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INTRO

Hey hey hey, I’m Em! I’m guessing you’re reading this because you absolutely love dumplings. Well, you’re in luck, because this cookbook is full of dumpling recipes inspired by here, there and everywhere. I could start this introduction by talking all about me, but I’d much rather talk about this wonderful food group: the dumpling. So let’s get into it.

WHAT IS A DUMPLING?

I could attempt to give you a very ‘dictionary-style’ definition but I just don’t think that’s possible when it comes to defining a dumpling. I’ll get on to their physical features in a second, but for me a dumpling is something that brings with it a certain amount of nostalgia; dumplings make people smile, and they’re the epitome of comfort. Regardless of culture, country or religion, most cuisines of the world have something that they call a dumpling, and I think that’s a beautiful thing. Whether they’re stuffed or rolled, steamed or boiled, made as an everyday meal, or as a celebratory dish for a special occasion, they’re a universal language for good, happy food.

You might have noticed dumplings soaring in popularity in recent years, but they’ve been living with us for centuries. In homes across the world, the art of making dumplings is a ritual, a meditation – often a multi-generational family affair. Ancestors from times long gone have passed down secret recipes for future generations to savour and enjoy. They are dishes that we’ve relished as children, and recipes that we get to make for our loved ones as time goes on … maybe that’s why we think of them with such fondness.

For those unfortunate enough not to be brought up around dumplings, they can appear intimidating to make from scratch – I understand the hesitancy. With a bombardment of perfectly plump, carefully crimped and fabulously formed dumplings omnipresent on social media and in restaurants, we naturally question our ability to replicate these perfect little parcels. Yet, homemade dumplings are honestly some of the simplest food items that will ever grace your kitchen table. I’m a firm believer that no dumpling is ugly; at the end of the day, if you’ve followed my simple recipes, used the correct ingredients and remembered to add in a dollop of love, they’ll always taste delicious. So dust off your apron, whip out your rolling pin and let’s get stuck in.

[image: Photo of dumplings being filled]

Sorry, hold on a second, I might have gotten a tad carried away there … (put the rolling pin back people). We’ve encountered the emotional and nostalgic side of dumplings, but we haven’t really talked about what a dumpling actually is. And that’s because it’s hard. A dumpling can mean sooo many different things, to sooo many different people. The footprint of this ‘food group’ (yes, I’m going there) reaches so far and wide, you would be remiss to think they weren’t going for global culinary domination. These cheeky little munchkins can be soft and fluffy, filled-to-bursting, sweet and savoury, and come in all shapes and sizes. Italian ravioli, Polish pierogi or Turkish manti are the European versions of Chinese jiaozi or Uzbek chuchvara – essentially we are talking about some sort of dough wrapper encasing a meat or veggie filling, that is then boiled, steamed or fried. You’ve then got fluffy dumplings like British suet dumplings or Botswanaian madombi – here dough balls are typically placed on top of some kind of stew and steamed until fluffy. Hungarian túrógombóc, German spaetzle or Dominican domplines are small boiled dumplings, generally without a filling, also known as ‘naked dumplings’. Now, when it comes to baked dumplings, there’s a bit of a blurred line between pie, pastry and dumpling. To be as inclusive as possible (but mainly because they taste so good), I’ve chosen to embrace what I see as the dumpling’s first cousins; some of my favourites include Argentine empanadas, Greek spanakopita and North American baked apples. There are literally hundreds of dumplings out there and to make things even more interesting I’ve included dishes that are inspired by some even more distant dumpling family members, like my Uzbek oromo, Portuguese rissois de carne, Chinese cabbage rolls and Jamaican fried dumplings.

I hope that gives you a better idea about what a dumpling is, or just how generic the term can be! Check out the dumpling map, which brings the dumpling’s journey across the world to life.
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A BIT ABOUT ME

Firstly, I want to say a big thank you for being here. It really means the world to me, especially because this is my first cookbook (aaaah!). So, you’re probably thinking, why a dumpling book and why you?! The short answer is because I love dumplings. The long answer is as follows:

I grew up all over Europe. Starting in Poland, followed by the Czech Republic, then France, England, Switzerland and then back to England (what a palaver … absolutely loved it). Having a childhood abroad left me with not only an awareness and love for international foods, but immersed me in the welcoming, authentic and vibrant kitchens of friends and families from all over the world. Being exposed to different cultures and cuisines fuelled my desire to explore the world of food as I got older. My partner Henry and I have been lucky enough to travel across South America, China and large chunks of Europe, plucking morsels of local delicacies from the market stalls of sleepy villages, charming provincial towns and bustling metropolises. I have always loved the classic British dumplings (my mum would make a cracking beef stew with suet dumplings), but it was during our travels and time abroad that my love for other dumplings grew immensely. I learned how to make Chinese jiaozi while staying in a homestay at the base of the Great Wall in Gubeikou, ate bucket-loads of ravioli, agnolotti and casoncelli while travelling to Rome and Northern parts of Italy, and gazed at the production line of Chilean empanadas in small huts on the sides of barren plains while road-tripping in the Andes.

After returning from China in my final year of university, I made jiaozi and wonton-inspired dumplings on the reg. I would use the dumpling-making process as a stress-reliever, and the result was a moment of happiness* (*distraction from work). My friends and I would host ‘dumpling nights’, where we would sit together to make them from scratch before proceeding to devour our creations while giggling, chatting and truly enjoying life (with a large glass or two of vino … obviously).
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After university, I got a job in marketing but worked as a part-time breakfast chef to hone my culinary skills on the side. It was around this time that I decided I really wanted to work in the food industry as a recipe developer, so I set up Myriad Recipes as an online portfolio in an attempt to appeal to my would-be future employers. During this process I started a series called ‘Around the world in 80 dumplings’, where I researched, explored and shared my take on 80 different dumplings from around the globe. It was unbelievably eye-opening and honestly took my passion for cooking (and dumplings) to new heights. I never intended to gain a following from my social media accounts, so it was a big surprise when people began engaging, following and loving the series. So much so that my online community grew to over 200,000 within the first few months (whaaaat?!).

I left my marketing and breakfast chef jobs to pursue a career in recipe development. I wanted to keep improving my cooking knowledge though, so I began working as a chef at Noya’s Kitchen, a Vietnamese restaurant in Bath. Working with Noya and the team was an absolute joy. Every shift was filled with laughter, learnings and lots of good food. I absolutely loved working as a chef there, but as time went on, the positive response from my audience led me to focus entirely on Myriad Recipes. I now live in London (big smoke time), where I’m surrounded by a melting pot of cultures, food and people. I’m able to do what I love every single day because of the support from people like you!

A bit of soppiness: if you’d told me in 2021 that I’d be writing a cookbook, I would have thought you were having a laugh. It’s been a dream of mine to write a cookbook as food is a massive part of my life. Getting creative in the kitchen and then seeing the smiles on peoples’ faces when they devour something I’ve made is honestly THE best feeling. So, thank you. And I hope this book brings you as much joy as it did to me while making it.

Sending hugs and dumplings,

Em x








HOW TO USE THIS BOOK

If I can give you one piece of advice on how to use this book, it would be to read the recipe from start to finish before attempting to make it. Don’t worry, there are no nasty surprises in this book (I’m talking about those frustrating recipes that say they’ll take 30 minutes but then it says you need to leave it to chill for 3 hours), but it’s always wise to know what you’re getting into. You’ll have a better idea of what happens, when it happens and what ingredients and tools you’ll need. Trust me, it’ll make your life much easier, and on a jolly note, get you buzzed about making the recipe!

THE LAYOUT

I’ve decided to structure the book to ease you into making dumplings, chapter by chapter, with some ‘cheat’ recipes right at the end for when you’ve had a long day but still want that dumpling fix. We begin with Easy Breezy Meals, where we’ll be making dumplings from scratch, mostly using store-bought wrappers, although you always have the option to make your own wrappers if you have more time. Making these recipes is a breeze, and lots of fun. The next chapter is where we move up a level on the dumpling-making scale. These are the 30 minute+ recipes, also known as A Bit More Effort, Maximum Satisfaction, which tells you that they will require a little bit more time and effort to make. But seriously, don’t be nervous, it’s only a bit of dough, and a few other ingredients and they are all delicious and are absolute crowd-pleasers so I hope you feel they are worth it. Speedy Eats is where you’ll find the recipes that’ll take you just over 10 minutes to make. These are all quick and very simple recipes if you’ve got a dumpling craving but have little to no energy. It’s all about playing with flavour and making something super tasty with dumplings. So whether you make these recipes with homemade dumplings or store-bought ones, I won’t judge, I just want you to have fun. Last but not least, the final chapter is where you’ll find Sweet Treats. Although I don’t have a huge sweet tooth myself, I can tell you that these will get anyone going.

A FEW WORDS ON FOOD CULTURE

This book is all about appreciating food and the cultures and countries it comes from. As someone who has grown up in several countries and adores travelling to different parts of the world, I have a passion for ingredients, techniques and stories from here, there and everywhere. I have made a very conscious decision to not give any of the recipes in this book their ‘authentic’ names, because I’ll be the first to admit that my recipes aren’t authentic, and they were never intended to be. The intention was always to bring light to dishes, ingredients and ways of cooking from countries that have inspired
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