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Explore the delicious and diverse world of Dim Sum with this comprehensive guide. Discover the taxon-
omy of dumplings, buns, meats, sweets, and other specialties found in the traditional Chinese teahouse.
Learn about the ingredients, preparation methods, and cultural significance of these delightful culinary
creations.
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The Dim Sum Field Guide

A whimsically illustrated yet authoritative guide to the "taxonomy" of dim sum, based on a popular Lucky
Peach story. Author and illustrator Carolyn Phillips demystifies the rich, nuanced culinary institution
of teahouse snacks in The Dim Sum Field Guide, a pocket-size, definitive resource featuring 80
hand-drawn illustrations. With entries for all the dim sum classics--including siu mai, xiaolongbao, char
siu, roast duck, and even sweets like milk tarts and black sesame rolls--this handy reference is perfect
for bringing on-the-go to your next dim sum outing. Armchair travelers and Asian food enthusiasts alike
will be delighted by this detailed yet accessible look at the distinctly Chinese art of eating well. — NPR's
Best Books of 2016

All Under Heaven

A comprehensive, contemporary portrait of China's culinary landscape and the geography and history
that has shaped it, with more than 300 recipes. Vaulting from ancient taverns near the Yangtze River
to banquet halls in modern Taipei, All Under Heaven is the first cookbook in English to examine all

35 cuisines of China. Drawing on centuries' worth of culinary texts, as well as her own years working,
eating, and cooking in Taiwan, Carolyn Phillips has written a spirited, symphonic love letter to the flavors
and textures of Chinese cuisine. With hundreds of recipes--from simple Fried Green Onion Noodles to
Lotus-Wrapped Spicy Rice Crumb Pork--written with clear, step-by-step instructions, All Under Heaven
serves as both a handbook for the novice and a source of inspiration for the veteran chef. — Los
Angeles Times: Favorite Cookbooks of 2016
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“Features photos and descriptions of the most common dim sum items, from dumplings to desserts .
.. can take a lot of guess work out of your ordering.” —San Francisco Chronicle With its small plates
and endless assortment of dishes, dim sum is an increasingly popular way to do brunch. For those
new to this fun feast, or regulars looking to try a different dish, Dim Sum is the ultimate guidebook

to this traditional Chinese meal. Perfect for your phone or tablet, this handy guide identifies the fifty
most popular dim sum dishes with full-color photographs, short descriptions of the ingredients, the
names of the dishes in English and Cantonese, and how to pronounce them. As the carts roll by, a
quick glance at the book will tell a jean gow choy bang (chive dumpling) from mong gwor bo deen
(mango pudding), and demystify the contents of that bamboo steamer. With tips on restaurant etiquette
and how-tos for everything from refilling the teapot to handling chopsticks, Dim Sum is yum yum for
everyone. “Explains about 50 items, giving Chinese transliterations of the names and clear, appetizing
photographs. Steamed pork dumplings, shrimp dumplings, barbecued pork buns and spring rolls share
the pages with duck feet and tripe.” —The New York Times “An illustrated explanation of the items one
can expect to find at a dim sum restaurant—with it, one can figure out what's inside that steamed
dumpling, what that tiny dish of meat is and how to tell the difference between a White Turnip Cake
and a Taro Cake.” —Publishers Weekly

At the Chinese Table: A Memoir with Recipes

Finalist for the 2022 IACP Award in Literary or Historical Food Writing KCRW Best Culinary books of
2021 WBUR Here & Now Favorite Cookbooks of 2021 Part memoir of life in Taiwan, part love story—a
beautifully told account of China’s brilliant cuisines...with recipes. At the Chinese Table describes in
vivid detail how, during the 1970s and '80s, celebrated cookbook writer and illustrator Carolyn Phillips
crosses China’s endless cultural and linguistic chasms and falls in love. During her second year in
Taipei, she meets scholar and epicurean J. H. Huang, who nourishes her intellectually over luscious
meals from every part of China. And then, before she knows it, Carolyn finds herself the unwelcome
candidate for eldest daughter-in-law in a traditional Chinese family. This warm, refreshingly candid
memoir is a coming-of-age story set against a background of the Chinese diaspora and a family whose
ancestry is intricately intertwined with that of their native land. Carolyn’s reticent father-in-law—a World
War Il fighter pilot and hero—eventually embraces her presence by showing her how to re-create
centuries-old Hakka dishes from family recipes. In the meantime, she brushes up on the classic cuisines
of the North in an attempt to win over J. H.'s imperious mother, whose father had been a warlord’s
lieutenant. Fortunately for J. H. and Carolyn, the tense early days of their relationship blossom into
another kind of cultural and historical education as Carolyn masters both the language and many

of China’s extraordinary cuisines. With illustrations and twenty-two recipes, At the Chinese Table is

a culinary adventure like no other that captures the diversity of China’s cuisines, from the pen of a
world-class scholar and gourmet.

Modern Dim Sum

30 recipes for bite-size dumplings, rolls and wrap from China and South-east Asia. 30 recipes for
bite-size dumplings, rolls and wrap from China and South-east Asia. Dim Sum are tiny dishes served
at the great ‘yun cha’ lunches found in Chinese restaurants around the world. Diners are offered their
choice from trolley after trolley of amazing treats such as potsticker dumplings, spring rolls, noodle
wraps, and crispy wontons. Going out for Chinese dim sum is a favorite brunch excursion, and the
clatter of the carts as the endless plates of dumplings and steamed buns that are presented is part of
the experience. But sometimes a leisurely morning in your own kitchen is what beckons most. Have the
best of both worlds with this collection of easy to master savory and sweet recipes for steamed, fried,
and boiled bite-size dumplings, buns, wraps, and rolls. Learn how to make 3 types of basic dough, work
with delicate rice papers, and refine your knife skills to ensure that your filling ingredients are prepared
well for perfect results. Ideal for sharing, whether served as a light meal, a feast, or as a nibble with
drinks, creating your own fresh dim sum at home is easy and rewarding. Choose from vegetable, meat,
and seafood options. Try steamed dumplings — Pork and Prawn Meat, Monk Vegetable and Chinese
Broccoli, or choose fried and grilled dim sum recipes which include Grilled Turnip Cakes, Vegetable
Spring Rolls, and Teriyaki Tofu.

Dim Sum Basics: Irresistible bite-sized snacks made easy

Learn to prepare authentic dim sum snacks with ease from dim sum master Ng Lip Kah. In Dim Sum
Basics: Irresistible bite-sized snacks made easy, Chef Ng demonstrates how to make all-time favourites



like siew mai, paper-wrapped chicken, glutinous rice in lotus leaf and egg tarts; as well as creative
additions such as salted egg yolk custard buns and snow skin dumplings. Written in an easy-to-follow
manner and presented with step-by-step photographs, these recipes will help perfect your skills in
making dim sum, be it moulding dumplings into various shapes or preparing crisp and flaky pastries.
With Chef Ng'’s guide, you can enjoy delicious, freshly made dim sum at home.

Dim Sum Basics: Irresistible Bite-sized Snacks Made Easy (New Edition)

Learn to prepare a wide variety of dim sum dishes at your own pace with the guidance of dim sum
master, Chef Ng Lip Kah. In Dim Sum Basics: Irresistible bite-sized snacks made easy, Chef Ng
demonstrates how to make all-time favourites as well as new creative treats such as: * siew mai ¢
paper-wrapped chicken ¢ glutinous rice in lotus leaf « egg tarts * salted egg yolk custard buns ¢ snow
skin dumplings With easy-to-follow instructions and step-by-step photographs, these recipes will help
perfect your skills in making dim sum, be it moulding dumplings or preparing crisp and flaky pastries.

A Beginner's Guide To Chinese Kitchen Using Dim Sum Cookbook

Dim sum is the Chinese style of serving an array of small plates of savory and sweet foods, that
together, make up a delicious meal. These feasts are traditionally enjoyed by groups of family and
friends over long brunches, accompanied by piping hot cups of tea. The most popular dim sum
dishes include steamed, boiled, and fried dumplings, bite-sized meats, steamed buns, spring rolls, rice
and noodle dishes, and creamy desserts. These are served in no particular order, and the fun is in
sharing the different dishes, and enjoying the variety of tastes. Whether you want to create your own
Instagram-worthy dim sum party or are looking for tasty appetizer recipes, enjoy these delicious dim
sum recipes you can make at home

Dim Sum

One of the greatest pleasures in Chinese cuisine - 'dim sum' (which means 'touch the heart' in
Cantonese) - is probably the most often enjoyed culinary fare and offers an endless assortment and
variation of dish choices. These exotic tasty delights are often served in petite portions, and have
become increasingly popular to be had as a meal. With a great assortment of savory and sweet choices
ranging from enticing buns, dumplings and pastries - who wouldn't enjoy having dim sum? Anyone who
has enjoyed the pleasures of a dim sum meal has more often than not wondered at the gastronomical
possibilities of recreating these delights in their very own kitchen. This is now made possible with "Dim
Sum”."Dim Sum" is a contemporary compilation of authentic dim sum recipes from the private collection
of renowned chef - Chef Chan Chen Hei. Chef Chan's bold and original approach to traditional dim sum
strips much of the mystery that goes into his scrumptious creations such as Steamed Pork Dumpling
topped with Crab Roe, Deep-fried Chewy Dumpling, White Jade Roll with Crab Sauce to name a few.
His creativity and desire to experiment with unexplored combinations of flavours and textures is evident
in his other unique creations like Sugar Cane Jelly, Ginger Egg Tart, Green Tea Dumpling etc, these
and many more never fail to excite and tantalise the palates. The recipes featured are specially selected
from Chef Chan's private collection that he has compiled over years of experimenting, innovating and
perfecting dim sum dishes. "Dim Sum" is an unique treasure cove of many delightful dim sum recipes,
and peppered with nuggets of advice and tips from Chef Chan. Both professionals and novices will find
"Dim Sum" a useful reference for replicating dim sum dishes that are served in top restaurants. Beautiful
full colour photos accompany the recipes, and these in itself will guarantee to inspire even novices to
discover the superb flavours of dim sum at home. Expand your culinary repertoire with "Dim Sum".
Chef Chan's first book "The Art of Taste" published by Marshall Cavendish, garnered a nomination for
Best Hard Cover Recipe Book at the prestigious 2003 Jacob's Creek Awards.

Dim Sum

Why limit yourself to the English menu when ordering dim sum? Chinese teacher Liza Chu has a
part-time career as a Hong Kong dim sum guide, and she has distilled her knowledge of Cantonese
cuisine and dining etiquette into this practical guidebook to eating out. Each photographed dish is
identified with Chinese characters and a pronunciation guide. Icons alert those with allergies or special
diets, and there's a special listing of dim sum dishes most popular with children. Master chefs explain
their cooking methods, and even the art of tea drinking is covered in detail. This little book is your
passport to a world of adventurous - and delicious - dim sum.



Asian Dumplings

The enhanced edition of Asian Dumplings offers an enriched cookbook experience, including video
guidance on key dumpling techniques combined with the convenience of having a portable learning
tool at your fingertips. Shaping dumplings can be intimidating, so it's no wonder that students in
Andrea’s classes pay the most attention to her detailed and encouraging how-to demonstrations.
With the enhanced Asian Dumplings ebook, you get an on-demand dumpling-making class in your
own home that covers everything from entry-level shapes such as the half-moon and pea pod to

the mesmerizing wrist swirl used to create Shanghai Spring Roll Skins. Featuring eleven videos that
demystify dumpling shaping for cooks of all levels, the enhanced audio-visual component of Asian
Dumplings brings Andrea into your kitchen to guide you through each master technique--any time, as
many times as you need. Plump pot stickers, spicy samosas, and tender b o (stuffed buns) are enjoyed
by the million every day in dim sum restaurants, streetside stands, and private homes worldwide.
Wrapped, rolled, or filled; steamed, fried, or baked—Asian dumplings are also surprisingly easy to
prepare, as Andrea Nguyen demonstrates in Asian Dumplings. Nguyen is a celebrated food writer
and teacher with a unique ability to interpret authentic Asian cooking styles for a Western audience.
Her crystal-clear recipes for more than 75 of Asia’s most popular savory and sweet parcels, pockets,
packages, and pastries range from Lumpia (the addictive fried spring rolls from the Philippines)

to Shanghai Soup Dumplings (delicate thin-skinned dumplings filled with hot broth and succulent
pork) to Gulab Jamun (India’s rich, syrupy sweets). Organized according to type (wheat pastas,
skins, buns, and pastries; translucent wheat and tapioca preparations; rice dumplings; legumes and
tubers; sweet dumplings), Asian Dumplings encompasses Eastern, Southeastern, and Southern Asia,
with recipes from China, Japan, Korea, Nepal, Tibet, India, Thailand, Vietnam, Singapore, Malaysia,
Indonesia, and the Philippines. Throughout, Nguyen shares the best techniques for shaping, filling,
cooking, and serving each kind of dumpling. And she makes it easy to incorporate dumplings into a
contemporary lifestyle by giving a thorough introduction to essential equipment and ingredients and
offering make-ahead and storage guidance, time-saving shortcuts that still yield delectable results,
and tips on planning a dumpling dinner party. More than 40 line drawings illustrate the finer points

of shaping many kinds of dumplings, including gyMza/pot stickers, wontons, and samosas. Dozens of
mouth-watering color photographs round out Asian Dumplings, making it the most definitive, inviting,
inspiring book of its kind.

Dim Sum

In this fully illustrated book, Chef Chan reveals his secrets to making these delicious bite-sized delights.
Old and forgotten recipes such as Twin Sausage Rolls (Lap Cheong Qun) and Soup Dumplings (Kun
Tong Bao) are recalled, when unigue new creations such as Sugar Cane Jelly and Green Tea Glutinous
Rice Balls are also introduced. Chef Chan’s creative and daring approach to dim sum also sees him as
reinventing traditional favourites and giving them new textures and tastes. Here, Steamed Roast Pork
Buns (Char Siew Bao) have been given a twist with the addition of preserved vegetables, and Egg

Tarts (Dan Tat) have been given a lift with ginger juice. Expand your culinary repertoire with Dim Sum.

Dim Sum

A contemporary collection of traditional Chinese appetizers

Bao

Unlock the potential of your bamboo steamer with 65 delicious recipes for Asian bites and street food
style treats, from bao buns to dim sum. Bamboo steamers are at the heart of simple Asian cooking,
producing everything from fluffy pork bao buns to steamed Chinese chicken. This collection of recipes
will help you use this simple and effective cooking tool from ancient China to produce vibrant and tasty
treats. Whip up 'pillows of joy' in delicious bao bun recipes and make fluffy, edible clouds of doughy
yumminess that pack a sweet and savoury punch in one hit, alongside a range of other dumplings and
Asian street foods. Steamed chicken, fish, vegetables and sticky rice have never been easier to whip
up. Unlock a whole new world of Asian cooking with these recipes, and discover the incredible flavours
and textures that can be created in your bamboo steamer.

Bao & Dim Sum



Bao & Dim Sum reveals the secrets of how to create bao and dim sum at home. In Bao & Dim Sum,
Orathay Souksisavanh walks you through how you can create a huge range of bao and dim sum. Try
your hand at mushroom dim sum and braised pork bao, as well as sides such as cucumber salad and
braised aubergines, and even a selection of sauces. With easy-to-follow instructions, Bao & Dim Sum
is perfect for even the novice cook.

Cooking Classics: Dim Sum

Cooking Classics is a series of step-by-step cookbooks that showcases some of the most popular and
well-loved cuisines of Asia. Each fully illustrated volume provides an insightful overview of the culinary
traditions of the country, including the local cooking styles and techniques, in addition to a delectable
selection of 42 authentic dishes. Recipes are written with clear, easy-to-follow instructions, and an
illustrated glossary highlights essential ingredients used. Cooking Classics: Dim Sum puts together

a wide range of dim sum snacks that have captured the hearts of food lovers around the world. Dim
sum specialist Ng Lip Kah demonstrates the preparation of all-time favourites like siew mai, glutinous
rice in lotus leaf, egg tarts, as well as creative additions to the dim sum menu, such as salted egg
yolk custard buns, crispy bread rolls and snow skin dumplings. Perfect your deep-frying skill to get
crispy deep-fried wonton, learn tips on how to mould dumplings into various shapes, find out how to
make crystalline har kow skin, and discover many more ideas that will inspire great cooking in this
comprehensive Cooking Classics collection. Ng Lip Kah has more than 30 years of experience working
at established restaurants, which include TungLok Restaurant, Red Star Restaurant (Chin Swee) and
Habour City Restaurant (PSA Building), all of which are known for their dim sum specialities. In 2008,
Chef Ng was conferred Individual Second Runner-up and the Group Champion Award by the World
Association of Chinese Cuisine (WACC), an international non-government and non-profit organisation
that promotes Chinese cuisine worldwide. The WACC is endorsed by members from various Asian,
European, and American regions. Chef Ng is very passionate and sincere about his craft. He currently
conducts culinary classes, where he shares his sought-after skills in making dim sum and other Chinese
dishes.

Sea Salt and Honey

An enchanting celebration of Greek provincial life—its charming culture and sublime food—captured in
100 delectable recipes and captivating stories from the Greek-American Tsakiris family, accompanied
by more than 100 visually stunning full-color photographs by James Beard award-winning photographer
Romas Foord. Sea Salt and Honey is a delightful ode to the rustic lifestyle of Nicholas Tsakiris’
birthplace. Though America has been his adopted country for the last thirty years, he felt himself
irresistibly drawn back to his homeland after his two daughters, Olivia and Chloe, were grown. Over
the years, Olivia and Chloe too felt the desire to reconnect to their roots. The family now live almost full
time on the Mani coast, in a little house nestled in the Taygetos foothills close to Kardamili—a charming
village of roughly 450 residents, where a walk across town takes five minutes. With the abundance of
nature and boundless possibilities of ingredients around them, Nicholas, Olivia, and Chloe indulge in
their favorite pastime—cooking delicious meals together while sharing family stories. They eventually
began to grow their own food, working together to plant and harvest each season’s bounty in their
garden. Like many Greeks, they eat seasonally, and most of the recipes they prepare are inspired by
the food grown in their own backyard. In an age when retaining your roots, mindful eating, and work-life
balance are becoming increasingly rare, Sea Salt and Honey is a reminder of the importance of tradition
and a celebration of personal history that combines delicious, healthy recipes with a call to a simpler
way of life. Nicholas, Olivia, and Chloe invite you to take a seat at their table, to enjoy the scenic vista
of the Taygetos mountain range and the Messinian gulf, as you indulge in hearty, wholesome, and
easy-to-make dishes such as: Smoked Trout and Wilted Lettuce Garden Salad Savory Greek Yogurt
Bowls Winter Garden Pasta with Purple Cabbage, Broccoli, Cauliflower, Sage, and Dried Chiles Grilled
Octopus Marinated in Red Wine Vinegar, Honey, and Oregano Lamb Slow-Cooked in the Gastra (Clay
Pot) Sea Salt and Honey Chocolate Chunk Cookies James Beard award-winning photographer Romas
Ford’s incredible images capture the sense of community and Greek culture that infuse and inspire
these dishes. Filled with stories, adventures, memories, and beautiful photographs, Sea Salt and Honey
pays tribute to authentic and Greek-inspired cuisine, and is a culinary celebration of a place where the
love of the land, of nature, and of a simple but rich life makes you feel at home.

Dim Sum



Dim Sum is a contemporary cookbook collection of traditional Chinese appetizers. A variety of succulent
Chinese recipes can be found. included is information about the culture surrounding Dim Sum,
ingredients and utensils, and cooking methods. Full-color photos accompany every recipe, guaranteed
to inspire you to discover the superb flavors of Chinese cuisine in your own home. Featured dim

sum recipes include: Steamed Pork Buns Pot Sticker Dumplings Vegetable Spring Rolls Roast Duck
Pancakes Mango Pudding

Dim Sum Dumplings: An Art of the Chinese Food: Touch Everyone's Heart with These 30 Supercilious
Dim Sum Recipes

One of the delicious and hearty dumplings made on the land of China are the Dim Sum recipes. Dim
Sum itself meaning

The Dumpling Sisters Cookbook

Over 100 deliciously fuss-free recipes from The Dumpling Sisters' Kitchen. Amy and Julie Zhang
have been entertaining and educating their thousands of followers on Youtube with their recipes for
deliciously easy homemade Chinese food - now THE DUMPLING SISTERS COOKBOOK brings you
more of the easy Chinese recipes and advice that those fans have been clamouring for. Dedicated to
and destined to be adored by every Chinese food lover, this book is full of Chinese-food favourites,
impressive sharing dishes and even sweet treats that have been little acknowledged in a western
understanding of Chinese food - until now. This is Chinese home cooking at its best. The recipes

are structured as to give a gradual introduction to Chinese dishes, beginning with the simple; Best
Ever Fried Rice, and working up to the more elaborate Cracking Five-Spice Roast Pork Belly, and are
interspersed with the insider tips and tricks that the girls' Youtube fans adore. There is also a focus

on Chinese culture and eating etiquette (for perfecting those chopstick skills), including sharing menu
planner and a guide to shopping at the Chinese supermarket. Amy and Julie write with wit and gusto -
they are the perfect cooks to take any food lover on a journey to discover real Chinese cooking.

Dim Sum

Dim sum is a traditional style of eating, where bite-sized tidbits are served for shared dining. This book
makes authentic Chinese dim sum accessible to the home cook. It opens with a practical introduction
to the cuisine, with essential information on ingredients and equipment. More than 25 recipes follow,
with a diverse selection of dishes from all over China.

The Dumpling Galaxy Cookbook

From one of Eater's 38 best restaurants in America—which has been hailed by the New York magazine,
Michelin Guide, and more for serving the freshest dumplings in New York City—comes the ultimate
Chinese cookbook with 60 dumping recipes and dim sum-like sides. New York Times critic Pete Wells
calls Helen You "a kind of genius for creating miniature worlds of flavor" and, indeed her recipes redefine
the dumpling: Lamb and Green Squash with Sichuan pepper; Spicy Shrimp and Celery; Wood Ear
Mushroom and Cabbage; and desserts such as Sweet Pumpkin and Black Sesame Tang Yuan. With
information on the elements of a great dumpling, stunning photography, and detailed instructions for
folding and cooking dumplings, this cookbook is a jumping-off point for creating your own galaxy of
flavors. “Flushing jiaozi master Helen You’s guide to what many consider the best shuijiao (or boiled
Chinese dumplings) in town."—New York magazine

The Dim Sum Dumpling Book

Offers a selection of recipes for dim sum, including traditional Chinese tea house favorites and
vegetarian dumplings, and provides recipes for an assortment of doughs, flavored oils, and dipping
sauces

This Is a Book About Dumplings

Make Your Dumpling Dreams Come True For Brendan Pang, MasterChef Australia alum and founder of
Bumplings restaurant, it all started in his grandmother’s kitchen, where one bite of Grandmere’s Fried
Shrimp Wontons sparked his lifelong dumpling obsession. Now he’s sharing the recipe that started it all,
along with dozens of classic and contemporary dumplings, accompanying dishes and knockout sauces.
His simple, impressive recipes break down the steps to help you make the dumplings of your dreams



and have a blast doing it. Inspired by his family’s Chinese and Mauritian background, Brendan covers
classic Chinese-style dumplings and playful new creations. Traditional flavors feel fresh in recipes like
Chinese Spicy Beef Potstickers, Shanghai Soup Dumplings and Chicken and Ginger Jiaozi. Shake
things up with Purple Miso Roasted Eggplant Potstickers and Red Curry Chicken Wonton Soup. Round
out the table with Spicy Dan Dan Noodles, BBQ Pork Steamed Buns, Tea- Smoked Duck Breast and
plenty of dipping sauces. It's easy to make your own dumpling wrappers from scratch, or start with
store-bought and dive into the art of shaping. No experience or special equipment necessary! With
Brendan by your side, there’s no need to fear making dumplings at home. Boiled, steamed or fried—the
only thing better than that first bite of a juicy dumpling is knowing you made it yourself.

Delicious Dim Sum

Who doesn't like nibbling and feasting on dumplings, spring rolls, steamed goodies and other Chinese
delicacies? The age-old tradition of eating dim sum is a fun and delicious way to experience the
varied assortment of Chinese food. Think you can only experience dim sum in authentic Chinese
restaurants? Think again! Delicious Dim sum: A Collection of Simple Chinese Dim Sum Recipes will
let you experience the best of this traditional Chinese dining experience right from your own kitchen!
From delectable dumplings to mouth-watering spring rolls and everything in between, this book will be
your guide on how you can make your own simple and delicious dim sum delicacies.

Healthy Dim Sum Cookbook

Dim Sum is dumplings or wontons stuffed with meat, fish, or vegetables and are then steamed or fried.
Some are savory, others are sweet. And they are all delicious. As you'll see in this Dim Sum Cookbook,
there are so many options for filling a delicious dumpling.Every dim sum needs a variety of sauces, and
you'll find perfect homemade dipping sauces in this Dim Sum Cookbook. They are so much better than
store-bought.Dim sum requires a steamer or a steamer rack, available at any online market.Everyone
loves a good dim sum. Those delicious morsels are hard to resist. Traditionally, dim sum is served on
a relaxing weekend morning, and always with some excellent tea.

Damn Good Chinese Food

From acclaimed chef Chris Cheung comes a cookbook inspired by growing up in New York's China-
town—with a foreword by Maneet Chauhan, celebrity chef, author, and judge on The Food Network's
Chopped There is a particular region in today's renaissance of Chinese cooking that is often overlooked:
the food of Chinatown. Like many of his predecessors, chef Chris Cheung was inspired by the place
where he grew up, lived, worked, and ate. From take-out orders at tiny hole-in-the wall teahouses to
the lush green vegetables piled high at the markets, celebration dinners at colossal banquet halls to
authentic home-cooked meals, Chinatown'’s culinary treasures and culture laid the groundwork for his
career as a chef and serve as the creative force behind this book. In addition to learning the technique
to make his widely revered dumplings, this cookbook includes fifty mouth-watering dishes that pay
homage to the cooking traditions of Chinatown and celebrate this remarkable, resilient neighborhood.
Cheung shares his thoughtful tour de force takes on timeless Chinese classics like potstickers, spring
rolls, wonton soup, General Tso's chicken, beef and broccoli, scallion pancakes, har gow (shrimp
dumplings), chicken chow mein, salt-and-pepper shrimp, lobster Cantonese, egg cakes, congee, and
dozens of other delicious, authentic recipes perfect for cooks of all skill levels. Through personal
insights, stories, and recipes, the author walks you through the markets, restaurants, and streets,
providing a stunning portrait of this important cuisine and its countless contributions to American
culture.

Dim Sum

You can make dumplings a weeknight comfort food staple—and this cookbook will show you how
with 40 easy but innovative dumpling recipes from around the globe. Shumai, gyoza, mandu, komber,
pierogis: a dumpling by any other name would taste as comforting. The original comfort food in

every culture, the humble dumpling takes center stage in this beautiful cookbook. Author Liz Crain
offers up beloved staples—with easy, step-by-step instructions for dumpling skins and fillings—and
regional favorites, including: Classics: Chinese soup dumplings and shumai; Japanese gyoza; Eastern
European pierogi; Italian goat cheese arrabbiata Regional: Northwest American morel sherry cream;
Cincinnati Chili; Shrimp & Grits; Nettle & Caramelized Onions; and Bananas Foster With 40 recipes,



full-color photographs—plus vegan, gluten-free and kid-friendly options—Dumplings Equals Love is
the perfect gift for the foodie or home cook in your life.

Dumplings Equal Love

Dim Sum is dumplings or wontons stuffed with meat, fish, or vegetables and are then steamed or fried.
Some are savory, others are sweet. And they are all delicious. As you'll see in this Dim Sum Cookbook,
there are so many options for filling a delicious dumpling.Every dim sum needs a variety of sauces, and
you'll find perfect homemade dipping sauces in this Dim Sum Cookbook. They are so much better than
store-bought. Dim sum requires a steamer or a steamer rack, available at any online market.Everyone
loves a good dim sum. Those delicious morsels are hard to resist. Traditionally, dim sum is served on
a relaxing weekend morning, and always with some excellent tea.

The Dim Sum Book

In Cantonese, “dim sum” means “touch the heart,” and Ellen Blonder’s charming celebration of China’s
famed tea lunch does just that. More than sixty carefully crafted, authentic recipes, each illustrated
with Ellen’s exquisite watercolor paintings, put the key to re-creating these delectable morsels in every
cook’s hand. Anyone who has enjoyed the pleasures of a dim sum meal has inevitably wondered
what it would be like to create these treats at home. The answer, surprisingly, is that most are quite
simple to make. From dumplings to pastries, Dim Sum is filled with simple, foolproof recipes, complete
with clear step-by-step illustrations to explain the art of forming, filling, and folding dumpling wrappers
and more. Ellen Blonder offers her favorite versions of traditional Pork and Shrimp Siu Mai, Turnip
Cake, and Shrimp Ha Gow, each bite vibrantly flavored, plus recipes for hearty sticky rice dishes,
refreshing sautéed greens, tender baked or steamed buns, and a variety of pastries and desserts—all
the ingredients required for an authentic, restaurant-style dim sum feast. Practical advice on designing
a tea lunch menu and making dim sum ahead of time round out this irresistible collection. Lovingly
created from years of tasting, refining, and seeking out the best dim sum recipes from San Francisco
to Hong Kong, Dim Sum is a gem that any student of Chinese cooking will treasure.

Dim Sum Cookbook

In his first book, critically acclaimed chef Andrew Wong introduces us to extraordinary, exceptional and
unexpected dishes from across China.

Dim Sum

Make Asian dumplings from scratch with beginner-friendly recipes Dumplings are little parcels of
love--juicy presents on a plate that bring joy with every savory bite. And now you can enjoy restau-
rant-quality potstickers, wontons, baos, and other dim sum classics without leaving the comfort of
your own kitchen! Dumplings for Beginners is filled with instructions and guidance for every step of
the dumpling-making process. You'll find easy-to-follow recipes for boiled, steamed, deep fried, and
pan-fried dumplings, plus soups, sides, and dipping sauces. Dough primers--Learn how to make three
types of dough and how to portion, roll out, and fold five classic dumpling shapes. Recipe hacks--Switch
up dumpling flavors and textures with suggestions for alternate fillings, sauce and stock pairings,
cooking methods, and more. Kitchen essentials--Ensure dumpling success with advice for stocking
must-have equipment and ingredients. Skip takeout and create delicious dumplings from scratch with
help from this beginner's guide.

A.Wong — The Cookbook

“With its culinary precision, ultra-tasty/ultra-hip recipes, and spicy humor, [it] pulls together every
element that makes a dumpling irresistible.” —Sara Kate Gillingham, James Beard Award-winning
author and founding editor, The Kitchn Kenny Lao loves dumplings. Growing up, his fondest memories
were the dumpling parties that filled his house with friends and family. Everyone gathered in the kitchen
and took a place in line to create the dumplings: making fillings, stuffing and wrapping, and all the
way down to the stove for pan-frying and steaming. In Hey There, Dumpling!, Lao brings the party to
you, showing you how easy it is to make delicious dumplings. With more than 100 recipes, there is
no shortage of dishes. Lao embraces all flavors in his succulent dumpling creations: Classic Pork and
Napa Cabbage, Szechuan Chicken, Barbecued Pork and Collards, Chicken and Thai Basil, Vegetarian
Edamame, and more. The book is also filled with recipes for noodles, salads, soups, sweets, and



drinks—all the necessary ingredients to complement the main event. Hey There, Dumpling! is the go-to
guide for throwing a killer party with flavorful dumplings. “Consider Kenny Lao a personal trainer for your
hot Asian buns. His flavorful recipes work brilliantly and his optimism, enthusiasm, and encouragement
keep you completely entertained along the way.” —Jeni Britton Bauer, owner of Jeni’'s Splendid Ice
Creams “Kenny, this book, and the recipes within it are just like a dumpling—fun, satisfying, and full of
good stuff.” —Justin Warner, Food Network celebrity chef

Dumplings for Beginners

Going out for Dim Sum is one of the most exciting food experiences there is. There's an unparalleled
range of taste sensations wrapped in the tiny little bundles that may be steamed, fried, braised, baked,
or roasted. It's elegant fast food where one chooses from carts laden with piping hot dishes. Dim Sum
can be intimidating for people whose foray into Chinese food has been limited to eating occasional
take-out with a fork. Although sometimes it's best to throw caution to the wind, it's even better to bring
along a book that will guide you to the taste you want and uncover the mysteries of those innocuous
looking dumplings. A list of contents is provided, and there are even gorgeous pictures to point to when
you're in doubt. Have Some Dim Sum also includes 20 recipes for when you want to cook at home, as
well as illustrations of Chinese grocery items for your shopping ease.

Hey There, Dumpling!

The tradition of dim sum cooking is as old as time in Chinese culture. The teahouses in China have
stayed extremely popular over the years and have been serving some delicious assortments of tiny
little bite-size delicacies with the wonderful blend of teas to refresh their customers. These bite-size
delicacies are traditionally known as dim sum, which literally means "to touch your heart". Steamed,
fried, and cooked in a number of other ways, these dim sum delights include rolls, buns, wontons,
pastries and a variety of other things that can be served with tea. In this book, we have shared 25
different dim sum recipes with you that you can easily make at home with the least amount of effort. If
you want to learn your way arounddim sum cooking, this book can be a wonderful treasure.

Have Some Dim Sum

Dim sum is an integral part of Chinese cuisine, closely associated with the tradition of yum cha, or
taking tea. Dim sum is a collection of small pastries, filled buns, and noodles. Most portions are bite
sized and are arranged three or four on a plate. Literally dim sum means treats that touch the heart.
When it comes to dim sum it is all about variety. We have collected the most delicious and best selling
recipes from around the world. Enjoy!

Dim Sum Recipes That Will Really Catch Your Heart

Everyone loves a good dim sum. Those delicious morsels are hard to resist. Traditionally, dim sum is
served on a relaxing weekend morning, and always with some excellent tea.Dim Sum is dumplings or
wontons stuffed with meat, fish, or vegetables and are then steamed or fried. Some are savory, others
are sweet. And they are all delicious. As you'll see in this Dim Sum Cookbook, there are so many
options for filling a delicious dumpling.Every dim sum needs a variety of sauces, and you'll find perfect
homemade dipping sauces in this Dim Sum Cookbook. They are so much better than store-bought.Dim
sum requires a steamer or a steamer rack, available at any Asian market. Use the recipes in this Dim
Sum Cookbook to delight family and friends. Simply prepare a few samples and serve with some
sauces. Everyone will love it.

Dim Sum

Dim Sum and other types of small dishes continue to be one of our hottest culinary trends. These tasty
little treats--from dumplings and spring rolls to buns, noodles and mini cakes--allow diners to sample a
wide variety of dishes as a snack or a full meal. Now, Judy Lew, author of the two bestselling books in
the Quick & Easy series, shows readers that Dim Sum are not only fun to eat--they're fun and simple to
prepare and serve as well. Lew begins with Basic Hints (if the formation of a dumpling seems difficult
at first, try to shape it in an easier style, it will taste just as delicious) and Preparations (Basic Bun
Dough); then goes on to offer 50 individual recipes, grouped according to type: Buns-Rolls, Black Bean
Sauce Variations, Siu Mai Spring Rolls, Seafood, Meat, Rice-Noodles and Confectionary. She also
covers essentials like how to make sweet and sour sauce, using a wok, steaming rice, making soup



stock and preparing tea. The volume concludes with sections on menu planning, cooking methods,
utensils and a glossary. Dim Sum Appetizers and Light Meals has been designed and packaged in
the immediately-recognizable and user-friendly format of the Quick & Easy series. Each recipe is
accompanied by a vivid color photograph of the finished dish, as well as photos showing ingredients
and each step of the preparation. With its emphasis on simple, fresh seasonal ingredients, Quick &
Easy Dim Sum Appetizers and Light Meals will appeal to cooks at all levels of experience who want to
produce delicious meals for casual family dining or festive occasions.

The Joy of Dim Sum Cookbook
Quick & Easy Dim Sum Appetizers and Light Meals
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