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This book is for everyone who loves the magic of sharing food with others. Dim sum is more than just small plates of deliciousness—it’s about connection, tradition, and joy. 

To the friends and family who have gathered around tables filled with steaming baskets and laughter, your warmth and stories inspired every recipe here. And to the countless chefs and home cooks who passed down their techniques and secrets with kindness, thank you for keeping this beautiful tradition alive. 

May this book bring a little piece of that experience into your kitchen and your heart.
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Preface
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Dim sum holds a special place in many hearts and kitchens. It is more than just food; it’s an experience, a way of bringing people together over small bites that are packed with flavor and crafted with care. Growing up, I loved the bustle of dim sum brunches, where the clatter of bamboo steamers and the lively chatter created a warm, inviting atmosphere. This book came from that love and a hope to share the joy of making these little treasures at home.

You don’t need to be an expert chef to enjoy dim sum. It’s about patience, practice, and a bit of fun along the way. Whether you want to master classic pork dumplings, tangle with sticky rice wrapped in leaves, or surprise your family with sweet custard buns, there’s something here for everyone. The recipes are designed to be approachable, with tips that help you avoid common pitfalls but still let you put your own spin on things.

Dim sum is really a celebration of texture and taste, from the delicate softness of a steamed bun to the crispiness of pan-fried dumplings. I hope this collection inspires you to slow down and savor the process—not just the finished dish. It’s about creating moments with food, honoring tradition while making it your own. Dive in, enjoy the journey, and bring a little magic of those dim sum carts into your kitchen.
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Emiko Hanari is a Japanese home cook and food lover who grew up in Kyoto, where she learned to cook by watching her mother and grandmother in the kitchen. She enjoys creating simple, comforting meals that bring people together. 

Emiko has spent years collecting family recipes, experimenting with flavors, and teaching friends how to cook without stress. She now lives in a quiet town outside Osaka, where her kitchen is always open to neighbors, friends, and anyone who shows up hungry.
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Legal Notice & Disclaimer
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No part of this book may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the author. This includes, but is not limited to, digital, print, and audio formats. Unauthorized reproduction or distribution of this book, or any portion of it, may result in severe civil and criminal penalties and will be prosecuted to the maximum extent possible under the law.

This e-book is licensed for your personal use and enjoyment only. It may not be resold or given away to other people. If you would like to share this book with another person, please purchase an additional copy for each recipient. If you are reading this book and did not purchase it, or it was not purchased for your use only, then you should return to the seller and purchase your own copy. Thank you for respecting the hard work of this author.

All ideas, suggestions, and guidelines mentioned in this book are provided for informational purposes only. While the author has made every effort to ensure the accuracy and completeness of the information contained in this book, the advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. The author shall not be held liable for any loss or other damages, including but not limited to special, incidental, consequential, or other damages.

By using the information in this book, you agree that the author is not responsible or liable for any harm or damage resulting from the use or misuse of this information. The content is provided “as is” without warranties of any kind, either express or implied, including but not limited to implied warranties of merchantability, fitness for a particular purpose, or non-infringement.
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Chapter 1: The History and Culture of Dim Sum in Chinese Cuisine

Dim sum has a way of bringing people together like few other foods can. It’s not just about the food itself, but the experience and the tradition behind it that makes it so special. The story of dim sum goes way back to ancient China, where it started as a simple snack to enjoy with tea. Travelers and workers needed a quick bite to keep their energy up during long journeys, so tea houses began serving small portions of food alongside their brews.
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Figure: Evolution of Dim Sum

––––––––
[image: ]


Over time, these little dishes grew into a full-on art form. The Cantonese region, 

especially around Guangzhou, paved the way for what we now recognize as classic dim sum. Instead of just a quick bite, it turned into a leisurely meal shared with friends and family, often during brunch hours. It’s pretty amazing how dim sum evolved from humble snacks on the side of the road to something celebrated worldwide.

What’s really interesting is how the culture of dim sum ties into values like community and connection. People don’t just sit down to eat; they gather to chat, laugh, and enjoy each other’s company while trying a variety of flavors and textures. The act of sharing plates encourages everyone to taste a little of everything, which reflects a spirit of openness and generosity.

Each dish you find in dim sum comes with its own story and regional twist, adding layers to the cultural richness of the meal. From delicate dumplings filled with shrimp to fluffy buns stuffed with savory pork, dim sum showcases the creativity and skill of Chinese cooks. It’s like a celebration of food in tiny portions, each one crafted with care and tradition.
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Understanding the history behind dim sum helps deepen the appreciation for what’s on your plate. It’s not just food for the stomach but also food for the soul, each bite carrying a bit of the past and a lot of heart. Whether you’re enjoying dim sum in a bustling restaurant or making it at home, you’re part of a long tradition that has brought joy to countless tables across generations. 
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Chapter 2: Essential Ingredients and Tools for Dim Sum in Chinese Cuisine

When it comes to making dim sum at home, having the right ingredients and tools can make a huge difference. Dim sum relies on fresh, simple components that come together to create those delicate flavors and textures you love. Basic staples include wheat flour for the dough, which is essential for things like dumplings and buns. Rice flour is also often used, especially for cheung fun or steamed rice rolls. Don’t forget about tapioca starch or cornstarch, which help give that perfect chewy or translucent finish to some items. For fillings, ground pork is a classic choice, but shrimp, chicken, and vegetables come into play often too. Ingredients like soy sauce, oyster sauce, sesame oil, ginger, garlic, and scallions bring the flavor punch that defines dim sum. Sometimes a bit of Shaoxing wine or Chinese five spice can add depth.

	Ingredient

	Role in Dim Sum

	Example Dish


	Wheat Flour

	Base for dough/wrappers

	Dumplings, buns


	Rice Flour

	Tender, translucent wrappers

	Cheung fun


	Ground Pork

	Classic filling

	Siu mai


	Shrimp

	Fresh, delicate protein

	Har gow


	Soy Sauce

	Umami seasoning

	Dipping sauces



Table: Core Ingredients and Their Roles

On the tools side, having bamboo steamers is almost a must. They’re great for steaming multiple items at once and add a subtle aroma that metal steamers don’t have. If you don’t have bamboo steamers, a metal steamer basket can work just fine. A good rolling pin is important since you’ll be rolling out dough often, especially for dumplings and shrimp dumplings. 

––––––––
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	Tool

	Purpose

	Substitute


	Bamboo Steamer

	Gentle steaming, adds aroma

	Metal steamer basket


	Rolling Pin

	Flattening dough evenly

	Glass bottle


	Round Cutter

	Even dough circles

	Drinking glass



Table: Optional, Tools-focused

Small round cutter shapes help cut dough evenly and quickly; if you don’t have one, a drinking glass works just as well. Sharp knives for chopping ingredients finely and a spoon or chopsticks for mixing fillings are basic but crucial. Having a large wok or pot for boiling or steaming also makes the whole cooking process easier.

Once you’re stocked with these essentials, making dim sum feels much more manageable. It’s all about combining fresh ingredients with the right tools to create those little bite-sized delights. Taking the time to prepare everything properly really shows through in the final dish, making every bite satisfying and authentic.
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Chapter 3: Techniques for Perfect Steaming, Frying, and Baking
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Steaming is the heart of making dim sum come alive. To get it right, use fresh water and make sure it’s already boiling before you place your dumplings or buns inside. Keep the lid on tight to trap the steam, and try not to open it too often because that lets the heat escape and can mess with the cooking time. If you’re using a bamboo steamer, line it with cabbage leaves or parchment paper with holes punched in to stop the dumplings from sticking but still let the steam circulate well. Timing is key here too little and your dim sum will be doughy, too long and it can turn soggy or dry out. Keep an eye on the texture and check just as you get close to the time suggested in the recipe.

	Method

	Key Technique

	Common Mistake


	Steaming

	Use boiling water, cover tightly

	Lifting lid too often


	Frying

	Maintain medium-high oil

	Overcrowding pan, soggy food


	Baking

	Preheat oven, rotate trays

	Burning due to uneven heat



Table: Key Tips by Cooking Method

When frying dim sum, like spring rolls or potstickers, the oil temperature matters a lot. If the oil is too cold, the food will soak up grease and get heavy and soggy. If it’s too hot, the outside can burn before the inside cooks through. Keep your oil between medium and medium-high heat and maintain it there by adjusting the heat as you add your pieces. Using a thermometer helps but if you don’t have one, test by dropping a small bit of batter or bread into the oil—you should see it sizzle steadily, not smoke or go silent. Fry in small batches so the oil temperature stays steady, and drain your fried dim sum on paper towels to catch any extra oil. This keeps things crispy and less greasy.

For baking, temperature and timing also play a huge role. Many dim sum items, like baked buns, need a hot oven to create that golden, slightly crunchy outside while keeping the inside soft and flavorful. Preheat your oven fully before putting anything in so you get an even bake. Use racks or trays that allow air to circulate around the pastry or buns, helping them cook evenly. Keep an eye on them towards the end of the baking time because ovens can vary, and you don’t want to walk away and come back to a burnt batch. If a recipe calls for an egg wash or sesame seeds on top, add those just before baking for the best color and texture.

It’s all about balancing moisture, heat, and timing when working with these three cooking methods. Once you get the hang of handling your steamer, oil, and oven the right way, your dim sum will come out picture perfect every time, with that authentic texture and flavor that makes it so special. Don’t be afraid to experiment a little and adjust based on your equipment and ingredients—the best results come from paying attention and fine-tuning as you go.
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Chapter 4: Doughs and Wrappers: Making the Foundation
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When it comes to making dim sum, the dough or wrapper forms the base of everything. Getting this part right is key because it affects the texture and how well the filling holds together. You’ll come across a few basic kinds of dough, each with its own personality and use. For example, the delicate wheat dough used for dumplings and buns is different from the chewy rice flour dough for steamed rice rolls. Knowing what each does will help you pick the right one for your recipe.

	Dough Type

	Key Ingredients

	Best For


	Wheat Dough

	Flour + water (sometimes oil)

	Dumplings, plain buns


	Leavened Dough

	Wheat flour + yeast

	Steamed bao, baked buns


	Rice Flour Dough

	Rice flour + boiling water

	Cheung fun, rice rolls



Table: Common Doughs for Dim Sum

The wheat flour dough usually needs just flour, water, and sometimes a little oil. It might seem simple, but the magic is in the kneading and resting. Kneading develops the gluten, which gives the dough elasticity, so it stretches without tearing. Resting is like giving the dough a break—it lets the gluten relax so it’s easier to roll out thin without snapping back.

For those pillowy steamed buns, you’ll often use a leavened dough, meaning it has yeast or another rising agent. This dough takes a bit more time since you need to let it proof and rise. But once it’s ready, it surprises you with a soft, fluffy texture that’s perfect for fluffy bao.

Rice flour dough, on the other hand, can feel tricky at first because it doesn’t have gluten like wheat dough does. This makes it less stretchy but more tender and sometimes slightly sticky. Making wrappers from rice flour often involves mixing the flour with boiling water, which partly cooks it and gives it pliability. These wrappers tend to be thin and smooth, perfect for rolls that need to stay tender when steamed.

Working with any dough takes a gentle touch. Rolling out your dough evenly ensures the wrappers cook uniformly. If the dough is too thick, it might stay doughy inside; too thin, and it might tear or break while wrapping. Dusting your surface and rolling pin lightly with flour helps keep things from sticking without drying the dough out.

Getting comfortable with these dough basics really opens up your dim sum making. Once you master the foundation, you can play with different fillings and folding techniques, knowing your wrapper will do its job beautifully every time you steam or fry your creations. It turns the whole dim sum experience from a simple meal into something delicious and impressive you made yourself.
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Chapter 5: Flavor Profiles and Seasonings in Dim Sum in Chinese Cuisine
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Dim sum is all about a balance of flavors that make every bite a little adventure. You won't find anything overpowering in a good dim sum dish because the magic lies in subtlety and harmony. The seasonings are carefully chosen to bring out the natural taste of the ingredients. Soy sauce is a staple, but not always the salty punch you might expect. It's often lightly added to provide umami, working alongside other seasonings rather than taking charge. Sometimes a splash of dark soy sauce adds a touch of sweetness and a deeper color.

Ginger plays an important role too, offering a warm, slightly spicy note that cuts through the richness of items like pork buns or shrimp dumplings. It’s rarely heavy-handed but always present enough to freshen up the flavors. Scallions give that fresh, mild onion character, often sprinkled on steamed or fried bites to add a bit of brightness.

	Seasoning

	Flavor Role

	Example Use


	Soy Sauce

	Umami, depth

	Dumpling dips


	Ginger

	Fresh, spicy brightness

	Pork buns, shrimp dumplings


	Sesame Oil

	Toasty aroma

	Fillings, sauces


	Vinegar (black/rice)

	Gentle acidity

	Dipping sauces


	Chili Oil

	Optional heat

	Side condiment



Table: Seasonings and Their Flavor Roles

Sesame oil is another key player, bringing a toasty aroma without overwhelming the palate. You'll notice it especially in dipping sauces or mixed into the dough or fillings, enhancing the overall depth. A hint of rice wine vinegar or black vinegar is sometimes added to dipping sauces to introduce a gentle acidity, which balances the savory and sweet elements in the dish.

Chili oil or fresh chopped chili might make an appearance for those who like a spark of heat, but it’s used more as a condiment on the side so each person can control their own level of spice. Sweetness is often subtle, coming from natural sugars in the ingredients rather than from added sugar. Sometimes a little sugar is blended into sauces to mellow out salty or sour notes, creating that perfect harmony dim sum is known for.

Five-spice powder sneaks into some recipes, giving a warm, aromatic blend of star anise, cloves, cinnamon, fennel, and Sichuan peppercorns. It’s used sparingly to complement, not overshadow, the fresh seafood, meats, or vegetables. Each dim sum chef might have their own take on balancing these elements, but the foundation is always about elevating freshness with gentle seasoning so nothing feels fake or forced.

Understanding how these flavors come together lets you appreciate the craftsmanship behind each delicate bite. When making dim sum at home, start with good quality ingredients and season lightly—you can always adjust, but you want that balance that keeps you reaching for the next piece. The goal is simple: flavors that highlight the natural ingredients, enhanced by seasonings that feel like a warm, familiar hug.
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Chapter 6: Serving and Enjoying Dim Sum Traditions in Chinese Cuisine
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One of the best parts about dim sum is how it brings people together. Traditionally, dim sum is not just about the food but the experience of sharing a variety of small dishes with family and friends. It’s common to see several bamboo steamers or plates arrive at the table all at once, encouraging everyone to try a little bit of everything and keep the conversation flowing. When serving dim sum, it’s polite to pass dishes around so that everyone can enjoy each item. Using communal chopsticks or the opposite end of your personal chopsticks to pick food from shared plates shows respect and consideration.

Tea plays a huge role in enjoying dim sum. It’s often served in large pots and poured into small cups, helping to cleanse the palate and aid digestion between bites. Popular teas like jasmine, chrysanthemum, or oolong are favorites that complement the flavors without overpowering them. 

	Tea Type

	Flavor Profile

	Why It Pairs Well


	Jasmine

	Light, floral

	Cleanses palate, delicate match for dim sum


	Chrysanthemum

	Mildly sweet, herbal

	Refreshing, aids digestion


	Oolong

	Robust, roasted

	Balances richer meats & fried items



Table: Teas Commonly Served with Dim Sum

Making a little ritual out of topping up each other’s cups is a subtle but beautiful way to bond while eating.

The pace of a dim sum meal is usually leisurely. It’s less about rushing through courses and more about savoring each bite and catching up with the people around you. You’ll notice
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