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Potstickers – Dumplings – Dim Sum




Dim Sum (DIHM SUHM) is Cantonese for "heart's delight." It encompasses both sweet and savory, intensely flavored small dumplings that have been steamed or fried. Dim Sum is usually served on dessert-type carts. The carts are filled with several different types of dim sum for people to choose from. Enjoy these treats any time of the day with a nice cup of Chinese tea.


Beef & Pork


BBQ Ribs

serve 8

1/2 cup soy sauce

1/2 cup hoisin sauce

1/4 cup ketchup

1/4 cup dry sherry

1 tablespoon sesame oil

3 to 5 cloves garlic, minced

1-2 tablespoons packed brown sugar

1 teaspoon rice wine vinegar

2 racks of ribs, individually sliced into single ribs

1-1/2 cups water

honey to taste




Combine soy sauce, hoisin sauce, ketchup, sherry, sesame oil, garlic, brown sugar, and rice wine vinegar. Add the ribs and toss. Refrigerate overnight. Preheat oven to 275°F. Place ribs on a rack in a roaster pan. Pour water into the bottom of the pan, make sure the water does not touch the ribs. Bake 2-3 hours, depending on the thickness of the ribs. Move rack to top of oven, turn oven to 450°F. Drizzle ribs with honey and cook a few minutes to caramelize. Watch closely.


Beef & Cabbage Dumplings

makes 20

8 oz. ground beef

1 cup shredded Chinese cabbage

1 small carrot, shredded

1-1/2 tablespoons soy sauce

1 tablespoon chopped cilantro

1 teaspoon granulated sugar

1 teaspoon minced fresh ginger

1 teaspoon cornstarch

1/2 teaspoons vegetable oil

20 wonton wrappers

1 egg, beaten

water for boiling




Combine beef, cabbage, carrot, soy sauce, cilantro, sugar, ginger, cornstarch, and oil. Place a large teaspoonful of filling in the center of a wonton wrapper. Moisten the edges of wrapper with some of the beaten egg, then fold the wrapper in half. Pinch the edges together to seal. Crimp with a fork or create a pleating pattern by pinching and gently pushing together small segments of edges. Seal edges tightly. Repeat with remaining dumplings. In a large pan, bring 2 cups of water to a boil. Reduce heat to medium and add dumplings, don’t overcrowd and don’t let dumplings touch. Cover partially with a lid and cook about 8 minutes. Remove with a slotted spoon to a warm plate, repeat with remaining dumplings.


Char Siu | Chinese BBQ Pork

serves 4

1/2 cup soy sauce

1/3 cup honey

1/3 cup ketchup

1/3 cup packed brown sugar 

1/4 cup sweet rice wine

2 tablespoons hoisin sauce

2 tablespoons red food coloring

1 teaspoon Chinese five spice powder

2 pork tenderloins




Combine soy sauce, honey, ketchup, brown sugar, rice wine, hoisin sauce, red food coloring, and Chinese five spice powder in a saucepan over medium-low heat. Cook and stir until just combined and slightly warm, 2 to 3 minutes. Let cool. Cut pork into 2-inch thick pieces. Place pork in a large resealable plastic bag. Pour marinade over pork. Seal bag. Turn bag a few times to coat the pork. Refrigerate 2 hours to overnight.  Set a pan with a 1/2 inch of water in it on the lower rack of the oven. Preheat oven to 350°F. Drain off marinade from pork. Place pork in a separate pan; place pan on the upper rack in the oven. Cook 45 minutes or until done, when a thermometer reaches 145°F. Turn pork at the halfway mark. Let meat stand 10 minutes before slicing.


Pork Dumplings | Pork Siu Mai

makes 30

1 lb. ground pork

1 cup finely chopped water chestnuts

1 tablespoon soy sauce

1 tablespoon rice wine vinegar

1 tablespoon sesame oil

2 teaspoons granulated sugar

2 teaspoons freshly grated ginger

2 tablespoons cornstarch

1 teaspoon coarse salt

1/2 teaspoon finely ground black pepper

30 shao mai or dumpling wrappers




Combine pork, water chestnuts, soy sauce, vinegar, oil, sugar, ginger, cornstarch, salt, and pepper in a bowl. Place a dumpling wrapper your palm, cup it loosely. Place a large tablespoon of filling in the center of wrapper. With free hand, gather the sides of wrapper around filling. Gently squeeze the middle and flatten the bottom. The filling will show a little at the top. Make remaining dumplings. Line steamers with wet cheesecloth. Arrange dumplings in steamer trays on cheesecloth, about 1/4 inch apart. Fill lower part of steamer with water so that it comes within an inch of the tray. Bring to a rolling boil. Stack the trays in steamer, cover tightly, and steam 20-25 minutes over high heat, reverse trays after 10 minutes. Serve with sauce.




Spicy Dipping Sauce for Pork Siu Mai

1/2 cup soy sauce

2 tablespoons black vinegar or balsamic vinegar

1 teaspoon chili paste

1/2 teaspoon granulated sugar

1 tablespoon minced garlic




Combine ingredients.


Roast Pork Buns

makes 24

filling

1/2 cup chicken stock

2 tablespoon rice wine vinegar

1-1/2 tablespoon soy sauce

1 tablespoon granulated sugar

1 tablespoon oyster sauce

1 teaspoon sesame oil

1 tablespoon vegetable oil

pepper to taste

3/4 pound roast pork, cut into strips

honey

buns

3 tablespoons granulated sugar

2 tablespoons vegetable shortening

1-3/4 cups hot water

6 cups all-purpose flour

2 tablespoons baking powder

pinch of salt




Make the filling: Combine chicken stock, rice wine vinegar, soy sauce, granulated sugar, oyster sauce, sesame oil, vegetable oil, and pepper.  Add pork, toss to coat, cover, and marinate several hours in the refrigerator. Preheat oven to 325°F. Drain pork and place in a pan. Bake 45-60 minutes or until done, brushing several times with honey while baking. Let cool, then dice pork.




Make the buns: Stir sugar and shortening into hot water until it dissolves. Cool slightly. Sift remaining dry ingredients into a large mixing bowl. Slowly stir in sugar mixture. Mix well. Gradually draw dough together with your hands. It should be soft, but not sticky. Put on a floured board, and knead dough 5-8 minutes, or until smooth and elastic. Return to bowl, cover with damp cloth, and let rise at least 1 hour. Knead dough 3 minutes. Divide dough into 24 pieces and cover with a cloth. Let rest 10 minutes. Pat dough pieces into 4-inch circles.




Assemble: Place a teaspoon of filling in the center. Pleat edges of circle all the way around, and bring edges up and over filling, then pinch the pleats together firmly at the top. Let rest 10 minutes. Place each bun on a piece of small square of wax paper, and place them in a steamer about 1/2 inch apart.  Fill lower part of steamer with water so that it comes within an inch of the steamer tray. Bring to a rolling boil. Cover and steam 12 minutes.
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