RecipesCh@asse

Shumai (Siu Mai — Chinese
Steamed Dumpling)

Yield: 4 min
Total Time: 38 min

Recipe from: https.//www.reci peschoose.com/reci pes/traditi onal -chinese-steamed-dumpling-recipe

I ngredients:

1/2 cup dried shiitake mushrooms

500 grams lean ground pork

2 tablespoons corn starch

2 tablespoons cooking wine — -alternative: Shaoxing wine or Mirin
1 tablespoon sesame oil

2 tablespoons oyster sauce

1 teaspoon salt

1/2 teaspoon white pepper

250 grams shrimp — -chopped

1/4 cup green onions — -chopped finely

30 sheets dumpling wrappers round, — -preferably 3 1/4-inch diameter
2 tablespoons carrot — — finely diced for garnishing, optional

SOy sauce

vinegar or lemon

roasted garlic

chili paste /ail

Nutrition:

NGO~ WNE

Calories: 280 calories
Carbohydrate: 8 grams
Cholesterol: 170 milligrams
Fat: 10 grams

Protein: 39 grams
SaturatedFat: 1.5 grams
Sodium: 1320 milligrams
Sugar: 1 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/traditional-chinese-steamed-dumpling-recipe

Thank you for visiting our website. Hope you enjoy Shumai (Siu Mai — Chinese Steamed Dumpling)
above. Y ou can see more 18 traditional chinese steamed dumpling recipe Delight in these amazing
recipes! to get more great cooking ideas.



