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		Dim sum outings have always been a cherished tradition in our family. Every Sunday after Thanksgiving, or after paying our respects to departed loved ones during Qingming (Tomb Sweeping Day) in early spring, we head to a dim sum brunch with aunts, uncles, and cousins. As a kid, most of my requests were funneled through a Cantonese-speaking parent. (My chances of being bilingual went out the window when my kindergarten teacher told my parents to speak only English at home—the ’90s were a different time.) But when it came to elusive items—like my favorite Taro Puffs (this page)—the language barrier didn’t stop me from hopping out of my seat to chase them down. Before our blog, we never thought we could make our own dim sum at home. But through rigorous experimentation and much taste-testing, we’ve cracked the code on many of our favorites. We’ve aimed to make these recipes as clear and simple as possible, while preserving the sheer magic of great dim sum. Sarah

		广式烧卖 guǎng shì shāomai

		Pork & Shrimp Siu Mai 
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		Make a batch of these classic Cantonese-style siu mai, and they’ll transport you to your favorite dim sum restaurant. The hallmark of quality siu mai is a well-emulsified pork and shrimp filling that has some “snap” when you bite into it. To achieve this, the old-school way is to whip the filling using chopsticks in one direction for a long time (like, halfway through an episode of Jeopardy!). It occurred to me that an electric mixer could do the job just as well—and faster too! (This technique also works for other dumpling and bao fillings.) The finishing touch? Instead of the recognizable (but hard-to-find) bright orange fish roe on the top, we use finely minced carrots for a pop of color.

		Makes 24 siu mai 


		For the filling

		3 small or 1 to 2 large dried shiitake mushrooms

		½ cup hot water

		8 ounces peeled and deveined shrimp (any size)

		1 teaspoon plus 1 tablespoon sugar

		⅛ teaspoon baking soda

		2 tablespoons water

		1 pound ground pork

		1 tablespoon cornstarch

		1 tablespoon Shaoxing wine

		1 teaspoon fine sea salt

		¼ teaspoon white pepper powder

		1 tablespoon neutral oil

		1 tablespoon oyster sauce

		½ teaspoon toasted sesame oil

		For assembling the siu mai

		24 very thin yellow Hong Kong–style round dumpling wrappers or thin yellow square wonton wrappers

		2 tablespoons very finely minced carrot

		Ultimate Chili Oil (this page) or chili garlic sauce, for serving

		Make the filling: Soak the shiitake mushrooms in the hot water for 2 hours (or overnight) until fully rehydrated. Squeeze any excess water out of the mushrooms. Trim away any tough stems, and very finely chop the mushrooms—you should have about ¼ cup.

		Add the shrimp to a medium bowl, and toss them with 1 teaspoon of the sugar, the baking soda, and the 2 tablespoons water. Set aside for 15 minutes, then rinse the shrimp in a colander under running water until the water runs clear. Drain. 


		Meanwhile, to the bowl of a stand mixer fitted with the paddle attachment (or just a large bowl, if mixing by hand), add the ground pork, the remaining tablespoon sugar, the cornstarch, Shaoxing wine, salt, and white pepper. Mix on medium-low speed for 5 minutes, or until the mixture resembles a paste that sticks to the sides of the bowl. (Alternatively, mix vigorously in one direction with a pair of chopsticks by hand for 10 to 15 minutes until you get the same result.) 


		Scrape down the sides of the bowl, add the shrimp, and beat on low speed for 2 minutes. Increase the speed to medium and beat until the shrimp is well incorporated into the pork, another 2 minutes. (If mixing by hand, roughly chop the shrimp, add them to the pork, and mix in one direction for 10 minutes.) 


		Add the chopped mushrooms, the neutral oil, oyster sauce, and sesame oil. Mix on medium speed for 1 minute (or by hand for 2 to 3 minutes). 


		Assemble the siu mai: Line a bamboo steamer with perforated parchment paper, damp cheesecloth, or thin cabbage leaves. Take one wrapper and place a tablespoon of filling in the middle. Squeeze the sides of the wrapper up around the edges of the filling to create an open-topped pocket. Use a butter knife to continue filling the wrapper until it’s stuffed to the top with filling, and then scrape the top flat. (Each siu mai should weigh about 35g.) If using square wrappers, fold over any excess wrapper and squeeze the wrappers to the sides of the siu mai.

		Continue until you’ve assembled all the siu mai, transferring them to the lined steamer basket as you go, placed 1 inch apart. (Place any siu mai that don’t fit in the steamer on a parchment-lined plate or sheet pan to cook in later batches or freeze; see Make Ahead.) Top the center of each siu mai with a small amount of the minced carrot. 


		Cook the siu mai: Fill a wok with enough water to submerge the bottom rim of your bamboo steamer by ½ inch (you may need to add more boiling water during steaming to keep the water at this level). Bring the water to a simmer over medium-high heat. Place the covered steamer in the wok and steam each batch over medium heat for 9 minutes. Serve with the chili oil.

		
			Make Ahead

			Place the assembled siu mai ½ inch apart on a parchment-lined sheet pan. Cover tightly with plastic wrap (or use a clean plastic grocery bag) and freeze overnight. Once frozen, transfer the siu mai to an airtight container. Cook the frozen siu mai directly (without thawing first). Steam for 11 minutes.

		
		迷你叉烧包 mínǐ chāshāo bāo

		Mini Char Siu Bao 
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		For many people, char siu bao (BBQ pork buns) are a must-have indulgence, with their undeniably delicious sweet-savory filling. While you might stop by a Chinese bakery for a full-size bun, minis are a popular pick at dim sum houses because you can still get your fix while leaving room for other tasty morsels. Be sure to have these with a cup of Chinese red tea to cut the richness of the pork—and to give you a fighting chance against an impending food coma. These are also fantastic at a party, in the little ones’ lunch boxes, or as an afternoon snack. 


		Makes 32 mini buns 


		For the dough 


		1 recipe Milk Bread (this page), ingredients mixed, ready for first proofing

		For the filling 


		2 tablespoons neutral oil

		½ cup finely chopped shallot or onion

		2 tablespoons sugar

		2 tablespoons oyster sauce

		2 teaspoons light soy sauce

		1½ teaspoons toasted sesame oil

		1 teaspoon dark soy sauce

		2 tablespoons all-purpose flour, plus more for shaping and rolling

		¾ cup low-sodium chicken stock

		2 cups finely diced Char Siu Roast Pork (this page), cut no larger than ¼ inch

		For finishing the buns 


		Egg wash: 1 large egg, lightly beaten with 1 tablespoon water

		Sugar water: 1½ tablespoons sugar dissolved in  1½ tablespoons boiling water

		Proof the dough: Following the instructions on this page, set the dough to complete its first proofing (1 to 2 hours, or until the dough doubles in size).

		Make the filling: Meanwhile, heat the neutral oil in a wok over medium heat. Add the shallot and stir-fry for 2 minutes. Stir in the sugar, oyster sauce, light soy sauce, sesame oil, and dark soy sauce. Bring the mixture to a simmer, then whisk in the 2 tablespoons flour, followed by the chicken stock. Reduce the heat to medium-low and cook, stirring constantly for 2 to 3 minutes, until thickened. Stir in the char siu and continue to cook until the filling is thick and gooey, with no liquid remaining.

		Turn off the heat and transfer the filling to a large plate or container. Set aside to cool to room temperature, then cover and refrigerate for at least 1 hour. (You can also make the filling up to 1 day in advance of proofing the dough and assembling the buns.) 


		Shape and fill the buns: Line two baking sheets with parchment paper. Punch the air out of the proofed dough and knead for 5 minutes. Transfer the dough to a lightly floured surface and shape it into a long 24-inch tube.

		Cut the tube in half crosswise, then into fourths, then into fourths again to make 32 equal-size pieces. (For greater accuracy, weigh the entire dough ball, divide the weight by 32, and then cut and weigh the individual pieces to match that weight.) 


		To shape the buns, briefly knead the dough balls to punch out any air bubbles and make them smooth. Use a Chinese rolling pin to roll each ball into a 3½-inch circle, with the center slightly thicker than the edges. (While assembling the buns, be sure to keep your hands clean. Any grease from the filling on your fingers will make it very difficult to seal the buns.) 


			Add a scant tablespoon of filling to each dough circle and crimp it closed, making sure it’s tightly sealed. Lay the buns seam side down on the prepared baking sheets, spaced about 3 inches apart. Cover the buns with clean towels and allow to rise at room temperature for 1 hour. 


		Bake the buns and serve: Arrange two racks in the upper and lower thirds of the oven, and preheat the oven to 350°F.

		Brush the buns with the egg wash, then bake for 12 to 15 minutes, until golden brown. Remove the buns from the oven and immediately brush them with the sugar water to give them a nice shine. Let cool and enjoy! 


		(These buns are best eaten fresh, but you can store the baked buns in an airtight container in the refrigerator for 4 to 5 days, or in the freezer for up to 1 month. To enjoy again, reheat in the microwave for 30 seconds; thaw beforehand if they’re frozen.) 


		
			Why Flour over Cornstarch?

			You may have noticed that we use flour to thicken the char siu bao filling rather than our usual thickening agent of choice, cornstarch. In this case, the flour gives more body and heft to the filling, helping it hold together better as you assemble the bao and during baking.

		
		港式蛋挞 gǎng shì dàntà

		Hong Kong Egg Tarts (Dan Tat)
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		The first time I tried a warm, fresh-from-the-oven egg tart, I was at a work lunch on my first day at a new job in Beijing. I grew up with these tarts as a room-temperature snack (they never seemed to be piping hot at dim sum). On that day in Beijing, the second the server put the tarts on the table, I focused my attention away from small talk and onto the glassy custard in front of me. The warm, melt-in your-mouth pastry disappeared the second I took a bite. Unbeknownst to my new colleagues, I was having a moment, wondering where this “real” egg tart had been all my life. Now, when I’m craving that same blissful experience, I make this recipe. Weigh the ingredients accurately here for the best results! 


		Makes 18 tarts

		1¾ cups (245g) all-purpose flour, plus more for rolling

		⅛ teaspoon fine sea salt

		¾ cup (1½ sticks; 170g) unsalted butter, slightly softened but still cold, cut into ½-inch cubes

		3 tablespoons cold water

		1 cup hot water

		½ cup (100g) sugar

		3 large eggs, at room temperature

		½ cup evaporated milk, at room temperature

		1 teaspoon vanilla extract

		Make the pastry: In a bowl, combine the 1¾ cups flour and the salt. Add the butter cubes and, working quickly, break them up roughly using a pastry cutter or a fork and your fingers until the mixture resembles coarse crumbs with some pea-size lumps remaining. (Do not do this in a food processor, as it’s very easy to grind the butter too small and end up with a crumbly shortbread-like texture in the final tarts rather than flaky pastry.)

		Add the cold water and bring the dough together with your hands. The dough will seem crumbly and dry—that’s how it should be. Don’t be tempted to add more water. Just squeeze it together with your hands; by continually pressing it together, it will eventually form a rough disc of dough. Wrap the dough tightly in plastic wrap or place in a reusable bag and refrigerate for 20 minutes. 


		On a lightly floured surface, roll out the dough into a 6 by 15-inch rectangle, moving quickly to avoid overworking it. With the short side of the rectangle facing you, fold the rectangle into thirds, like a business letter, folding the top third of the rectangle over the middle third and then folding the bottom third over that. Give the dough a quarter-turn (left or right) and repeat this rolling and folding step once more. Rewrap the dough and refrigerate for 1 hour. 


		Make the filling: Add the hot water to a medium bowl, whisk in the sugar to dissolve, and set aside to cool to room temperature.

		In a large bowl, whisk together the eggs, evaporated milk, and vanilla. Then thoroughly whisk in the sugar water. Pour the filling through a fine-mesh strainer into a large measuring cup or pitcher (something with a pour spout). You should have about 2½ cups of custard filling. Refrigerate the filling while you roll out the dough. 


		Assemble and bake: Position an oven rack in the lower third of the oven, then preheat the oven to 375°F. Have ready 9 ungreased mini egg tart pans (2¾ inches in diameter) or a nonstick standard muffin pan. Since each batch will bake in the lower third of the oven, you’ll have to bake the tarts in two batches of 9 tarts each.

		On a lightly floured work surface, roll out the dough to an even ⅛-inch thickness. The dough will puff up as it bakes, so the thinner you make the dough at this stage, the more room you’ll have for the custard. 


		Use a 4-inch round cutter to cut out as many circles as possible (cut them close together to minimize scraps). Use a thin metal spatula or bench scraper to transfer each dough circle to a mini tart pan (or the cup of a muffin pan). Press the dough into the pans, leaving a lip of dough flared out over the top of the cups (the tart shells will shrink as they bake, so you want ample clearance). 


		If necessary, reroll the dough scraps and cut out more circles until you have 9 tart shells. (If you have 9 more mini tart pans or another muffin pan, you can prepare the remaining 9 tart shells and refrigerate them until the first batch finishes baking. If not, wrap any remaining dough back up in plastic or your reusable bag, and return it to the refrigerator. Assemble the second batch of tart shells after the first batch is baked and cooled.) 


		Divide half of the custard filling among the 9 tart shells, filling the cups about ⅛ inch from the top. 


		Immediately (and carefully) transfer the tart pans to the oven, reduce the oven heat to 350°F, and bake for 26 to 29 minutes, until the filling is just set (if a toothpick can stand up in a tart on its own, it’s done). 


		Cool the tarts for at least 10 minutes before removing them from the pans and enjoying. Repeat with the second batch of tart shells. 


		Store any leftovers in an airtight container in the refrigerator for up to 3 days; reheat in the toaster oven before enjoying. 


		韭菜鲜虾水晶饺 jiǔcài xiān xiā shuǐjīng jiǎo

		Garlic Chive & Shrimp Dumplings 
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		These dumplings feature a tasty filling of garlic chives and shrimp encased in a chewy translucent wrapper, perfect when paired with chili garlic sauce or fragrant chili oil. To achieve the correct appearance and texture in the wrapper (yes, they’re homemade!), you’ll need three kinds of starch. The tapioca starch gives the wrappers a shiny, translucent look, while the wheat starch and cornstarch improve the dough structure and texture. Cornstarch is readily available in grocery stores, but you may need to venture to your local Chinese market for the wheat starch and tapioca starch. Weighing the starches will yield the most accurate results, but if you must use a measuring cup, measure by spooning the starches into the cup (in addition to any tablespoons) and leveling off the top, or you may end up with dry dough. 


		Makes 18 dumplings 


		For the wrappers 


		¾ cup plus 2 tablespoons (100g) wheat starch

		¾ cup (95g) tapioca starch

		3 tablespoons (20g) cornstarch, plus more for kneading

		1¼ cups water

		2 teaspoons neutral oil

		For the filling 


		8 ounces peeled and deveined shrimp (any size)

		1 cup very finely chopped Chinese garlic chives (flat leaves, stems with unopened flower buds, or both)

		½ cup very finely chopped water chestnuts or jícama

		2 tablespoons cornstarch

		1 tablespoon neutral oil

		1 tablespoon oyster sauce

		1 tablespoon Shaoxing wine

		1 teaspoon toasted sesame oil

		¾ teaspoon fine sea salt

		½ teaspoon sugar

		¼ teaspoon white pepper powder

		For assembly, cooking, and serving 


		Cornstarch, for kneading and rolling

		4 tablespoons neutral oil

		⅔ cup water, for steaming

		Ultimate Chili Oil (this page) or chili garlic sauce, for serving

		Make the dough for the wrappers: In a large bowl, combine the wheat starch, tapioca starch, and 3 tablespoons cornstarch, mixing them with a fork or whisk.

		Measure out exactly 1¼ cups of water and pour it into a deep medium saucepan along with the neutral oil. Cover and bring to a boil. Watch it closely—the second it comes to a rolling boil, remove it from the heat. (If you let it boil too long, you’ll lose liquid to evaporation, and the water-to-starch ratio will be wrong.) 


		Immediately add about one-third of the starch mixture to the just-boiled water in the saucepan. Using the blunt end of a Chinese wooden rolling pin (without handles), a wooden spoon, or a rubber spatula, mix the starch into the water quickly and vigorously for 1 minute. The starch will begin to clump, with some of the mixture transparent and some of it in opaque lumps. This is normal! 


		Add another third of the starch mixture and mix it for 1 minute; the mixture will thicken to more of a paste-like consistency. Finally, add the rest of the starch and mix for 2 more minutes to bring it together into a shaggy dough. It won’t be smooth or cohesive yet, and it will look dry, with some starch still not mixed in. Cover tightly with the saucepan lid and rest the dough for 5 minutes to allow the starch to further absorb moisture. 
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		Lightly dust a clean, dry work surface with some cornstarch, and set a small bowl of additional cornstarch next
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		Lo Bak Go Radish Cake 
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		For the shrimp, mushroom, and sausage mixture

		
		
		
		
		
		For the radish mixture

		
		
		
		
		
		
		For the rice flour mixture

		
		
		
		For STEAMING, pan-frying, and serving

		
		
		
		
		
		
		
		
		
		
		
		
			Make Ahead

			
		
		
		Taro Puffs (Wu Gok)

		
			[image: ]
		

		
			[image: Bill]
		

		
		
		
			
				[image: ]
			

			
		

		
		For the filling

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		For the taro dough

		
		
		
		
		
		
		
		
		to finish the puffs

		
		
		
		
		
		
		
		
		
		
		
		
		
			
			
		
		
			Make Ahead

			
		
		
		Vegetable & Mushroom Spring Rolls 
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		For the filling 


		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		For assembly, frying, and serving 
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				Cooking in the Catskills
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		Bill’s Mother’s Cantonese Zongzi 
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			Make Ahead

			
		
		
		Chicken Curry Puffs 


		
			
			[image: ]
		

		
		
		For the filling 


		
		
		
		
		
		
		
		
		
		
		
		
		For assembly, baking, and serving 


		
		
		
		
		
		
		
		
		
			
		
		
		
			
			
		
		Homemade Rough Puff Pastry
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			Building Out Your Chinese Pantry & Fridge

			This is by no means an exhaustive list of Chinese ingredients, but if the item is used in this book, it’s here! For a more comprehensive exploration of Chinese ingredients, or more detailed information on a particular item, follow the link below to go to our Chinese Ingredients Glossary on the blog.
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				Chinese Ingredients Glossary

			

			Sauces, Wines, Vinegars & Oils

			Hoisin Sauce (hǎixiān jiàng, 海鲜酱): A thick, dark condiment made with fermented yellow soybeans, sugar, garlic, and sesame, with a sweet, salty flavor. Choose a Chinese brand like Koon Chun or Lee Kum Kee.

			Chee Hou Sauce (zhù hóu jiàng, 柱侯酱): A fermented soybean sauce similar to hoisin (less sweet, with a more complex fermented soybean flavor), used primarily in Cantonese braised dishes and roast meats.

			Ground Bean Sauce (mó shì jiàng, 磨豉酱): A fermented soybean paste, used in stewed dishes and Cantonese barbecue sauces. Not to be confused with sweet bean sauce (see next), which may also be called “sweet flour sauce,” as it’s (confusingly) made with fermented wheat flour rather than fermented soybeans.

			Sweet Bean Sauce (tiánmiànjiàng, 甜面酱): Has a misleading name because its main ingredient is not fermented soybeans but, rather, fermented wheat flour. The result is a dark, sweet sauce that is nonetheless similar to a soybean paste or hoisin sauce.

			Spicy Bean Sauce (là dòubàn jiàng, 辣豆瓣酱): A chunky paste made from fermented broad beans and chilies, used primarily in Sichuan cooking. You may also see it referred to as “spicy bean paste,” “spicy broad bean paste,” “broad bean chili sauce,” or simply “doubanjiang.” Look for “Pixian” on the label, a town in Sichuan famous for this paste.

			Yellow Lantern Chili Sauce (huáng dēnglóng làjiāo jiàng, 黄灯笼辣椒酱): A very spicy, bright yellow chili sauce made with Hainan yellow lantern chilies, which have a heat level similar to habaneros.

			Chili Garlic Sauce (suàn róng làjiāo jiàng, 蒜蓉辣椒酱): A tangy, spicy condiment (and dim sum MVP) made with chilies, garlic, vinegar, and other seasonings. The most ubiquitous brand is Huy Fong.

			Fish Sauce (yú lù, 鱼露): Made by salting and fermenting anchovies or krill, and pressing out the mixture to get a salty, umami-laden sauce, featured mostly in Southeast Asian cooking (and occasionally, our cooking!).

			Clear Rice Wine (mǐjiǔ, 米酒): Used less often than Shaoxing wine (see this page) in our kitchen, with a purer flavor. Better for delicate steamed dishes and seafood.

			Rice Vinegar (mǐ cù, 米醋): Also known as rice wine vinegar, used to add acidity to sauces, stir-fries, dressings, and dipping sauces. If the label says “seasoned,” it contains added sugar and salt. You may also see Shanghai rice vinegar, which is darker in color with a milder flavor.

			Chinese Black Vinegar (zhènjiāng xiāngcù, 镇江香醋): Black in color with a full-bodied, complex flavor. Used in sauces and dressings, as a dipping sauce for dumplings, and in braised dishes. We use Chinkiang or Zhenjiang vinegar, which is widely available in Chinese groceries.

			Chinese Red Vinegar (dà hóng zhè cù, 大红浙醋): Made from red yeast rice (which gets its color from a type of red mold used in fermentation), with half the acidity of regular white vinegar. Used primarily as a garnish for seafood soups, and in roasted and fried poultry dishes.

			Sesame Paste (zhīmajiàng, 芝麻酱): A richly flavored, thick paste made from toasted sesame seeds and used in sauces for dipping, noodles, hot pot, and more. Different from tahini, which is made with raw rather than toasted sesame seeds.

			Maltose (mài yá táng, 麦芽糖): A natural sweetener produced from fermented grains with an extremely viscous, almost solid consistency. You can microwave it to soften it and make measuring easier. Used in Chinese desserts and for marinating/basting roast meats.

			Spices & Seasonings

			Lump Rock Sugar and Brown Rock Sugar (bīngtáng, 冰糖): Lump rock sugar is made from refined crystallized sugarcane, ranging in color from pale gold to white, and comes in lumps of irregular size. Brown rock sugar still contains the molasses usually removed during the refining process and comes in more uniform wafer-like blocks. Both can be used interchangeably whenever rock sugar is called for.

			Sichuan Peppercorns (huā jiāo, 花椒): An essential ingredient in Sichuan cooking, with a floral, citrus flavor and numbing effect on the tongue. Only the outer husk is used (the bitter black center is removed). Red Sichuan peppercorns are most common (if we call for them in this book, we mean red Sichuan peppercorns unless otherwise noted), though there is a green variety with stronger citrus-y notes and an even greater numbing effect. Can be used whole or ground into a powder (find it ground at Chinese groceries, or grind it yourself in a mortar and pestle or spice grinder).

			Sichuan Chili Flakes (làjiāo fěn, 辣椒粉): Used in chili oil, sauces, and a variety of Sichuan dishes. It can be made from several different types of red chili, with generally milder spice than regular red pepper flakes. Some are dry ground, and others are fried/roasted before grinding, with a higher moisture content.

			Dried Red Chili Peppers (gàn làjiāo, 干辣椒): Vary in size, flavor, and heat level, including the popular medium-hot èr jīngtiáo (二荆条) and cháotiān jiāo (朝天椒) chilies from Sichuan and Guizhou provinces. Break the chilies open for added heat that comes from the loosened seeds, or use them whole for added fragrance with less heat.

			Star Anise (bājiǎo, 八角): Resembling small wooden flowers, this spice has a powerful licorice flavor and is used as an aromatic in braised dishes, broths, and even stir-fries.

			Chinese Cassia Cinnamon (guì pí, 桂皮): The most common type of cinnamon sold in both North America and East Asia, though in Chinese cooking it is usually used in its bark form as a spice for savory dishes.

			Black Cardamom (cǎoguǒ, 草果): Also called tsaoko, it’s a dried fruit pod with a wrinkled outer appearance, mild menthol flavor, and a smoky edge that comes from the drying process. Used to infuse oil for stir-fries, chili oils, and sauces, as well as in soups, broths, and braises.

			White Cardamom (bái dòu kòu, 白豆蔻): Creamy white seed pods that resemble small chickpeas with a mild floral aroma. Usually used as a layer of flavor in spice sachets for soups and braised meats.

			Sand Ginger (shā jiāng, 沙姜): A close relative of galangal, sold as a powder for spice rubs and as whole dried pieces or slices for use in spice sachets for soup broths and braises.

			Galangal (gāoliáng jiāng, 高良姜): Used most often in Southeast Asian cuisine, it resembles ginger root but has a much tougher, woodier texture, with a tart, spicy flavor. While we don’t use it often in Chinese cooking, it’s a reasonable substitute for sand ginger, particularly in powdered form.

			Chinese Licorice Root (gāncǎo piàn, 甘草片): Usually sold as thin slices, with a pale yellow appearance and a complex flavor reminiscent of anise and fennel. Another aromatic ingredient for soups, broths, and braises.

			Dried Mandarin Orange Peel (chénpí, 陳皮): Harvested from sour oranges that are primarily grown for their peel and sun-dried to achieve a pungent and slightly bitter flavor that compliments beef, poultry, and fish. Should be dark in color and can actually improve with age.

			Five-Spice Powder (wǔxiāng fěn, 五香粉): Most commonly a mix of Chinese cassia cinnamon, cloves, fennel, star anise, and Sichuan peppercorns. Gives many Cantonese roast meats their signature fragrance.

			Curry Powder (gālí fěn, 咖喱粉): A spice mix including turmeric, coriander, chili, and cumin, it originated in India and was sold to the British as a ready-made ingredient that imitated the flavor of Indian curries. We use it in Hong Kong–style curry sauces. We prefer Madras curry powder, which is generally a spicier blend.

			Chicken Powder (jījīng, 鸡精): Dehydrated chicken stock similar to a bouillon cube, but in powdered form. Many brands contain MSG. While not used often in our kitchen, it can provide a shot of added flavor to a recipe.

			Mushroom Powder (mógū jīng, 蘑菇精): Comes in various grades from expensive dried porcini powders and organic shiitake mushroom powders to utilitarian bulk brands. Also called “umami powder,” mushroom powder can add extra umami to any dish.

			Dried, Salted, Cured & Fermented Things

			Dried Shiitake Mushrooms (gàn xiānggū, 干香菇): Also called black mushrooms, they come in varying sizes and levels of quality. Those with thick, closed caps and a cracked appearance (also called “flower mushrooms” or huā gū, 花菇) tend to be more expensive, but cheaper grades of black mushrooms can be easier to cook (they’re less meaty, which also means they can be less rubbery in texture). Both will work in most applications. To reconstitute, soak overnight in room-temperature water or for about 2 hours in hot water (total time depends on size). To keep them submerged, you can weight them down with a small bowl or plate. Many recipes call for the reserved soaking liquid, which is full of flavor; just avoid any sediment that may have collected at the bottom of the liquid.

			Dried Wood Ear Mushrooms (mù’ěr, 木耳): Also called black fungus, they’re usually sold dried in loose form or tightly packed into small bricks. They rehydrate quickly in warm water, usually in under an hour. Some have thick woody ends that may need to be trimmed; also rinse off any dirt or grit before using.

			Dried Lily Flowers (jīnzhēn, 金针): The dried, unopened flowers of the daylily plant have an earthy, vaguely tart flavor. Also called lily buds, they’re often used in steamed dishes, soups, and some stir-fries. Soak to reconstitute and trim any woody ends before using.

			Dried Chinese Red Dates (hóng zǎo, 红枣): Also called dried jujubes, they’re wrinkly, oblong dried fruits about the size of a large olive or kumquat. Used for decoration, sweetness, and flavor in desserts, soups, and beverages.

			Dried Goji Berries (gǒuqǐ, 枸杞): Also called wolfberries and used mostly in soups and drinks. They look like small, narrow, bright red raisins.

			Chinese Dried Figs (wúhuāguǒ gān, 无花果干): Small dried white figs that are pale in color and less sweet than the dried figs you may eat as a snack or use in desserts. Used primarily in soups and herbal tonics in Chinese cuisine.

			Dried Lotus Seeds (liánzǐ, 蓮子): Harvested from the large seed heads of the lotus plant (the same plant that produces lotus roots). Look for skinless lotus seed halves, which have an off-white appearance and already have the bitter green center of the seed removed. Used to make lotus seed paste as a filling for buns and pastries, as well as soups and other desserts.

			Split Mung Beans (lǜdòu rén, 绿豆仁): Green mung beans with the outer husk removed and split in half. They’re a light yellow color, with a creamy texture after cooking.

			Dried Adzuki Beans (hóngdòu, 红豆): Also simply called “red beans,” these small brick-red beans are usually cooked and sweetened to make sweet soups, desserts, or a paste-like filling for pastries, steamed buns, and breads.

			Dried Zongzi Leaves (zòng yè, 粽叶): Long, dark green dried reed or bamboo leaves (4 to 5 inches wide) used to wrap zongzi (sticky rice dumplings made with various sweet or savory fillings; see this page). Must be soaked overnight before using.

			Dried Lotus Leaves (hé yè, 荷叶): The very large round leaves of the lotus plant, used to wrap sticky rice and other steamed dishes to add fragrance and keep the food inside moist.

			Dried Kelp (hǎidài, 海带): Known as kombu in Japanese cooking, a thick, meaty seaweed that comes both shredded and in large pieces. It adds savory flavor to soups and stocks and can also be marinated and eaten as a cold tossed salad.

			Dried Laver/Seaweed (zǐcài, 紫菜): A more tender, mild-flavored dried seaweed usually sold in round cakes and used mostly in soups.

			Dried Bok Choy (báicài gān, 白菜干): Dehydrated bok choy stems and leaves used primarily in Cantonese soups. Must be soaked and thoroughly cleaned before use.

			Dried Shrimp (xiāmi, 虾米): The most common and widely used type of dried seafood in Chinese cooking. Look for relatively meaty dried shrimps with a pink-orange color. We also sometimes use very tiny, feathery shrimp called xiāpí (虾皮), which look more like thin flakes and are used in fillings, stir-fries, and soups.

			Dried Scallops (gānbèi, 干贝): Sometimes called conpoy (Cantonese phonetic), these vary in size and quality. Larger scallops are more flavorful and expensive. They add an intense seafood umami to fried rice, sauces, soups, congee, stir-fries, and stews.

			Fermented Black Beans (dòu chǐ, 豆豉): Black soybeans that are fermented with salt to create a slightly soft, dry texture and an incredibly savory flavor. Used in sauces, stir-fries, and steamed dishes across various regional cuisines, including Cantonese, Sichuan, and Hunan cooking.

			Fermented Bean Curd (fǔrǔ, 腐乳): A type of preserved tofu made with salt and rice wine. There is a plain white version often added to stir-fried greens and a red version (hóngfǔrǔ, 紅腐乳) made with red yeast rice that is commonly used in meat marinades and braises.

			Salted Duck Egg Yolks (xián yādàn, 咸鸭蛋): Made by curing duck eggs in salt, these yolks have a deep orange, jewel-like appearance and can be purchased in vacuum-sealed packages.

			Chinese Cured Pork Sausage (làcháng, 腊肠): The type we use most often comes from southern China (known as lap cheong in Cantonese). They are reddish preserved sweet pork sausages seasoned with sugar and wine, and used in a variety of stir-fries, rice dishes, steamed dishes, and buns.

			Chinese Cured Duck Liver Sausage (gāncháng, 肝肠): Gon cheong in Cantonese, these are similar in flavor to Chinese cured pork sausages, but traditionally made with duck liver in addition to pork and pork fat. They’re darker in color, with a slightly softer texture and richer flavor.

			Chinese Cured Pork Belly (làròu, 腊肉): A Cantonese-style cured pork belly (lap yuk in Cantonese) often served steamed over rice or in stir-fries. This can be hard to find but is easier than you would think to make at home.
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			Chinese Cured Ham (huǒtuǐ, 火腿): There are many types of ham from several notable regions in China, including Yunnan, Hunan, and Zhejiang. We like Jinhua ham from an area south of Shanghai, but Chinese cured ham can be substituted with any dry cured ham, like Serrano or the dry-cured country hams from the American South.

			Dried Preserved Radish (luóbo gān, 萝卜干): Salted, preserved, and dried daikon radish, with a crunchy texture and very salty flavor. Look for whole preserved radish pieces or packets of chopped radish that have a dry appearance and light golden brown color. Not to be confused with preserved mustard stems (zhàcài, 榨菜), which can sometimes be mislabeled “preserved radish.”

			Dried Preserved Mustard Greens (méigān cài, 梅干菜): Fermented and dried vegetables (generally a mix of various mustard greens and cabbages, sometimes with added dried bamboo shoots) with a dark brown appearance, originating in Guangdong’s Hakka cuisine (though it’s also used in other regional Chinese cooking, such as that of Zhejiang Province). Used in steamed dishes and braises. Must be soaked before use.

			Pickled Mustard Greens (xuě cài, 雪菜): Sometimes labeled “pickled potherb mustard,” these are mustard greens that have been sun-dried, salted, and fermented. You’ll find them in vacuum-sealed packages or cans.

			Sui Mi Ya Cai/Sichuan Preserved Vegetable (suì mǐ yá cài, 碎米芽菜): A salty, lightly sweet chopped pickled mustard green stem from Yibin in southeastern Sichuan Province. Usually sold in small 3.5 oz./ 100g vacuum-sealed packets and used for noodles, fried rice, and stir-fries.

			Fresh Vegetables, Herbs & Fungi

			Bok Choy (bái cài, 白菜): Comes in several varieties, including Shanghai bok choy (small bulbous bunches with smooth light green stems and tender rounded leaves), dwarf bok choy (similar small size, white stems, curly dark green leaves), and large bok choy (large, thick white stems and dark green leaves). You can also find medium bok choy that are somewhere between the small and large varieties.

			Chinese Broccoli (jiè lán, 芥兰): A leafy green vegetable with dark blue-green leaves, thick, firm stalks similar to broccoli or asparagus, and sometimes small flower buds. Can be blanched or stir-fried and comes in both large and baby varieties.

			Choy Sum/Yu Choy (cài xīn, 菜心 or yóu cài, 油菜): Tender, long, light green stalks and large, rounded dark green leaves. Can buy larger varieties as well as more tender, young greens. Mild sweet flavor, great for stir-frying or blanching.

			Water Spinach (kōng xīn cài, 空心菜): Also known as ong choy in Cantonese or kangkung in parts of Southeast Asia, this is a long leafy green with hollow stems that grows in water or damp soil. Comes in two varieties: green stem (narrow, vibrantly green leaves, thin stems) and white stem (wider hollow stems, lighter green color, arrow-shaped leaves). Use soon after buying, as they don’t last long in the fridge.

			Pea Tips (dòu miáo, 豆苗): Also called pea leaves or pea shoots, these are the tender young leaves and stems picked from the ends of a snow pea plant. They have a sweet, grassy flavor.

			Napa Cabbage (dà báicài, 大白菜): A large, heavy oblong cabbage with creamy white stems and pale green, curly leaves. An incredibly versatile vegetable for soups, stir-fries, fillings, braises, steamed dishes, or pickles.

			Taiwanese Flat Cabbage (táiwān yuánbáicài, 台湾圆白菜): Looks similar to a green cabbage, but flatter and more oblong in shape, with looser leaves that are crispier, milder tasting, and less tough than regular green cabbage.

			Chinese Celery (qíncài, 芹菜): Also known as leaf celery, Chinese celery has longer, thinner stalks, with a stronger celery flavor than regular celery and a more fibrous texture.

			Chinese Chives (jiǔcài, 韭菜): Also called garlic chives, these are flatter and wider than standard chives, with a strong garlicky (rather than oniony) flavor. Often paired with scrambled eggs and used in dumpling fillings, these chives are used as a vegetable rather than an herb or garnish. You can also buy garlic chive stems (jiǔcài tái, 韭菜苔), which are the meatier flowering stems of the garlic chive plant (rather than the flat leaves) with unopened flower buds at the top. The white flowers are very fragrant and also edible.

			Yellow Chinese Chives (jiǔhuáng, 韭黄): Garlic chives that have been grown without light, resulting in a pale yellow color. They are generally more tender than the dark green chives, with a more subtle flavor.

			Thai Basil (tàiguó luólè, 泰国罗勒): A fragrant basil native to Southeast Asia, with pointed deep green leaves, purple stems, and flavor notes of anise and cinnamon.

			Thai Bird’s-Eye Chili (tàiguó xiǎo làjiāo, 泰国小辣椒): A small chili used extensively in Southeast Asian cuisine, with a heat level just under a habanero. Comes in colors ranging from yellowish green to red.

			Long Hot Peppers (niújiǎo jiāo, 牛角椒): In China, long, thin-skinned, spicy (usually green, but sometimes red) peppers are common in stir-fries. Here in the United States, the most accessible equivalent is the Italian long hot pepper, also confusingly known as Italian long sweet pepper. These are a bit of a mixed bag—some can taste quite mild, but others can pack quite the punch! These can be found in many Chinese grocery stores, as well as some supermarkets. Can be substituted with Anaheim or even cubanelle peppers if you prefer a milder flavor.

			Bamboo Shoots (sǔn, 笋): The tender shoots of the bamboo plant. Fresh shoots must be boiled before using, though they are most commonly purchased in cans, vacuum-sealed packages, or frozen. There are two main types: spring bamboo (春笋, chūnsǔn), which are slender and segmented, and winter bamboo (冬笋, dōngsǔn), which are thick, meaty, and stubby. Sliced or julienned canned bamboo shoots are made from winter shoots.

			Bean Sprouts (dòuyá, 豆芽): There are two types of bean sprouts: mung bean sprouts (绿豆芽, lǜ dòuyá) and soybean sprouts (黄豆芽, huáng dòuyá). Both are bright white and crunchy, with a yellow head (the bean) and tail. Soybean sprouts have a more fibrous, large bean at the top. We use soybean sprouts in cold appetizer dishes or as a fresh counterpoint for spicy dishes.

			Edamame (máodòu, 毛豆): Green immature soybeans, often sold frozen either shelled or still in the pod. We usually buy shelled, frozen edamame.

			Chinese AND JAPANESE Eggplant (qiézi, 茄子): These long and narrow eggplants have fewer seeds and are more tender than standard globe eggplants. Choose between the lighter purple Chinese variety or the darker, almost black-skinned Japanese type.

			Daikon Radish (luóbo, 萝卜): Long white radish used in pickles, stir-fries, braises, and soups. Look for heavy, firm radishes that are 9 to 12 inches long with bright white skin. If the radish still has its fresh green stem attached, it’s very fresh. Similar to daikon is the Korean radish, which is fatter and stubbier, with a faded light green color close to the stem. These can be milder and sweeter than daikon.

			Lotus Root (lián’ǒu, 莲藕): The crunchy, fibrous rhizome of the lotus plant, which grows in the mud of the ponds where these plants live. They have hollow tubes running through the middle, making them look like pinwheels after slicing. Trim the ends and peel the outer skin before slicing or chopping. They can be steamed, stir-fried, added to soups, braised, or deep-fried.

			Taro (yùtou, 芋头): A starchy vegetable with brown, hairy skin ranging in size from small potato-size specimens to large football-size ones. We use the starchier large taro more often than the small taro, which can have an almost slimy, waxy texture after cooking.

			Water Chestnuts (bíjì, 荸荠 or mǎtí, 马蹄): Usually available canned, water chestnuts come from an aquatic grasslike plant. They are crunchy, starchy, and often added to dumpling fillings and stir-fries, particularly in Chinese American takeout dishes.

			Shiitake Mushrooms (xiānggū, 香菇): Also called black mushrooms, they add meaty umami to any dish. Look for fresh mushrooms with meaty closed caps, which are generally higher quality and more flavorful than those with thin open caps.

			Oyster Mushrooms (píng gū, 平菇): Distinct from king oyster mushrooms, these mushrooms have white gills and brown/gray fan-like caps, with a vaguely seafood-y umami flavor.

			King Oyster Mushrooms (xìng bào gū, 杏鲍菇): Sometimes called king trumpet mushrooms, these meaty, cylindrical mushrooms consist of a thick white stem and a small light brown cap.

			Enoki Mushrooms (jīnzhēngū, 金针菇): Long, thin needle-like mushrooms with very small caps and a crunchy texture. Commercially grown varieties are off-white owing to limited light exposure. These mushrooms are used in a variety of stir-fries, soups, fillings, and cold appetizers. Closely related to enoki mushrooms are those labeled, “seafood mushrooms,” which also come in clusters, have thicker stems and caps, and do actually have a subtle shellfish flavor.

			Tofu, Bean Curd & Wheat Gluten/Seitan

			Firm Tofu (lǎo dòufu, 老豆腐): One of the most versatile, common types of tofu available, made from coagulated soy milk and pressed to remove moisture until firm. You can find even more specific types, such as medium firm and extra firm, but we usually buy those labeled simply “firm tofu.”

			Soft and Silken Tofu (nèn dòufu, 嫩豆腐): Has a higher moisture content, making it more delicate, with a smooth custard-like texture. Some say that “soft” tofu is the Chinese equivalent of Japanese “silken” tofu. We’ve found that tofu products labeled “soft” are less delicate than silken, but they can be used interchangeably in most cases.

			Pressed Tofu (dòufu gān, 豆腐干): A very firm, dry type of tofu with a dark brown outside and off-white inside. Comes in ½- to ¾-inch-thick squares or rectangles, with plain or five-spice varieties that can be used interchangeably.

			Dried Bean Curd Sticks (fǔzhú, 腐竹): Also called dried bean threads, Japanese yuba, or foo jook in Cantonese. Made from the skin that forms on top of cooked soy milk. The film is lifted off the soy milk, rolled into tubes, and dried. They must be soaked before use, and have a chewy, slippery texture after soaking.

			Tofu Skin (dòu pí, 豆皮): This term can be used to describe two products: flat sheets of bean curd skin made from the skin that forms on top of cooked soy milk (use these for Crossing the Bridge Noodles on this page), similar to dried bean curd sticks (see previous), or thicker sheets of compressed tofu, often with a finely dotted texture, used in stir-fries and soups, or tied into thick knots for braises. Both can be cut into thin strips or stuffed with fillings.

			Wheat Gluten (miànjīn, 面筋): Made from a process in which wheat flour is “washed” to remove starch and to isolate the gluten in the flour. Sold fresh, frozen, or dried and also known as seitan. Some gluten products are deep-fried before they’re packaged.

			Rice, Noodles, Grains, Flours & Starches

			Jasmine Rice (tàiguó xiāngmǐ, 泰国香米): Originating in Southeast Asia, with tender grains that remain distinct and intact when cooked properly and have a fragrant scent (reminiscent of popcorn) when cooking. Our choice for an everyday long-grain white rice. Look for premium brands from Thailand.

			Glutinous Rice (nuòmǐ, 糯米): Also known as sweet rice or sticky rice, with opaque grains. Although there are short and long-grain varieties, short-grain glutinous rice is more common in Chinese cooking. Should be soaked for at least 6 hours before steaming.

			Wheat Noodles (miàntiáo, 面条): Basic noodles made from wheat flour and water. Can be sold fresh or dried, in varying thicknesses and shapes for noodle soups, stir-fries, and tossed noodle dishes.

			Lo Mein Noodles (lāo miàn, 捞面 or yóu miàn, 油面): There are generally two types of lo mein yóu noodles: cooked and uncooked. The cooked versions are usually called yóu miàn, or “oil noodles,” and only need to be rinsed in warm water to loosen them before cooking. Uncooked lo mein noodles, however, need to be boiled in water and then rinsed of excess starch before cooking.

			Hong Kong–Style Egg Noodles for Pan-Frying (gǎng shì chǎomiàn, 港式炒面): Sold fresh or dried, these thin, yellow egg noodles are sometimes labeled “pan-fried noodles.” They’re first boiled and then pan-fried until crispy and golden brown. They can then be stir-fried or topped with saucy stir-fries of meat and vegetables. Don’t confuse them with wonton noodles, which also often say “Hong Kong” on the label but are a darker yellow color and used in soup.

			Rice Vermicelli (mǐfěn, 米粉): Sometimes labeled “rice stick,” “mai fun,” or “mei fun,” they are very thin dried white rice noodles that are great in either soups or stir-fries, like our Homestyle Mushroom Mei Fun (this page). Must be soaked before stir-frying.

			Wide Rice Noodles (hé fěn, 河粉): These can be purchased either fresh or dried. The fresh noodles are sold in sheets that have been steamed, oiled, and folded. The dried noodles are easier to find and must be boiled or soaked before adding to soups or stir-fries (prep instructions on the package can sometimes be inaccurate, so check them while cooking to cook them just until al dente).

			Mixian (mǐxiàn, 米线): Rice noodles that have a thickness more like spaghetti, popular in Yunnan Province. While you probably won’t be able to find noodles specifically from Yunnan, Vietnamese brands make similar noodles for Bun Bo Hue (a spicy Vietnamese noodle soup). We’ve generally found that dried mixian has the best texture, though you can also get fresh mixian in the refrigerated section of some large Chinese markets.

			Rice Cakes (niángāo, 年糕): Almost like a Chinese version of gnocchi but made with rice. They have a chewy texture, like a thick noodle, and come in either small flat oval shapes or small logs. The logs are more common in Korean cooking. We use the ovals in soups and stir-fries.

			Mung Bean Glass Noodles (fěnsī, 粉丝): These translucent, very thin vermicelli noodles usually come in small 1.75 ounce/50g bundles and can be used in soups and some stir-fries. They’re very absorbent when cooked and can quickly soak up sauces or soups.

			Wonton wrappers (húntún pí, 馄饨皮): These square wrappers can be found in the refrigerated section of most grocery stores. The white wrappers are more common (we like those labeled “Shanghai Style”), while the yellow ones (sometimes labeled “Hong Kong Style”) can be very thin and used to make some Cantonese-style wontons. If purchasing them in a non-Chinese grocery store, you may not have the benefit of choice. Anything you can find will work in a pinch, but avoid the thin Hong Kong–style wrappers for wontons that are destined for the fryer or to be tossed in sauce, as they are too delicate.

			Dumpling Wrappers (jiǎozi pí, 饺子皮): These are round wrappers. We like white Shanghai-style dumpling wrappers of moderate thickness for most dumplings. For recipes like siu mai, we use the thinner yellow dumpling wrappers, sometimes labeled “Hong Kong Style.”

			Spring Roll Wrappers (chūnjuǎn pí, 春卷皮): Find these delicate, thin square wrappers in the refrigerated or frozen section of the Chinese grocery store, sometimes labeled “Spring Roll Pastry.” Don’t confuse them with Vietnamese rice paper wrappers, which are translucent circular wrappers that are sold dried.

			Rice Flour (zhān mǐfěn, 粘米粉): Made from grinding long-grain rice into a very fine powder. Not to be confused with glutinous rice flour.

			Glutinous Rice Flour (nuòmǐ fěn, 糯米粉): Flour milled from glutinous (sticky) rice to make various desserts, pastries, and dim sum dishes.

			Wheat Starch (chéng fěn, 澄粉): The pure starch extracted from wheat flour, with the gluten removed. Most commonly used as a binding agent and in conjunction with other types of starch to make translucent dumpling wrappers.

			Tapioca Starch (líng fěn, 菱粉): A starch made from tapioca root. Can be used as a thickening agent, or in things like dumpling wrappers or noodles.

			Potato Starch (tǔdòu diànfěn, 土豆淀粉): Another root starch made from potatoes. Particularly useful in making crispy coatings for fried foods.
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