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DUMPLINGS

More than 70 delicious bite-size dumplings, buns & rolls
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NOTES

• Both British (Metric) and American (Imperial ounces plus US cups) are included in these recipes for your convenience; however, it is important to work with one set of measurements only and not alternate between the two within a recipe.

• All spoon measurements are level unless otherwise specified.

• All eggs are medium (UK) or large (US), unless specified as large, in which case US extra-large should be used. Uncooked or partially cooked eggs should not be served to the very old, frail, young children, pregnant women or those with compromised immune systems.

• Ovens should be preheated to the specified temperatures. We recommend using an oven thermometer. If using a fan-assisted oven, adjust temperatures according to the manufacturer’s instructions.

• When a recipe calls for the grated zest of citrus fruit, buy unwaxed fruit and wash well before using. If you can only find treated fruit, scrub well in warm soapy water before using.
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INTRODUCTION

Dumplings are proof that the best foods don’t need to be complicated. Small, comforting and endlessly adaptable, they’ve been showing up in kitchens around the world for centuries – wrapped, folded, pleated and filled with whatever ingredients people had on hand. They’re equal parts tradition and creativity, and somehow always feel like a treat.

But dumplings are also about the moment. Making them can be slow and mindful, a chance to switch off and work with your hands – or it can be lively and a little chaotic, with friends gathered around the table, everyone folding their own slightly imperfect creations.

This book brings together over 70 recipes to help you make dumplings your own way. We start with Basic Dough Recipes, because every great dumpling begins with the basics. Once you’ve got your dough down, everything else becomes easier (and way more fun).

From there, each chapter explores a different dumpling mood. Little Pockets is filled with classic dumplings and dim sum – small but mighty, packed with flavour and perfect for sharing (or not). Think savoury fillings wrapped in tender skins, ready to be steamed, boiled or pan-fried. Soft & Steamy is all about comfort, with fluffy bao and pillowy buns that feel like the food equivalent of a hug from your favourite person.

For those who love a bit of crunch, Crisp & Golden delivers. These are your fried and baked dumplings and rolls – crispy on the outside, rich and savoury on the inside and almost impossible to stop eating. Wrapped & Golden takes a broader view, bringing together filled parcels and rolls inspired by different corners of the world, perfect for when you want to experiment a little.

And because every dumpling deserves a finishing touch, the final chapter is dedicated to sauces, dips, drizzles and garnishes. These are the details that pull everything together – spicy, tangy, savoury or fresh – and let you customize every bite

This isn’t a book about perfection. Your folds don’t have to be neat, and your dumplings don’t have to match. In fact, the slightly uneven ones are usually the best. It’s about trying, tasting and enjoying the process as much as the result.
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BASIC DOUGH RECIPES

There are six basic dough recipes used in this book. The bread dough and fluffy bread dough are used to create filled steamed buns and clamshell bao, the rice flour dough is used for filled dumplings, the crystal skin dough to make beautiful almost-translucent dumplings, and the egg and wheat dough is used for delicious dim sum.

BREAD DOUGH

2 tsp easy-bake/rapid-rise dried yeast

450 g/3½ cups Asian white wheat flour

15 g/2 tbsp icing/confectioners’ sugar, sifted

15 g/2 tbsp dried milk powder

¼ tsp salt

2 tsp baking powder

50 ml/3½ tbsp vegetable oil, plus extra for oiling the bowl

MAKES 16 SKINS

Place the yeast in a large mixing bowl, then add the flour, sugar, milk powder, salt and baking powder. Make sure the yeast is separated from the salt by the layer of flour. Add the oil and 180 ml/¾ cup water and bring together with a dough scraper. When no dry flour remains, remove the dough from the bowl and place on a lightly floured surface. Knead firmly for about 5–10 minutes, until smooth and elastic.

Lightly oil the mixing bowl. Shape the dough into two cylinders and place back in the oiled bowl, cover with oiled cling film/plastic wrap and leave in a warm place to rise for about 40–60 minutes, or until doubled in size.

Remove the risen dough from the bowl, punch it down and knead it again briefly, but very carefully rather than firmly this time. Roll out each dough ball so that it has a diameter of around 7.5 cm/3 inches; try to make the centre slightly thicker than the edges so that it can hold the filling. Cover each dough circle with a damp kitchen cloth as you finish to stop it from drying out.


EGG DOUGH

150 g/1 cup plus 2 tbsp Asian white wheat flour, plus extra for dusting

1 egg

MAKES 16 SKINS

Place the flour in a large mixing bowl and add the egg and 40 ml/scant 3 tablespoons water. Bring the mixture together, then turn the dough out onto a lightly floured surface. Using lightly floured hands, knead for 20–25 minutes. The dough will be sticky at first but should become smooth and silky.

Separate the dough in half and roll into two equal cylinders, about 2.5 cm/1 inch in diameter. Cover with a damp kitchen cloth to prevent it from drying out and set aside to rest for 30 minutes.

Use a sharp knife to slice the dough cylinders into 16 equal pieces. On a lightly floured surface, roll out each piece with a rolling pin until it has a neat round shape and a diameter of around 7.5 cm/3 inches.


CRYSTAL SKIN DOUGH

100 g/¾ cup wheat starch

50 g/½ cup tapioca starch

150 ml/⅔ cup boiling (not hot) water

salt

flour, for dusting

MAKES 16 SKINS

In a large mixing bowl, combine the wheat starch, tapioca starch and a pinch of salt. Add the boiling water and mix with a wooden spoon until a dough is formed.

Transfer to a lightly floured surface and knead until smooth. Separate the dough in half and roll into two equal cylinders, about 2.5 cm/1 inch in diameter.

Use the dough while it is still warm and pliable. Divide the dough into 16 equal balls. On a lightly floured surface use a rolling pin to roll the dough balls into thin discs, about 5 cm/2 inches in diameter. Cover the finished skins with a damp kitchen cloth as you work so that they don’t dry out.


FLUFFY BREAD DOUGH

230 g/1¾ cups plain/all-purpose flour

3 tsp baking powder

2 tbsp caster/superfine sugar

80 ml/⅓ cup milk

3 tbsp groundnut/peanut oil

salt

flour, for dusting

MAKES 24 SKINS

Put the flour in a large bowl and mix in the baking powder, sugar and ½ teaspoon salt. Stir in the milk, oil and 70 ml/¼ cup plus 2 teaspoons water to form a dough.

Turn the dough onto a floured board and knead for 5 minutes until it becomes elastic. Cover with cling film/plastic wrap and let it rest at room temperature for 1 hour.

Divide and roll out the dough as instructed for the Bread Dough on page 9.


RICE FLOUR DOUGH

175 g/1⅓ cups plain/all-purpose flour, plus extra for dusting

125 g/1 cup minus 1 tbsp rice flour

250 ml/1 cup boiling (not hot) water

2 tbsp groundnut/peanut oil

MAKES 32 SKINS

Mix the two flours in a bowl, then stir in the boiling water and the oil. Stir until cool enough to handle, then knead to form a smooth mass. Use the dough while it is still warm and pliable. Divide and roll out the dough making 32 skins as
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