns

To Continue Recipe 2 teaspoons peanut oil
'/. cup onions, cut into '/.-inch dice
'/' cup Roast Pork (page 121)
1 teaspoon Shao-Hsing wine or sherry
1 Baked Dun Dough recipe (page 132)
1 small egg, beaten
2 tablespoons Scallion Oil (page 36)

Sauce Ingredients 2 teaspoons oyster sauce
'/. teaspoon dark soy sauce
2 teaspoons ketchup

'1 ,/, teaspoons sugar
Pinch of white pepper

3 tablespoons Chicken Brolh (page 33)
'/1 teaspoon sesame oil

To most n()n-Chlnese, this is the IrlusLfl.llnOUS disl) of the dhn 511111

i.eal1()use,People who a're l1otfamj1i.ay with /fIe ternl eli.ln SlAIn hno\\1
porh buns, and. they arc l:£Iten dally by r.11(~ t.housands, I have
€,,'(pcritl1cnted sHccessfully with differellt filli.IlgS Io" these balled
buns, but tllis is till: bun of tradition.

133131,;1':': S·II.AMlU AND BAKt:n

Guh Cl1ar
Siu Btlll
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8. Place all buns on a cookie sheet, at least 2 inches apart, to
allow [or expansion. Put buns in a ",'aI111place for about 1hour
to permit them to rise, (The rtsmg time will be longer in 'vin­
ter.) Using an atomizer, spray each hun lightly with warm
water. With a pastry brush, brush each bun with beaten egg.

9. Rake for 15 to 20 minutes. Halfway through the baking time
reverse the tray in oven. When buns are golden brown, remove
then from the oven, and while still warm brush them with Scal­
lion Oil. (As the buns cool, the crust tends to slightly harden.

Allow to cool to room temperature, then refrigerate for 4 hours,
uncovered, or overnight, covered.

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

S. Remove reserved dough from bowl, knead several times, then
roll It out 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.

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

7. Place 2 teaspoons of pork filling into 'Nell. 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, scaled side down, on a square
of waxed paper. Repeat until all buns arc made.

134
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i\lnle: 1prefer these not he frozen. They will keep refrigerated
for 3 to 4 days. When rehearing, allow to come to room rem­
perature, sprinkle lightly with water and heat in a 3S0"F oven
for 5 minutes.

Sf~1'Vjll.~lSU!lfTesll.C)u: 1sUAAesl that these buns be eaten with
no accompaniment. My husband likes them wit.h a mixture of
llot Mustard (page 41) and chili sauce.

The brushing with Scallion Oil prevents hardening. as wen as
adding piquancy) Serve immediately.

11')BI..~s:S rFAMt:D AND B"I<I:o
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ToContinue Recipe 2'/> tablespoons peanut oil
'/2 CUP onions, cut into '/.-i nch dice
'/. cup sweet red peppers, cut into '/.-inch dice
1 teaspoon minced ginger
2 tablespoons chopped fresh coriander
1 teaspoon minced garlic
1 Baked Bun Dough recipe (page 132)
1 small egg, beaten
2 tablespoons Scallion Oil (page 36)

Sauce Ingredients 2 teaspoons oyster sauce
2 teaspoons cornstarch
'/. cup Chicken Broth (page 31)

Curry Paste 4 teaspoons curry powder (I\iadras brand pre-
ferred) combined with

2 tablespoons Chicken Broth (page 33)

1 teaspoon Shao-Hsing wine or sherry
., teaspoon cornstarch

Pinch of white pepper

Pork Marinade 'I. teaspoon sesame oil
'/, teaspoon light soy sauce
'/. teaspoon dark soy sauce
"/. teaspoon sugar
'/. teaspoon salt
1 teaspoon oyster sauce

'/. pound pork fillet

Rak.cJ CU1;ry Pork Runs
This recipe is (I modern rendition oj the nlC1rvelous Sicalned
Curried Pork Buns, created by Churt "Virtg, d.lscussed earlier. His
filling is as lasly ill a balled Irun.as it is i1l a steclIl1ecl one. 1expect
C:hf'j'ChUtl wou.ld l.iJ1(~this ve.ly murh.

Guk Sail
Yuh HaLl

TilE DIM Sl;VI DlJMl'l.ING BOOK136
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~ole:These should not be frozen. The), will keep refrigerated
for :5 or 4 days. When reheating, allow to come to room rem­
perature, sprinkle lightly with water, and heat in a 1'50°F oven
for 5 minutes.

Scc\·luy Suggestion: No accompaniment is recommended,
or needed, because of the curry taste.

1. Prepare filling: Cut pork Iillets into pieces 'I,inch square, thinly
sliced. Combine the marinade mgredtents and marinate the
pork. Reserve..Combine rhe curry paste ingredients and reserve.
Combine the sauce Ingredients and reserve,

2. Lleut wok over high heal for 30 seconds. Add 1 tablespoon of
peanut oil lind coat wok 'with spatula. when a wisp of white
smoke appears add Ihe diced onions, lower heat to medium
and stir and cook for 2 minutes until onions become translu­
cent. Turn heat back to high. add the pcppers, and stir fry for
1 minute. Tum off heal. Remove union and pepper mixture.
Reserve. Wash and dry wok and spatula.

3. Heat wok over high heat for 30 seconds. Add remaining peanut
OIl and coat wuk with spatula, When a wisp of white smoke
appears add minced ginger. Stir. Add coriander and garltc and
stir together. When garliC:turns light brown add the curry paste
and mix well. Cook for Lminute until the curry aroma is re­
leased. Add pork and marinade. Spread in a thin layer and cook
lor 1 minute. Turn pork over and mix well, Add reserved onion
and pepper mixture and stir together for l minutc. Stir the sauce,
make a well in the center of the mixture, add sauce. Mix all
together, cooking for 1minutes, or until the sauce. thickens.
'[urn off heat. Transfer to a shallow dish and allow to cool TO

room temperature. Refrigerate for 4 hours, uncovered, or over­
night, covered.

4_ Prepare buns Follo\v procedures precisely as ill recipe for Baked
Pork Buns (pages 113-.15).

Makes 8 buns
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To Continue Recipe 1 lablespoon peanut oil
,/, cup Chinese black mushrooms, soaked in

warm water for 30 minutes, cut into
'/.-inch pieces

1 tablespoon bamboo shoots, cut into '/.·inch
pieces

1 tablespoon oyster sauce
'/. teaspoon light soy sauce
'/. teaspoon dark soy sauce
'/' teaspoon sesame oil
'/' teaspoon sugar
'/n teaspoon salt
2 teaspoons cornstarch

Pinch of white pepper
3 tablespoons Chicken Broth (page 33)

Sauce Ingredienls

'/. teaspoon grated ginger rnixed with ,/, tea­
spoon Shao-Hsing wine or sherry

1 teaspoon light soy sauce
'/1 teaspoon sesame oil
'/' teaspoon sugar

1'/, teaspoons oyster sauce
Pinch of white pepper

'/. teaspoon cornstarch

Marinade for Chicken

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

Bahr,d hUlls traditionally are filled ~viLh mast FOyil, as we have
Sf-en. Here is Illy vanation: 1 use sar-Jrir.d and sr.asoned chichen
Jar the filling. lv()' fa111ily is as enthusiastic about these as they arc
about baked buns ftlled with roast porh.
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Sel'vlllY Sugges+lou: These should be accompanied by
Vinegar Ginger Dip (page 45).

Nolr.: These buns should not be lrozen. They will keep refrig­
erated for 3 or 4 days. When reheating, allow to come to room
temperature, sprinkle lighll)' with water, and heat in a 350°1::'
oveu for 5 minutes.

1. Prepare filling: Combine the marinade ingredients and mari­
nate chicken for 30 minutes. Reserve. Combine the sauce
lngredlcnts, reserve.

2. Heal wok over high heat for 30 seconds. Add Ltablespoon pea­
nULoil 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. Tum over and mix. Add mushrooms, bam­
boo shoots, stir, and cook for 1 rninute. Add wine. Mlx 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 hear. Transfer to a
shallow dish and allow to come Laroom temperature, Refriger­
ate for 4 hours, uncovered, or overnighr, covered.

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

Makes Ubuns

1'/, teaspoons Shao-Hsing wine or sherry
1 large scallion, white portion, minced

('/. cup)
1 Baked Bun Dough recipe (page 132)
1 small egg, beaten
2 tablespoons Scallion Oil (page 36)
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The rcgicns of China COllietogether in the dim sum kitchen. Though
most dun Stl1')1 dumplmgs have their origins in Canton, other regions of
Chma, particularly Shanghai as we have seen, have developed their own
dumplings. Those fatuous pots tickers, for example, are as familiar in the
restaurants of Chengclu as they are in Shanghai, and 111(111), ofShanghais
other contributious 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 or the book has been set aside for some dim SUtU clas­
sics of various kinds that ernbodv veal's of tradition in Canton and otherJ ,

parts or China where development came later. All are nevertheless en­
trenched in the dim surn repertoire. People return from China these
days with tales of marvelous dim SU£Il brunches not only in Hong Kong
and Canton, but in Shanghai, Beijing, and Taiwan as well, and even in
Szechuan and Hunan.

Some Regional Classics
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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. In a bowl combine all ingredients except rice.Mix in one direc­
tion with wooden spoon or 2 pairs of chopsticks until it he­
cernes soft and well-blended, and ,~11ingredients stick together.
Refrigerate fur 2 hours. uncovered.

1 cup glutinous ricc
1 pound lean ground pork
4 fresh water chestnuts, peeled, cut into

'I.-inch dice
2 scallions, ends discarded, finely sliced
2 teaspoons minced ginger
1 large egg, beaten

1'/. tablespoons cornstarch mixed with 2 table­
spoons cold water

1'/. teaspoons salt
2'/, teaspoons sugar
1 teaspoon sesame oil
2 teaspoons light soy sauce

1'1, teaspoons Shao-Hsing wine or sherry
Pinch of white pepper

2 tablespoons Scallion Oil (page 36)
Vegetable leaves

Thl~is a beautifid-l()okin~ dunlplirlg. After tlte pearl bClll~arr.
stealned. the henlcls of gJullrtouS ric( adhering to then! do Indeed
rescnlble lilty seed. pearls. This is a Shang/l(lj, dutltpling. and in
Beijing )'01.1 might find it as a jirst cours, in a banquet. You will
notice dirc((ions in Ihis recipe, and others in this booh, to Inix in­
gredients in aile direction. TIlls Is both a personal tradition and a
good Ilit(IIfn technique. A-1y grandlltother told 1I1e always to mix In

onp di reeLioll or Illy ingredients ~lIould1,,11ap(lrt, (lnd she happens
to hI,'right.

THEDl~JSliM 0, MI'IING DOOK

Mak~s 20 dumplings

Jut! J;,U Kau
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Note: These pearl balls cannot be frozen.

Serving Suggestion: 1 recommend these be eaten with
Garlic Pepper Sauce (page 40).

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

5. Roll each ball through the rice so it receives a single coaling of
kernels.

6. Line a steamer 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 inunediately.

3. Pick up a handful of the mixture. move it around in your hand
genLly.then squeeze. The amount that oozes through the top of
the hand will be a ball about 1 inch in diameter. Repeat for rest
ormixture.
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unul it is golden brown, When the rice cools, layer il OUlO a
sheer 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 papcr.

2. In a bowl combine all ingredients except rice and vegetable
leaves. Mix in one direction with wooden spoon or 2 pairs of

1. Wash and soak rice for 1 hour. Drain and dry thoroughly. In a
wok drv-roasi the rice o....er medium heal for 5 lO 7 minutes or,

1 cup white rice
1 pound lean ground beef
4 water chestnuts, peeled, diced
3 scallions, ends discarded, rincly sliced
1 tablespoon minced ginger
1 egg, beaten

1'/. tablespoons cornstarch mixedwith 2 table-
spoons cold water

1'/. teaspoons salt
2'/, teaspoons sugar
1'/, teaspoons sesame oil
1'/. teaspoons light soy sauce
1 teaspoon blended whiskey (or sherry or

cognac)
2 tablespoons Garlic Oil (page 39)

Pinch o(white pepper
Vegetable leaves

This is a cUrnsunl that nl.ust be credilc:d, at lC:lI~1pl'l i1osopilicaIry, to
SzechuQl'll'rovi.nce. his nt)' crcaLioH, (In adaptatiol1 ofa Szechuan
recipe. The Szechual1cse use chulllI.~ of Incal and (oat th(~I')'I\.vilh
dry-roasted cntshed rice before steoHlIng tJlI~ln.Ido )lot fal1c), the
lastc tltall11L(~h.I have ,nade slYlall, seasoned beef Ineatballs, coaled
tllel'l'l '''itlt roasted cnlshed rire, and sleallled tilen!. They sre 0111.'

oj Illy (olitlibutil)lI.~ to rhe diln SUIIlrepertoire.

Makes 20 dumplings

C '''Ill Mai Nga.t/.
Yull Yeun

144

library
http://kulinarniylaretz.w.pw/

http://laretz-kulinarniy.narod.ru/



~olc:These dry-roasted rice meatballs cannot be frozen.

Serving Suygesllon: I recommend these be eaten with
Garlic Pepper Sauce (page 40).

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 w ill be a ball about 1 inch in diameter. Repeat for rest
of mixture.

4. Place ball on waxed paper. Repeal until all of the mixture has
been used. Roll each meatball in the rice until ilis thickly coated.
Repeat until all meatballs arc coated,

S. Flare halls on a hearprcof dish, then steam thC111 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

chopsticks until it becomes soft and well-blended, and all in­
gredients stick together. Refrigerate 2 hours, uncovered.
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Makes 3 cups of ribs I, Trim spare ribs, making certain you have I'I,-inch pieces.
2. Combine the marinade ingredients except hell pe.ppers. Add

spare rib pieces, mix thoroughly, and refrigerate overnight.
3. Place the spare ribs and the marinade in a hearproof dish and

steam [or 30 minutes, or until done.

2 teaspoons salt
2 tablespoons sugar
1 tablespoon Shao-Hsing wine or sherry
2 tablespoons oyster sauce
1 teaspoon sesame oil
2 teaspoons minced garlic
2 tablespoons fermented black beans, washed
'/. teaspoon baking soda
4 tablespoons tapioca flour

Pinch of while pepper
'/' teaspoon dried hot pepper flakes, or 1table­

spoon of fresh hot pepper, minced
2 tablespoons fresh red bell peppers, sliced

Marinade Ingredients

2';' pounds pork spare ribs (net weight after
cutting and trimming; have the butcher
cut ribs across the bones at t'/l-inch
intervals)

Js chere anyone Wll0 doe~ nol adol'e Chinese-sLyle spare ril}s? Not:
likely, Nor can a Cantonese restaurant befound that doesn't have
spare ribs on the /rJenu, But nOL these ~pare ribs, Di111 sum spare
ribs are neither barbecued, roasted, 1101' broiled, but are scea'llted
With blClcllbeallS, Thts is one of rite oldest GlilnSUI11 treats. Its nanlC
is cO/l!usi,flg, because i/: hears the san'Ie na'me ((s the Cool1 and Sell
DlIlllplings (page 66), But Pat Gwat Siu Mai has always been a
Siu Mat and t.hat is ,....hat it will r,.'na,itl,

('£Ii. GWClt
Sitl !'.1u;
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No.e: Depending upon the size of racks of ribs, you v.;11have
between 24 and 30 spare rib pieces. This will serve 6 people as
dlm sum.

Senrlng SU!TflesHull: 1 rccornrnend no acccornpantment [or
spare ribs.

NO.f\: Spare ribs can be frozen. To heal up, allow to defrost to
room temperature. then steam for 8 to 10 minutes, or until
hol.

4. Place spare ribs ina serving dish. garnish with red pepper slices,
and serve immediately
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Taro Root Dough Ingredients 1 pound of taro root, to yield 3/, pound of
cooked, mashed taro (see note)

'/' cup wheat starch
'/. cup plus 2 tablespoons boiling water

(5 ounces)
'/1 teaspoon salt
1 teaspoon five-spice powder
'/' cup peanut oil

To Finish the Dish 1'/, tablespoons peanut oil (for stir-frying filling)
5 cups peanut oil (for deep-frying)

'/' teaspoon salt
'/' teaspoon sugar
'/2 teaspoon light soy sauce
'/2 teaspoon sesame oil
2 tablespoons oyster sauce
1 teaspoon Shao-Hsing wine or sherry

Pinch of white pepper
'I, tablespoon cornstarch

Marinade Ingredients

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

3 ounces fresh lean pork, cut into 'Is-inch dice
2 medium Chinese black mushrooms, soaked in

hot water for 30 minutes, squeezed,
stems removed, cut into '/.-inch dice

\,voo Goll Taro root is a traditional food during the Festival of the August
lVloon, 1"Illen.It is served plain ((fter beill${bOl.lcd. At tsew Yea.r~ it is
mGtdc into cakes Of finely sliced and fried as chip~, ~ilnjfar (0 po­
tato chips. AI. ocher til11esof the year it is InClde into dilll sUJrI-tlle
jIujJ)', egg-sfla[Icdwoo Gok-after' heing stca,ned anci InasMl!d. J
have a palticular fondne.ss for \Voo Gok beCClllse.l introduced.my
husl)('lIld to I.tWhP'11wejlr.~I. tneL ttl llong Kong. It hecaJrle Ilisj'avor­
He ,linl SUI11dUl'ltpling during our n()I1p.),1'I100I1, and after.

I (l.r 0 ll.o0 l 1101'11S
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1. Combine the marinade ingredients. Add pork, shrimp. and
11111"hroOln5 and marinate for 30 minutes. Reserve.

2. 1lear wok over high heat fOT 30 seconds. 1\d<.1 1'1,tablespoons
peanut oil and coal wok wtth spatula. When a wisp of while
smoke appears add filling mixture and marinade. Spread ill A

thin layer and cook for 1 minute. Turn over and mix, Cook
unul pork and shrimp change color, about 1 111()1'P,minute. TUI'Il
oITheat. Transfer (,0 a shallow dish and refrigerare for 4 hours,
uncovered, or overnighr, covered. This filling is to be used
chilled.

3. Prepare taro 1'001 dough: Peel the taro. cut into large pieces,
and steam for 1 hour. To make certain the pieces arc tender,
insert a chopstick into a piece of the taro. If it goes in easily, the
taro root is cooked ..Allow to cool a bit, then mash the taro root
with your fingers. it should be quite SLnOOlh.

In a large mixing bowl, mix wheat starch with boiling water,
/\5 you 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 II. cup pea­
nut oil. Knead like a dough until all ingredients are well blended.

4. Make the dumpling: Place I rahlespoon of chilled filling in the
center of the well; then, holding Woo Goh in one hand, thumb
in the middle, turn and close with the other hand. When hole
is closed, gently shape the dumpling into all oval. Repeat until
all the dough mixture and filling are used.

Makes 16 dumplings

149
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Note: The best taro root is 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.

S('.I~vJng Sllg~Jt\SHOll:I recommend these be eaten with dabs
of Hot Mustard (page 41) or with mustard combined wirh Chi­
nese chili paste.

No~c:\Voo Golt 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.

'rnr Dt~ SUM DtJMPUNG BOOK[50

'5. Hear the:; cups of peanut oil in wok to 350°f to 375"f. Place
dumplings, 4 at a time, in wok and deep-fry until golden brown
on both sides, 3 to 4 minutes. Drain 011 paper towels. Serve
immediately in fluted paper cups, which can he purchased at
any supermarket or food store.
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1. Mix sauce ingredients. Reserve.
2. Prepare filling: 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
1 minute more. Stir sauce, make a well in the center of the.
mixture, and pour in. Stir and mix well, vVhen sauce thickens,

1 tablespoon Garlic Oil (page 39)
'/. teaspoon salt
,/. pound snow peas, both ends and strings re­

moved, cui into 'j.-inch pieces (1 cup)
2 scallions, both ends removed, finely sliced

('/' cup)
3 Chinese black mushrooms, steamed (page

1(6), cut into '/.·inch pieces ('/3 cup)
1 Taro Root Dough preparation (see Taro Root

Horns, page 148)

Ve9clartan Taro IIorns
III Canton this version o/vVoo Gok ismade bothfur thuse who are
l'ellglous al1ddo n.ot eat IriCal or :;In'i'mp, andIor others who ~vish a
touch oj variety. Tflls vcs;eta,ian dtlll1plinx is quite pO£lllld'; pa,~
tlculady at Ne~v Year~. bCLuuse one call eat a favored elulllp/ing
and still not violate Buddhist tradition. II is sort of liI!1':l1aving
yuur c/u,npling and eating it tno.

lJJ

Makes 16 dumplings

So \Vuu GOfl

To Continue Recipe

Sauce Ingredients 1'/. tablespoons oyster sauce
1 teaspoon sesame oil
1 teaspoon sugar
1 teaspoon Shao-Hslng wine or sherry
1 teaspoon light soy sauce

2'/, teaspoons tapioca flour
Pinch of white pepper

4 tablespoons cold water
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'Nol'e: Vegetarian ~VooGok cannot be frozen, but can be pre­
pared a day ahead, which 1recommend, After cooking, the Woo
Goh can be reheated by deep-frying fOT 1 to 2 minutes to heat
through.

turn off heat. Transfer to a shallow dish. Allow to come to room
temperature, then refrigerate for 4 hours. uncovered, or over­
nigh t, covered.

3. Make the dumplings: Using the Taro R(lO[ Dough (page 148),
make the ""bo Goh precisely in the same manner as in the recipe
for Taro Root IloJ'I1S, and deep-fry identically.

\52

Sen...JllH Suggestion: Trecommend these be eaten with T-Ior
Mustard (page 41) or with mustard combined with Chinese
chili paste.
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'/. pound Smithfield ham
6 cups cold water
'/' pound shrimp, shelled, deveined, washed,

dried, clil into '/.-inch dice
1'/2 tablespoons Scallion Oil (page 36)
'/. teaspoon sail
1'/, teaspoons sugar
'/. pound lean ground pork
1'/, teaspoons light soy sauce
'/' 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 fjnely chopped fresh coriander
'/. cup Chinese black mushrooms, steamed

(page 1hh), cut into 'I.-inch pieces
'/. cup bamboo shoots, cut into '/.-inch dice
'/i cup scall ions, 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 carrot, peeled, cut into 2-inch sections, then

into matchstl cks

This di.111SUll1 is a thrcc-,,) (}vincc blend. It incorporatrs thl' .~tl'ong
cured IUJnl of YUllnan, the "lost Ilighly prizrd in all ()f C/lina, {he
crisp cabbap;e ofTien~ill, alld till:' (ooJlillg tradiLion of the Cantoncse
dim sum tcahuuse. Yunnall Jlllnl ts l411availahlr il1lhe United Stutes,
so 1 ~lI.bslit(lte S,nit1lfleld ham jrorn Vi"1;il1ia, a.nd thIs /\'l1erican
/1(1111is II fltl!: 51.lnstitute illdeed.

133SO~ll:Rr<.lo'l~1(.L"'~SlCS
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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
botl. Lower heat to medium/low leave lid of POL open .1 crack,
and allow ham to simmer (or 11;' hours. (This removes curing
salt Irom harn.) Turn off heat. Pour off liquid from pot. Run
cold water into pot and allow ham to cool in water, ahour 20
minutes. Remove, dry, and cut into 10 equal pieces.

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

3. Prepare the leaves: Remove leafy stalks, piece by piece, [rorn
the head of Tlentsln bok choy, or cabbage. Wash and drain.
Place R cups of water and 1 teaspoon of baking soda in a pot
and bring to a boil. 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 leaf stalk flat on the work surface.
Place 31j, tablespoons of the filling mixture onto the leaf. On
top of the mixture place 1 piece of 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 you have made all
dumplings.

134 T11" DIM SUM I)llMPLlNG BOOK
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N()~e:These dumplings cannot be frozen.

Sp.l'Vinq Sll!T~P.SUOIl:These dumplings are complemented well
hy Vinegar Ginger Dip (page 45),

5. Steam the dumplings for 15 to 20 minutes, Remove from
steamer and serve immediately.

SO\1~,RrG)ONALCI "~~I(.~ 155
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~ynov.', you surely will have noted the extensive use of shrimp as a
dumpling ingredient. In the Cantonese dialect, the word for shrimp is
liar, which is also the word for the sound of Laughter. Shrimp is regarded
as (I most delightful food and is used in (I variety of ways-as a main
ingredient, as an accompaniment, and often as a subtle flavoring. [\0

banquets and few Cantonese meals, dim sum or otherwise, are consid­
ercd complete until the shrimp appears in somc form.

The widespread lise of shrimp also reflects ill> availability. Shrimp, in
all of its variations, abounds in the fresh- and saltwater of China. Where
I lived as a girl. in Sun Tak, ourstde of Canton, we would pick up shrimp
right out of the streams. \Ve had an abundance of sweet freshwater
shrimp, which we ate in many \"ays 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 devoted to shrimp as a primary filling lor dim S1.n11.

not in combination with anything else. USing a basic shrimp filli.ng­
truly a classic recipe-you will he:able to experience the couipatihiliry
of shrimp with other foods that encase the filling. Also included is shrimp
toast, a favorite din' sum.

The Ubiquitous Shrimp

,

•

. ,", .

•
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1. Place shrimp and all other ingredients in a large mixing bowl
and mix, in one direct jon, with a wooden spoon or 2 pairs of
chopsticks, for about 5 minutes until well blended,

2. 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
for iL.

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

'/. teaspoon salt
'/' teaspoon sugar
'/. cup bamboo shoots, cut into '/.-inch dice
2 scallions, ends discarded, finely sliced
1 egg white, beaten
2 teaspoons oyster sauce
1 teaspoon sesame oil
1 teaspoon Shao-Hsing wine or sherry

Pinch of white pepper

'rhls Is a classic filling used ill a variety of teahuuse dim stun.
When thoroughly blended and allowed to stand, it acquires an
ele~ant and delicate taste that complemenc.~()t!ter foods peTje-cily.
It can be served us an hors d'oeuvre or as a.first course.

TIll" ()J\I SU~IDi MI'I.IKGBOOK

Raslc Shrirll}> filling
Har HOlll

158

library
http://kulinarniylaretz.w.pw/

http://laretz-kulinarniy.narod.ru/



5. Press a crab C1<,\V, meat side down, into the center of each ball
of filling. Coat yOUT hands with tapioca fluur from the bowl; lift
crab claw and filling with both hands and pack filling gently

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

2. Steam crab claws for 5 minutes, Reserve,
3. Sprinkle surface of a cookie sheet with the 2 tablespoons tapi­

oca (lour, covering completely. 10 a shallow dish place the
'J, cup of tapioca flour.

4, Take a handful of the filling and, with an opening-closing mo­
lion of the hand. smooth the filling into a ball. Then make a fist
and remove excess filling as it oozes out over the thumb, You
will have a ball 11;' inches ill diameter, Place the balls on the
floured cookie sheet.

Makes 8 crab claws

1 Basic Shrimp Filling recipe (page 158)
8 crab claws, medium, hard-shelled (see note)

AltJtough these are called "stuJjcd" crab claws, they ale act.ually
croquettes l'YIoldedaroulld. t.he outside of crab clu·ws. The cl'ab clav".~
can be pun.hascd at any fish nlarllet.

Yung Ilai Kinl,

2 tablespoons plus 'I, cup tapioca flour, for
dusting

5 cups peanut oil

13YTill' UlllQLIIOlJ~ SlIRIMr
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Noh,: Crab clav....s 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 you.

~oh~1 The crab claws can be frozen after frying for up to a
month. To reheat, allow to come to ruom temperature, then
etther fry lightly in peanut oil or warm them in a preheated
350°F oven, until hot.

around the claw, dusung with tapioca flour <l!> you do so.
Gently pack filling against the claw with one hand, turning it
with rhe other. Seal the filling around the claw with your little
fing!'r. Contlnue until a 511100th, croquette-shaped covering is
achieved. Repeat until all crab claws are prepared.

6. Heat the peanut oil in a wok 10 :150°['7to 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 balch. Serve immediately.

Tltl' I)IM SUM DeM"IJ'IG BOUK160

SC'l'vlll!1 SU99csl1on: 1prefer to eat these without accompa­
nirncut, but a [CVI drops ofHot Oil (page 37) go quite well wuh
the claws.
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Noh'.: These shrimp balls may also be steamed. Place them in a
steamer lined with vegetable leaves and steam for 5 minutes.

Sp.rylnH SlI!J!JCSllOJ1: When the shrimp balls are fried,
I prefer no accompaniment with them. when they're steamed,
) like Ginger Soy Sauce (page 38).

~ole: Shrimp balls may be frozen after cooking. They will keep
2 to 3 days in refrigerator. Tu reheat, allow to CODle LO room
temperature and deep-fry for 21tlinutes Or steam until hUI, 3
to 4 minutes.

1. Dust a cookie sheet with the 4 tablespoons of tapioca flour to
rover completely Pour 'I.cup of tapioca flour into shallow bowl.

2. Dust your hands "...ith the flour from the bowl and, with both
hands, pick up a ball of filling. Gently form into a ball. coating
wit h tapioca flour as you do so. Toss the ball from hand to
hand. gently, allowing it to fall into the palm of each hand. This
makes the shrimp ball firm. Place each finished ball onto the
cookie sheet. Each ball should be about 1h inches in diarneter,

3. Heat oil to 325°F to 350°f. Before placing each ball into oil firm
it up again. Deep-fry in 1'.vO batches, until golde.n brown. 4 to 5
minutes. Drain and serve.

Makes 10 shrimp balls

1 Basic Shrimp Fi!ling recipe (page 158)
2 tablespoons tapioca Hour, plus '/1 cup tapi­

oca flour, for dusting
5 cups peanut oil

Shrl mp Ralls
This si'l1l'le dint sum is very popuhn. III I,he teahouse yOIl wi,1I re­
ceive t'hfln if you ask Jar har ycun. which tYClllsla,tes as "shr;,,1'lp
round," 1)1' har kau, which ml!UIlS "sill il'tI/? hall." Tiley are however
rile same. These shrilnp balls are (l teahouse dumpling Illat has
Illade its ,;lay in~o Lllehorne Ililchell with f':a.~e.

!11
liar YCUI1 I~

161THe UDlQUIIOIIS ~IIRnli'
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SI!",r/n!l SUfJgeSUon: [prefer a bit of Hot Oil (page 37) with
these.

3. 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
of 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.

1, Remove bean curd from water. Allow to drain through a strainer
3 to 4 hours. Pat dry thoroughly with a paper towel.

2, 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 fingers.

'I. Basic Shrimp Filling recipe (page 158)
4 cakes fresh bean curd

Tapioca flour for dusting
3 tablespoons peanut oil

Tile 1)1\1Sll\{ DUMI'LII\(. BOUK

This dil11 sum weds two loves oj the Chtne~e: shrill!!, a,nd beall,
cUld, which is eaten in all ntanner of prel,al'ations. Dean cum should
aiwClys be purchasedjresh and stored in Ct container offresh waLer
in tile rrfrigerator. Beun curd will St<Ly jreshfor 2 to 3 weeks if the
wale,. is changed daily.

Makes 8 stuffed cakes

162
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No~e:These cannot be frozen. They should be made fresh and
eaten the same dav.,

They also may be deep-fried. Place 4 cups of peanut oil 11,a
wok and heat to 325'E Fry the cakes, in 2 batches, until golden
brown, about 8 minutes. Drain and serve. With these' prefer
Hot Mustard (page 41) or mustard mixed with Chinese chili
paste.

Noll': These tnay be steamed. , ine a steamer with vegetable
leaves. Place cakes, on thetr sides, in the steamer and steam
'until shrimp turns pink in color, about 8 minutes. When
steamed, Tprefer them with Ginger ~oy Sauce (page 38).

163THt' l.1HIQlIITOIJS SlIRIHP
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S~..l'viIl9 SU9gCSUOll: Because of the wonderful tastes of both
mushrooms and fillings, I suggest that no accompaniment be
used with these.

2, Line a steamer with vegetable Leaves. Place stuffed mushrooms,
filled sides up, in the steamer. SteaJ114 to 6 minutes or until the
shrirnp turns pink. Serve immediately

1. In the cavity of each mushroom, sprinkle tapioca flour to bind
the filling to the mushroom. Pack each mushroom with 1 to
]1/, tablespoons of the filling. With your finger, smooth the
filling and gently press it down to make certain it 'NiHnot fall
out.

'/l Basic Shrimp Filling recipe (page 158)
12 Chinese black mushrooms, steamed (page

1(6)

Tapioca flour for dusting
Vegetable leaves

'Illese sluffed mushroolns are a Inosi pOI,ula.r di.ln.sum, one thai is
always available itt the dhn sum resLal.!1'antsand.l'eahouses. or call
be qui.re easi.1.yrnadc at /Ionle. ToLhe Chinese, the mushrr)()ln, \.vhen
i1 is tv used to hold thio5shri.lllp filling, l'cSelltbles a sntall, open
jlower. Thus its narne. tlok Far, whjch translates as "a hundred
jlowers, ..

TIII~ DIM SUMDLIMI'LlN(, B()()I(

Makes 12 stuffed
mushrooms

Bo/? Far
5;.u 1\1tti
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NoI·c: These Sluffed mushrooms cannot be frozen. They will
keep, after cooking, for 2 to 3 days in the refrigerator. To re­
heal, steam [or 3 to 4 minutes, or pan-fry 2 to 3 minutes, until
hot.

Nolf': The mushrooms also may he pan-fried. in 3 tablespoons
peanut oil, in a cast iron skillet, until the fLlling and mush-
1'001115 brown, :) minutes on the filled side, 2 minutes on the
other.

165THE UBlQUITOU!> SURll'lP
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3. Place the mushrooms and their sauce in a heatproof dish and
steam for 30 mmutes. Turn off heal and allow to come to room
temperature. The mushrooms are TIO'Vready for use,

2. Combine all of the remaining ingredients in a large bowl, then
pour over the mushrooms. Mix well to coat the mUShr001TIS
completely.

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

20 large Chinese black mushrooms
1 slice fresh ginger, 1 inch thick, lightly

smashed
3 scallions, ends discarded, cut into 3-inch

sections
2 tablespoons Garlic Oil (page 39)
1 teaspoon sesame oil
1 tablespoon Shao-Hsing wine or sherry
1 tablespoon dark soy sauce
2 teaspoons sugar
'/' teaspoon salt
'/3 cup Chicken Broth (page 33)

S£eall'l.edntHshrQoms appear freqLlelltly in tltis book, in large part
because of lheir versatility. They rnay be eaten hot, directly aJter
stearning, as a dish in th.eir own right, or at roanl t~'l'ItperaLure,or
cold, III China (lIe), are eaten in 011 of these "'ays, becaLise they are
quite tasty a.t any tem,peratu.re. Restaurants use Lh''l'I1 wi,leb~often
as a ji.1·st course to a,CCQ'ltlpaI1Ycold nleat dishes,

166
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No~{;:The steaming liquid and its contents should not, he dis­
carded. They arc fine additions to sauces and soups.

Null': After steaming they may he refrigerated kept ina closed
pIa!> tlc container, They will keep for 10 days to 2 weeks. This
makes them perfect for inclusion in the recipes in thi!>book,
for they CAllbe prepared in advance and stored. They lllay nOI

be. frozen.

J67Till: U~I~UII(Jl'~SJlRl~IP
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3. Line a steamer with vegetable leaves. Place stuffed peppers, filled
sides up, in the steamer. Steam for 5 to 7 minutes, until shnmp
turns pink. Serve immediatelv

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

2. Sprinkle a bit of the tapioca flour into the cavity of each pepper
piece, then pack about I tablespoon uf shrimp filling into it
"vim a knife or with your lingers.

1 medium red bell pepper
1 medium green bell pepper

Tapioca flour for dusting
'/' Basic Shrimp Filling recipe (page 158)

Vegetable leaves

PCPP~11 5111 ~'a.1
Jn t'he [}11iledSlutes bell. peppers are used for this dim sum. Til
Chilla, longer; somelvha/. 1101, pointed peppers were alwCl)'s used.
These were called ngau goleju, or "cows horns." beclluse of {heir
s'/l(lpe. If you wish to 'Ylake the Ilot version, use those long, Ilot
r,.alian re.d or gree.n peppers.

"'lakes 16 stuffed
peppers

'rue i)IM SUM Dt:MPLlNG BOOK168
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I\'ol'e: These stuffed peppers cannot be frozen. They will keep,
after cooking, for 2 (0 3 days in the rcfngerator, To reheat, steam
for 3 to 4 minutes, or pan-fry 2 lO 3 minutes, until hot.

Nul!;: These stuffed peppers also lnay he pan-fried in 3 table­
SPI)()[\Sof peanut oil. in a cast iron skillet, until the Illlings and
pepper brown, 3 minutes 011 the I'i lied slde, 2 minutes on the
other,

Sf'loving Suyycs.:un: 1 recommend Sweet Scallion Sauce (page
37) with these, whether they arc steamed 01' pan-fried.

169'1Ht U~IQl,IIl)USSIIIUMP
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1. In a large bowl combine the shrimp, onions, and the grated
gmger-wine mixture .Mix well, (hen immediately add salt, sugar,
SCS3tne oil, o),sle.r 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.

2. 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.

3. Mound I tablespoon of the chilled filling onto a bread triangle.
Using your fingers, seal the shrimp mixture with the beaten

6 ounces shrimp, shelled, deveined, washed,
dried, chopped into a paste

'/2 pound onions, cut into a very fine dice (see
note)

1 teaspoon grated ginger mixed with 1 tea­
spoon Shao-Hsing wine or sherry

'I, teaspoon salt
1'/, teaspoons sugar
1 tablespoon sesame oil
1 'teaspoon oyster sauce

Pinch of white pepper
1 egg white
2 tablespoons cornstarch
4 slices firm white bread
1 egg, beaten
1 cup bread crumbs
5 cups peanut oil

Cantonese chefs created thi.s dim sum with its \Vestern tourh. The
use ojbl'ead, and bread crumbs, nOllradtcional foodstuffs in most
oj Chinct, ntakcs rheIn unique. As you rni.'{hcexpea, sltrinl,p toast is
a gl"ea~favorite oj both non-CI·ii.nest:!and Chinese people alike.

Shrimp Toasl

Makes 16 shrimp toasts

ttl
T/(lr Dor See ~

±"
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No~e: Try 10use older, yellow onions as opposed to fresh ones.
Younger onions contain a great deal of water and lend to make
Ihe shrimp toasts soggy.

Noh~: Shrimp toasts cannot be frozen. After cooking they may
be refrigerated for 2 to 3 days. To reheat, either deep-fry them
for 1 to 2 minutes, or warm {hem in a 3'50oF oven for 5 min­
utes, until hot.

Sc.rvluy SuggesHo,t: My favorite accompaniment for these
Is Chinese chili paste or sauce.

4. Deep-fry in the peannf oil at J25"P to 350'1; in three batches,
5 to 7 minutes, or unrt Igolden hrown. 1\.1r11over frequently to
ensure even browning. Serve imrncdlatcly

egg. Cover the filling evenly wuh the bread crumbs and, with
your fingers, pat and shape into a pyrnmid-like mound. Shake
ofTany excess bread crumbs.

171THE UBIQI..ITOLIS SHRIMP

library
http://kulinarniylaretz.w.pw/

http://laretz-kulinarniy.narod.ru/



173

Spring roll..., in their many lorms, are. favorites in southeastern China,
lrom Canton to Shanghai. The Cantonese words for spring roll are rhull
geun, and they arc an element in [he celebration of the season. Spring
begins for the Chinese on New Year'sDay, the first day of the lunar cal­
endar.

Among the luany special foods of the Ne.....Year is the spring roll,
which is filled with scallions (often called spring onions), tender young
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 'Nell. 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 1110reof these tasty fingcrlike cylinders arc 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 arc spring roll size, with skins just a bit thicker, and with shredded
egg pancakes added to their filling.

TIllS chapter provides a brief history of the spring roll, [rom its tradi­
tions to its classic forms, including the spring roll that was native to Iny
childhood home. I have also included nly version of a vegetable spring

Spring Rolls:
A Seasonal Greeting
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roll that is in the Buddhist tradition. I conclude with conteluporl:lry limes
and t\VO original spring roll creations. and finally with my version of
thl:llwrapped Iood so clear to generations of Westerners, the American
egg Roll.

TH!:: DIM SLJM IJL.MPLlNG 8001<174
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4. Quickly press [he dough oruo 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 gtic:ldle.

3. Place griddle over low heat. Grasp a large handful of dough
from 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.

2. Wash and dry a griddle. Make certain it is free of excess grease.

1. In a large mixing bowl, combine the flour and salt. Slowly add
the water, using your fingers to mix the tngredtents 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 allovv it to rest at room temperature for J to 4 hours.
You can store the dough i.nthe refrigerator overnight. but you
must allow it to rerurn to room temperature before you begin
to make the skins.

4'/, cups bleached flour (Gold Medal AII­
Purpose, enriched, bleached preferred)

1 '/2 teaspoons sail
2'/. cups cold water

Her!? Is fhe basisJor the Sprill,l{ rull, £1$ it is Inade ill Chilla. r would
prefer that you buy the sIlins, because making ,h£'111Jront scratch is
a good deal of I>\.·orll. Neverthclc)), if you do not have access to a
(:It/nese 01' Asian ,l{rc)~CIy and ifYOlAr1l1arket does not .~toclt ready­
mCfcic sp,-ln.Q; roll shins, VI' if you wi.slt to have tlte satisfaction ~f
mal?il1g ~uJ1le£hing that is lnJ/y an a.chievement, then J11Cllu; your
own [com scratch.

175

Makes about 40 skins
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Spring Roll Skins are available in a number of varieties and brands in
Chinese and Asian groceries, and these days. even in some supermar­
ket". 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 l-pound or 2-pound packs,
7 skins to the pound, usually 15 to the 2-pound pack. These skins are
somewhat thick and arc sandy in color. They are recommended for the
Surprise Package (page 188) and American Egg Roll (page 190) recipes.

READY-MADE SPRING ROLL SKINS

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, und refrigerate. Spring roll
skins can he stored for up to 4 days or can be frozen for 1 to 2
months,

5. The dough will start to dry on the edges in 10 to 12 seconds.
Peel the skin Irorn 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.

176
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"Shanghai Spring Roll" skins are found in the refrigerated com part­
merits of markets. Unfortunately, they arc rarely labeled in English. so
you musr ask for them by name. They come in 4--ounce (10 skins) and
8-ounce (20 skins) packages, either square or round. Squares arc 7 inches
011 a sldc; round they are 7 inches in diameter, They are white. ill color,
very thin, and may be used with all of the spring roll recipes, except 1he
l\VO noted above.

There are also those "Egg Roll Skins" that are nOI like the first thick
kind, but arc virtually identical to the Shanghai Spring Roll skins. They
come packaged the same, 4-0Ullce (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 "F.gg Roll Skins" discussed) are folded in wax paper and
sealed with paper tape.

You may also see packages labeled "Spring Roll Sheils." They are
identical to the previous two. I am providing all of the names and de­
scriptions because different manufacturers carry different laheling.

The major differences between the sandy colored egg roll skin and
[he white skins arc as follows:

The sandy, often yellowish, thicker egg mil skin is a rolled dough,
uncooked, made usually 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 of these
.white skins are suitable tOT spring rolls.

In all of the recipes Ispecify 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 illa Lineacross one comer of
[he skin before rolling. If using a round skin, place: the filling across an
edge closest to you, then roll.

•
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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, bamboo shoots,
and scallions. and allow the ingredients to cook for 1 minute.

Makes 15 spring rolls

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
'/. cup bamboo shoots, shredded
4 scallions, ends discarded, cut into l'/l-inch

pieces, white portions shredded
'/2 tablespoon Shao-Hsing wine or sherry
'/. teaspoon sesame oil
15 spring roll skins
1 egg, beaten
5 cups peanut oil (for deep-frying)

Sauce Ingredients 1 teaspoon light soy sauce
1 tablespoon oyster sauce
4 teaspoons cornstarch
'/e teaspoon salt
,/. teaspoon sugar

Pinch of white pepper
'/. cup Chicken Broth (page 33)

This ;,5 the: clLl.ssi.csT'l'i.n.g roll ()f the dhn stun tea.house tradition.
\'\-11I.':nyou requ.est sprin.g rolls. these. are what you wil] receive,
cilthough individual ch~r~change one or ,n()re of the ingredients
according to the season, their whtms, OJ' the delnallds of custom­
ers. But. this (antonese Spring RoIL is the original.

Guaflgdong
Ch'un Ge.ull

Cantonese Spring Rolls
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Remove from wok with a strainer and drain over a large bowl
until the oil has drained from the filling. Occasionally 100SI'n

the filling [0 help drainage.
3. Remove oil Irom wok, Ieaving about 2 tablespoons. Heat wok

over high heat for 30 seconds, Add filling ingredients from the
strainer. Over very high heat stir-fry for 1 to 2 minutes, then
add the wine around the.edge of the "...ok. Mix thoroughly.

4. Make a well in the center. Stir sauce and pour in. Mix together
quickly, stir-frying until the sauce thickens and bubbles. Turn
off hear, add the sesame oil, and mix well. Remove from wok,
place in a shallow dish, and allow to cool io room temperature.
Refrigerate, uncovered, for 4 hours or overnight, covered.

5. Make the spring rolls: Spread out skin. Place ll/,lablespoons of
the filling in a tine, diagonally, at one end of the skin. Dip your
fingers in the beaten egg and rub along the edge/\ of the skin.
Begin folding. Fold lip over filling, then continue to roll, fold­
ing in sides as you do. Keep rubbing the beaten egg along the
edges as you fold to ensure Ihal the spring roll will be sealed.
'Press and seal the end closed. Repeat until all spring rolls arc
made, All spring rolls are fashioned in this manner.

179SPRINGRou,s: A 5~i\!>\)NAL(;KLlTlNG
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Nol'e: Cantonese Spring Rolls can be frozen after cooking. To
reheat, either deep-fry lightly (at 325"F) for] minute, or heat
in a preheated 375""F oven for 3 minutes on a side, until hot
and crisp.

6. Deep-fry in .s cups of peanut oil at 32':;°F (in 4 batches) until
golden brown, 31.04 minutes. Keep turning spring rolls to en­
sure even color. RC1110VC from oil, drain, and serve irnmedi­
atelv,

'1'111:DIM SUM D\:MrUNG BOOK180

Set'Viug Stlgg~slloll:Vinegar Ginger Dip (page 45) is a fine
accompanuneru wuh these. Chinese chili sauce will do nicely
as well.
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1. Combine the shrimp marinade ingredients and add shrimp, Mix
well and allow to stand for 30 minutes in reserve. Combine the

To Finish the Dish 1 tablespoon peanut oil
3 scallions, ends discarded, cut into 11/,-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)

Marinade for Pork 1/2 teaspoon salt
1/. teaspoon Iish l soy sauce

2 ounces fresh pork. shredded

Makes 12 spring rolls

To Continue Recipe

Marinade for Shrimp 1/. teaspoon salt
1/. teaspoon light soy sauce
1/. teaspoon sugar

3 ounces shrimp, washed, shelled, deveined,
shredded

Sun Tall, a .~ul1ul'bal1lo'~njust outside u[Canton, is the place where
I was born. When 1 was young, this was tile sprin~ ro'llas Jar as 1
was concerned. Our sprinJ; rolls arc sitl1plcr hI contcnt than the
Canconese spring rolls, but sl~rcly (1.5 delicious. Notice Ihat the cooh­
ing ICClllliquc is '1uite different too. These spri.ng rnlls stay tn Iny
nlcnlOry for other reasons as well; II seems 7 was alv.:ays !.he per­
son to prepare ,lie bean 5['1'01.415, a lediou5 cllore Illat Incant Iliad to
SIIOPoffboth elld.~,then stach thelll so they could be cooked, not (I
pleasant job for these \.vondeJjul ngan jum, "silver needles. " l\-1C1ybc
it was worth the effort

181SI'RINC,R01.L~:A SEASONAL GR~.tl'l'lG

SUlI Tall
C),IHI. GClAn
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~O~'(::Sun Tak Spring Rolls cannot be frozen.

Sel'vtn!1 SU!1!1csHoIl! As with Cantonese Spring Rolls, 1Like
'Vinegar Ginger Dip (page 45) or chili sauce with these.

'fill! DIM SIN DIIMPIINC;BOOK182

pork marinade ingredients and add the pork. Mix well and
allow to 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 for
20 seconds, Add shrimp and it'~marinade, stir, and cook for 10
seconds. Add scallions and stir in, cooking for 30 seconds. Add
bean sprouts. Mix and cook for about 1 minute, until sprouts
will. 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 of the skin. Dip your fingers in the beaten ep;g
and "vet edges of skin. Fold over tip, and continue to roll, fold­
ing in sides as you do. Keep rubbing bcatcn 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 125cF (in three batches)
until golden brov....n, 3 to 4 minutes. Keep turning spring rolls
to ensure even color. Remove from oil, drain, and serve in1111e­
diately.
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This S',Qnghai version of the (.Ias.~j(.spring roll of Canton is vety
special. People in Shanghai 'lt1Clhe these spring rolls to celebrClte the
Npw Yr.fJrand welcome the spr'tng, a.~do the Cantonese. Bill Lhc)
,'egaI'd the shape and color of the roll as signifitanl,Jor co thelrl it is
1!lIea gum tiu, or "gold bar," a symbol of prosperily.

,
183$PRINC; ROI.Le;: A StA~():-IALGREI:Tl~v

,
3 ounces fresh pork, shredded
6 shrimp, shelled, deveined, washed, dried,

shredded (2 ounces)

Marinade Ingredients 'f, teaspoon light soy sauce
'/. teaspoon salt
'/. teaspoon sugar

,

'/l teaspoon sesame oil

II
Pinch of white pepper

,/, teaspoon cornstarch
'/' teaspoon Shao-Hsing wine or sherry

Sauce Ingredients 1'/2 teaspoons light soy sauce
'I. teaspoon sugar
-t. teaspoon sesame oil
1'/, teaspoons Shao-Hsing wine or sherry
2 tablespoons cornstarch
'/' cup Chicken Broth (page 33)

Pinch of white pepper

II To Continue the Recipe 5 cups cold water
1 teaspoon salt
'/. pound Tientsin bok choy.cut lengthwise. then

in '/.-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)

I

Shallghai
r.hun Geun
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Note: Shanghai Spring Rolls can be frozen after cooking. To
reheat, either deep-fry lightly (at 32S0F) for 1minute, or heat
in a 375°F oven for 3 minutes on a side, until hot and crisp.

SP.M-'1l9 Sl1!l!lf!sHoll: 1 suggest no accompaniment to these
spring rolls.

Makes 15 spring rolls 1. Combine the marinade ingredients and add the. pork and
shrimp. Allow to stand for 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, sur, and
cook for 40 seconds. Turn off heat, run cold water into POL,

and dram. 'Repeat. A110\\' the, bok choy to strain for 20 min­
ures, loosening occastonally wirh chopsticks to aid drainage.
Reserve.

3. Heat wok over high heat for 30 seconds. Add 1'f, tablespoons
of peanut oil and coat wok with spatula. When a wisp of while
smoke appears. add shrimp and pork mixture, with marinade.
Spread in a thin layer. Cook (or 30 seconds then turn over and
mix. When pork and shrimp change color, add bok cboy. 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 off heat and transfer to a shallow dish. Allow to
C011'leto 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 beaten
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
ate made.

5. Deep-fry 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. Rel110Ve from oil. drain, and serve irnme­
diatelv,

1~"I TH'P.DIM SliM DUMPLINGCOOK
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To Finish the Dish 1'/2 tablespoons peanut oil
1 tablespoon minced young ginger, or

1'/, teaspoons regular ginger
16 spring roll skins
5 cups peanut oil (for deep-frying)

'/2 CUP boiling water

Sauce Ingredients 1'/, tablespoons oyster sauce
1 teaspoon light soy sauce
1 teaspoon sugar
'I teaspoon sesame oiI

1'/, teaspoons Shao-Hsing wine or sherry
2 tablespoons cornstarch

Pinch of white pepper
'/' cup cold water

•In warrn6 sun-dried tomatoes, washed
water, thinly sliced (1/3 cup)

Paste Ingredients 1'/2 tablespoons cornstarch mixed with
"'/2 tablespoons cold water

This spl'ing roll filled, only 'with vegetables is an exalnpJe Id'lenlp/e.
food . ./juddJti,stswill eat spring rolls, but not Iradiliollal OtlesjlJ.led
wilh por}! or S11l';nlp. So these are ma,de, Ilsuedl), suelt spring rolls
cOlltain scallions, tlttlSl!1'00I11S, and. any veget.ahles t./ta.tare fresh
(.InAcrisp. This is a,l11odr,rnver,~i()n; r ade/lny .~teal1'ledfnushl'oofns
aJld sun-dried tOlnatoes to theIn, for their distinct tastes. (his is a
J11.()stunusual spring roll ..

'I. pound cabbage, washed, dried, cut into
'/.-inch pieces across (4'/. cups 1ightly
packed)

5 cups cold water
.( teaspoon salt
'f, teaspoon baking soda
4 Chinese black mushrooms, steamed (page

166), thinly sliced ('/. cup)

Vcgcta,h 1~ Spring Rolls

185SPRING ROLLS: i\ SU!\SOKAI, GRr:E1'ING

Saw Chot
Churl Geu,n
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~()le:Vegetable Spring Rolls can be frozen after cooking. To
reheat, either deep-fry lightly (at 325"F) for 1 minute, or heat

SCl'vtU!) Sug~Iesbo:n; 1suggest 110 accompaniment with these
Vegetable Spring Rolls. The sun-dried tomatoes and the steamed
mushrooms provide sufficient flavor.

1. water blanch the cabbage: In a large pot place the .5 cups of
cold water, 1 teaspoon sail, and baking soda and over high
heat bring to a boil. Add the cabbage, submerge, and stir, allow
to cook for 40 seconds, Turn 011' heat. Run cold water into pot,
drain. Repeat, allow to drain for 20 minutes. Loosen cabbage
occastonally \....lth 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 11/, 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 cabbage. 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 [0 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 of the skin with
the paste mixture ..Fold over tip and continue to roll, folding in
sides as you do. Keep hrushing edges of skill with paste to
ensure that spring roll will he sealed. Repeat until all spring
1'0lls are made.

5. Deep-fry 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 from oil, drain, and serve imme­
diately

TITr: DIM SUM ])UMPUNG BOOK
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Makes 16 spri ng rolls
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NO'~elThe re.aS011for rhe use of a paste instead of heat en 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.

in a preheated 375c'F oven for 3 minutes 011 a side, until hot
and crisp.

187SPRING ROLI.~: A SEASONAL GREI1.TING
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1. In a medium pot bring chicken broth to a boil over high heat.
Add the beef strips, cook for 3 seconds, and remove from heat.
Cover the pan and let stand for 1 minute. Strain immediately
(Reserve. the stock for another use if you wish.) Let the beef
COOllO room remperarure,

2. 111 a bowl combine the beef, scallions, ginger, sun-dried torna­
toes, and salt. Toss to mix well.

3. For the surprise packages: Cut each egg roll skin into 4 equal
squares, Place a piece of beef about 4 pieces of scallion, several
shreds of ginger, and strips of sun-dried tomato in the center of
each wrapper, Moisten the two edges of the wrapper that para 1-
lel the direction in which the beef lies. Pick up these edges and
squeeze between your thumb and index finger to seal. Fold

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'/2 tablespoons finely shredded ginger
12 sun-dried tomatoes, packed in oil, cut into

thin strips
'/2 teaspoon salt
6 egg roll skins, square
4 cups peanut oil (for deep-frying)

SllT'lll'lse Pa.(~kagcs
Here is n1y variation on the then1c of rhe spring roll-thoroli~hly
new "Surprise Packages" s}l~pedquill? li~lCthuse party Ilo·;st.'mak­
ers I.hal.pop when they are pul1ed. The Chinese words for these
'I'olls, gins hci Iai mut, t rClrlslate as "happy surprise gift,» aria so
they are. These call be Inarve.lous hers t/'oeuvres, if you wish, or
(an be ealell. a.sYOll wou.ld any other spring roll. As 1 have noted
earNer, th'js re.cipe uses tlte thi.{:II.f.I; Yfdlowish egg roll. shins.

Tnt DIM SUM Du).{rll:'lG BOOK

""akes 24 surprise packages

Gi.l1g 1-1(.i
Lai lvlLjt

r

..
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Ko~e: These may be frozen after frying. If you plan to do so,
cook them only for half the specified rime, or until they arc
light brown. To serve, defrost all and return 10 room tempera­
ture, then relry in oil at 340°F until golden brown, 2 to 2'/1
minutes.

Se.l1vlng Sl1ggesHoll: A. Iew drops or Red Oil (page 44)
enhances these Surprise Packages nicely.

4. Heat a wok over high heal for 40 seconds, Add the peanut oil
and heat to 350"F. In small batches, without crowding, slide
the packages inro the hot oil and deep-fry. turning frequenuy,
until crisp and golden brown all over,4 to 5 minutes. Remove
with a slotted spoon, drain on paper towels, and serve hot.
immedia teIy

seam down to righren into a cylinder. The package will resemble
a log with both ends open. Twist each end gently, but fi['lnl)" to
seal completely in the shape of (.I firecracker.
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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, about 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 'I,-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

5 cups cold water
1 slice of ginger, 1 inch thick, lightly smashed
1 large garlic clove, peeled
1 medium onion, cut into '/,-inch dice
1 tablespoon plus 1'/, teaspoons sugar

2'/, teaspoons salt
6 medium shrimp C/, pound) shelled,

deveined, washed
2-pound head of green cabbage, tough outer

leaves removed, halved, cored, finely
chopped (6 cups)

'/. pound Roast Pork (page 121) cut into
'/,-inch dice

12 egg roll skins, as specified
1 egg, beaten
4 cups peanut oil (for deep-frying)

Mei Guall
Dan Gue:n

ThiS is truly a creation of (hal hybrid, the Chinese-Arnerican res­
tau.rant. There is nothinJ{ like the America.n Ej{g R.oLl in China,
alat loglihe cylinder Jilled mostly with shredded cubbage. MUlL
the Chinese ",..ould call an egg roll would be like (I Spri"K roll,
stJ'tall and deucaic. OJ the various fllll.ngs. olle oJ thell'l wOllld
always be well-fried scrambled eggs, cut up into Silips. It is,
howe.ver; pO$sible to create a [au: egg roll I.hat I\lill lnnll lille the
American sort, but "'Ill ha.ve a Chinese herita.ge, and here. it is.

T,·,I" I),,,, SllVl DllMl'T.1NG 'ROOK190
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5. Heat wok over high heat for 40 seconds. Add the 4 cups of
peanut oil and heat to 350"E Cook in three batches of 4. Add

1~/lnlil111tes.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 filli.ng in a horizontal
line across the bottom third of the skin, then fold the tip clos­
est to you over the filling toward the center, lightly brush the
edges of I.heskin 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 v.'Tappers and filling until all
egg rolls are made.

191SI'RING Rou.s: A SIlASONAL GR((TJ~G
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No~e:These egg rolls should not be frozen. They will keep,
refrigerated, for 3 days. To reheat, deep-fry in 350"F oil [or
slightly more than l miuute, until hot and crisp.

ScrV!Il!,J SUYYCSUOUIThese are complemented well with some
Hot Mustard (page 41),"

the egg rolls to the wok and fry, rurning frequently to ensure
even Coolor, 4 to '5 miuutes. Remove to a strainer and allow to
drain. Repeat with all egg rolls until done. Serve immediately

-c.

TH~ DIM SUM DUMPLINGBOOK192
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It is my hope that not only have you enjoyed lny book, but you have
used it, and that you will cOlltinue (0 use and enjoy it. Although it is a
cookbook, ilrepresents 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 about their teahouses
and teas. Most importantly, however, 1hope I ha lie provided you some
sense of the ever-changing nature. the vigor, and the adaptability of
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 life.

110 ho sill. Good Eating.

•.

A Few Last Words

•

•

•.,.
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Cantonese cuisine, 1. 4, 8-11, 14L
157,173

recipes of. 60-63, 82-83, 95-97,
111-14, lIR-20, 122-23.
146-47, lSI-55. 170-71.
178-83

steamed and baked buns In.

115-16
Cantonese Spring Rolls, 178-80
Chicken, recipes with, 71-72,80-81,

106-8,126-27, 138 39
Chicken Broth. 33
Chicken Sui Ga~ R0-81
Chinese black mushrooms. 24

recipes with, 56-59, 66-67,
111-12. 126-29. 138-39.
148-55.164-67,185-87

"Chinese cabbage." See Bok choy

Bok choy; 23
recipes with, 78-79, R6-91
See also Tientsin bok choy

Runs
dough for, 117, 132
recipes for. 92-94. 118-31,

133-39

Beijing
breads of. 115
Pearl Balls ill. 142

Blark beuns, f('rnlt!lIled, 23
recipe with, 146-47

Blanching. 18

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 shoo IS, 22

recipes with, 52-53, 56-59,
70-71, 74-75, 126-27,
138-39,153-35.158,178-80

Basic Shrimp filling, 158
recipes wub, 15Q-.6')

Bean curd, 22-2~
recipe wit h. 162-61
See also Soybean cake

Bean sprouts, 23
recipe with, 181-82

Beef, recipes with, 78-79, 144-45.
188-89

American Egg Rolls, 190-92
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Ham, recipe 'with, 153-55
Hoisin sauce, 27
Hong Kong, 2-3, 10, 148

recipes of. 60-63, 70-71,122-23
Hot wIUSIaI'd. 41

Hot Oil, 37

Garden 'Pastry, 111-12
Garlic chives. See Chives, Chinese
Garlic Oil, 39
Garlic Pepper Sauce, 40
Ginger juice, 26

recipes vvith. tiD-til
Ginger pickle, 26-27

recipe with, 111-12
Gmgerroot, 26

recipes wtrh, 11, fiO-oJ, 1i8-72,
76-79,82-83,86-99,122-23,
126-29, 136-39, 142-43,
]53-55, 166-67, 170-71,
1t15-92

Ginger Soy Sauce, 38
Glutinous rice, 26-27

recipes with, 1'2-73, 142-43
Glurinous Rice Siu Mai, 72-73

recipes with, 120-21. 148. 50
i11 soybean cake, 22

Flollrs, 25, 47-49
Flower Oumplings, 71-72
1-\1Vd processor, 21
Fl'ed'q Sl"~(, ia I Scal li011 Pancakes,

102-3

Filet mignon, recipe with, 1R8-R9
Tive-spice powder, 25

Egg rolls
American, 190-92
skins for, 25, 173. 176-177

Deep-frying, 17-18
Dicing, 21
Dip, Vinegar Ginger, 45
Doughs, recipes for, 50-51. 64-6:3,

104-:;,117
Dry-Roasted Rice Meatballs,

144-45

I.
I

I

Chlnkiang vinegar. 31
Chive Dumplings. 60-61
Chives. Chinese. 2~
Cleavers. 20-21
Coc1<scnrl'l h 0,111'1pli 1'1gs, 82-83
Cook and Sell Dumplings, 66-67
Corlande r, 24

recipes with, 56-57, 68-69,
72-73,78-79,106-8, 122-23,
136-37,153-55

Crab Claws, Sluffed, 159-60
Curried Chicken Pastry, 1064>
Curried Pork Buns

Bakcu, 136-37
Steamed, 122-23

Curried Siu lvlai, oR-09
Curry powder, 2')
Curry Sauce, 42

INDEX196
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Pancakes, scallion, 100-10.1
Pastry dumplings. 106--14

dough for, 104-5
Pearl BaUs, 142-43
Pepper Sfll /I:[ai, 168-69

recipes with, 52-53

Sauces,37,38,40,42,43
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, 1o, A'5,17.1

baking in, 116
recipes of, 86-101. 104-14,

142-43,183-85

Oils, 36,37,39,44
Ovster sauce 28, '

Mustard pickle, 30
in recipe, 98-99

•

Red bean paste. 28. 113
Reu Bean P<I:;Iry, 113-14
Red Oil, 44
Red Oil Dumplings. 78-79
Rice

Meatballs, Dry-Roasted Rice, 144-45 dry-roasted, in 111catbaJ1s,l44-45
Mesh strainer, 18 See also Glutinous rice
Mincing, 20.21 Rice Noodle Fruit, 56-57
Mushrooms. Sec Chinese black Roast Pork, 120-21

mushrooms recipes with. 118-2.0. 133-34,
Mustard, Hot, 41 190-92

List of foods, 22.-32
Lotus seed paste. 27

red pl"~wi Ih, 1.30-31

.'

recrpes wi ih , ';0-')7, 74-7.'5,
86-99, 118-23, 1.33-37,
142-43,148-50, li8-BS

See ulso Ham; Roast Pork; Sau­
sages; Spare. Ribs Sill.Nfef

Jicama, 27
recipes with, 71-72, 82-83

Phoenix t:YI':$,54-55
Pork

Ingredients. li~t of. 22-32

1971NIlP.X
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Taiwan recipe, 98-99
Tapinca OOUT, 31

in dough, 50-51
Taro root, 31
Taro Root Horus, 148-52
Tea, 4-8
Tempering. 19-20

Soy sauces, 30, 38
Spare Ribs 511111-1«1,146-47
Spatula, 16-17
Sprln,e;rolls

recipes for, 178-89
skins for, 30, 175-7i

Steamed Bun Dough, 117
recipes with, 118-20, 122-27

Steamed Chicken, 126-27
Steamed Curried Pork Buns, 122-23
Steamed Lotus Seed Huns, 130-31
Steamed Mushrooms, 166-67
Steamed Pork Buns, 118-20
Steamed Sausage BUllS, 124-25
Steamed VegetahleDuns, 128-29
Steaming and steamers, 18-19
Stir-frying, 16-17
Stuffed Bean Curd, 162-63
Stuffed Crab Claws, 159-60
Stuffed Mushrooms, 164-65
Sun Tak Spring Rolls, 181--83
Surprise Packages, 188-89
Sweet and Sour Sauce, 43
Sweet Scallion Sauce, 37
Szechuan mustard pickle, 30

in recipe, 98-99
Szechuan recipes, 78-79, 144---45

Skins
egg roil, 25, 173,176,177
Shanghai dumpling, 88
spring roll, 30, 175-77
won ton, 32, 65, 89, 98

Snow Cabbage Dumplings, 98-99
Snow peas, 29

recipes with, 62-63, 151-52
Snow Pea Shoot Dumplings. 62-63
Soi Gau, recipe for, flO-AI
Soup Buns, 92-94
Soup Dumplings, 95-97
Soybean cake, 22-23

recipe with, 128-29
Soy sauce dishes, 35

Shanghai dumpling skins, 88
Shanghai Pastry Dough, 104-5

recipes with, 106-14
Shanghai Potsticker Dumplings, A6-RR
Shanghai Shrimp Pastry, 109-10
Shanghai Spring Rolls, 183-85
Shanghai Street Dumplings. 89-91
Shao-Hslng wine, 29
Shredding, 21
Shrimp

basic filling for, 158
dried, description of, 29
recipes with, 52-'>7, 02-63,

66-69,76-77,92-97,109-10,
14R-50, 153-55, 161-65,
168-71,178-85,190-91

Shrimp Balls, 1.61
Shrimp Dumplings, 52-53
Shrimp Toast, 170-71
Shrimp Water Dumplings, 76-77
Sill !vlai recipes, 68-73, 146-47,

16R-69

INDI:XJ98
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Yunnan Ham Roll. 153-55

.30-51
red pes ..vith, 52-63

Wok,15-20
Won Ion skins, '32, 65, 89, 98

Willer I:hCSlnU~,32
recipes 'with,52-53. 58-59, 08-71,

74-77,98-99,106-8,111-12,
142-4'5, 17R-RO

Water Dumplings. 74-7'5
Wheat Flour Dough, 64-65

reelpes wi th, 66-83
Whenl starch, 32

recipe with, 149-50
whcer Starch- Tapioca Flour Dough .•

199]Nt)~.X

Veal, recipes with, 70-71,82-83
Veal Siu IVlal, 70-71
vegetable Spring Rolls, 185-87
Vegetarian Dumplings, 58-59
Vegerarten recipes. 58-59.

111-12,128-31.151-52,
18:')-87

Vegetarian Taro Horns, 151-52
Vinegar, Chlh kiang, 31
Vinegar Ginger Dip, 45
Vlnegar Soy Sauce. 38

TIentsin bok choy, 31
recipes with, ~O-~1, 153-55.

ll:!j ~.3
Turkey, tedpt, with, R2.-f\.'
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