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have known Chef Lee Chun Leung for many years. He has worked in the Dim

Sum Industry for over 30 years, and is a professional and experienced dim
sum chef with rich knowledge. At present, Chef Lee is a member of Hong Kong
Council for Accreditation of Academic & Vocational Qualifications. His professional
status is widely recognized.

Hong Kong & Kowloon Restaurant and Cafam Workers General Union Vocational
(Day / Evening) School is the only official culinary school in Hong Kong. Our
mission is to train culinary professions. On behalf of the school, we are pleased
to see Chef Lee writing his first cookery book of dim sum. This book focuses on
Chinese bun making and promotion of Hong Kong dim sum culture. Every day,
Chef Lee teaches students with great patience in according to their different
talents. Our students have learnt a lot during his lessons, and show great respect
to him.

Chef Lee's writing, "Chinese Buns', is now published. It is my wish that the book
will be very popular.

Law Yau Cheong

Hong Kong & Kowloon Restaurant and Cafam Workers General
Union Vocational (Day / Evening) School
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n the Chinese restaurant (so-called "Cha Lau"), when enjoying a pot of tea with

two dim sums, Chinese bun plays an important role in "Yum Cha". You must eat
‘buns”, otherwise you feel something being lost. Over times, the Chinese buns
have changed - from simple steamed buns to those buns with different types of
fillings, including meat and vegetables, savory and sweet taste, or even using
mixed (two-coloured) dough to make variance and decorating the bun surface
to make it attractive and demonstrate the idea of creativity. The western style of
pastry making is applied on the Chinese dim sum making, and both the North-
ern and Southern Chinese dim sum techniques are adopted, leading to the break-
through of traditional style of dim sum making and the creation of a special dim
sum style which is always new, fresh and never outdated.

In my leisure time, | teach students Chinese dim sum making at Hong Kong &
Kowloon Restaurant and Cafam Workers General Union Vocational (Day / Evening)
School. Every time in my lessons, some students request not to use particular
ingredients in dim sum. In response to their requests, | advise them on how to
change the ingredients used in my recipes and do it at home. In this cookery
book, more than 50 recipes of Chinese buns have been selected as examples
which aim at meeting the needs of households and letting them to make nice
buns at home. Only by the way of making buns on your own, you can cross out
your unfavourable ingredients or add in favourite ingredients in the recipes at
anytime. Also, you can adjust the portion of seasonings to fit your favour and
make satisfactory buns. Although dim sum making is a complicated task, it is a
good activity to keep the relationship between parents and children, or to main-
tain friendship and make new friends. Throughout the making process, commu-
nication and cooperation between each other can be strengthened, thus result-
ing in a more harmonious relation.

The book of "Chinese Buns' is officially published now. | hereby to say thank you
for the kindness help from the Chinese Chef Law Yau Cheong, write the foreword.
Simultaneously, Mr Lam Kun Mo who referred me to the publisher and facilitated
the publication of this book. Thank you very much for their help.

Li Chun Leung
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KBRS AL T AR X Relationship between Sour Dough and Chinese Bun

B FE Sour Dough

WERERETHENR  REEENGE  BFSBRELBETIE  T28E  F258F - BEN
BETREAEAFRBETHEE  HRERARS ATESHEE : MEBIMEFEAE 8200
B - HUATH - AERBEEME -

MIEAMEES ? JUE T EE TS RE » HEREE S ARES  RETBATHMET |

The spirit of traditional Chinese buns is sour dough. The absence of "it" implies lost something alike. The texture of buns
has changed obviously and turned into poor taste. You would complain the texture is too firm or too sticky on the tooth,
and never find back the good taste of "Cha Lau" in the past. If you meet a dim sum chef with poor technigues, the
texture of buns is similar to that of a stone which will discourage you to eat buns. The final outcome is the wastage of
ingredients. Does the sour dough have amazing powder? Is the making method so easy? The answer is "Yes" but what

you need to do is be patience.

i o INGREDIENTS
1ST FERMENTATION
—
%,, REEEE (WiFE) (the oldest sour dough)
?E Y e 4m (160%) . 16(_)9 flour
TBIK e 2/ (807%%,) * 80g water

2ND FERMENTATION

47 (1608) * 160g flour

2 (SOﬁ) :f((jg :/\f/itzrl"f’ t r dough
58 (207%) 20g the oldest sour doug f

mE %

1. BE—REBEMEDRA IR E ERNBRNBEMRITE17/\6 -

2 BEERIY - E—AMELSAZERENR  SIEEES e BREREN/NFL o SE(E R 8T
B BIEE R -

3B IRBEBEMMEIS ARABZNEBAITR7/NE - &0 M E
B IE T T -

B Procedures
1. Mix all ingredients of the 1st fermentation in a mixing bowl and knead into dough. Place in a clean and airtight
container for 17 hours

2. After fermentation of the dough, observe the texture of the dough to see whether it is honeycomb alike. (This means
that the dough is very soft with apparent small holes.) This is so-called the 1st fermentation (i.e. "the oldest sour
dough").

Mix all ingredients of the 2nd fermentation together in a mixing bowl. Place in a clean and airtight container for
another 17 hours. (Compared with the dough in the 1st fermentation, the texture of this dough is softer and fluffier.)
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Z % 07 H M Varieties of Bun Dough
BFHIZMER AU TRESEBREANEEE  TAREER - TSRS EIN
T o RE - REARNTERIEE - A RAQTHE - —EEH0EEEN |

Chinese buns mainly have several types of dough. If you understand features and kneading methods of dough as well

as usages, you can create different buns with specialty. Let us learn how to knead dough before making buns. You
should knead the dough carefully.

B e (%)

Tong Dough (so-called Cha Shiu Bun Dough)
5 TIME © 15 5% min » 5 & QUANTITY : 2 [t catties (1280g)

W

T 17 (640%%)

BRE 6 (240%2)
= 18% (45%8)
| OB e, 11458
L OTBIK e 17 (4052)
[ R 28% (852)
L 6/ (2405%)
| OBATH B 258 (10%)

D e 58 (20%)

| INGREDIENTS
* 640g sour dough
* 2409 sugar

* 4g ammonia powder

* 1/4 tbsp alkali liguid { l%’é }‘i

« 409 wate 1. EHDE B RHRRKRA - AEEESEELE
* 8g lard i 7

* 240g flour i o

* 10g baking powder 2. ﬂﬂk/ﬁ;ﬁ%ﬂ}ﬁ}%}%ﬁkiﬁf&%@ °

® 209 tapioca starch

B Procedures

1. Mix sugar, sour dough, ammonia powder and alkali liquid together in a
mixing bowl, knead by hand until the sugar is totally dissolved

2. Add in other ingredients and keep on kneading until the dough to be soft
and smooth




XM B B AR X Relationship between Sour Dough and Chinese Bun
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Mung Tau Dough

i TIME @ 159§ min * {5 & QUANTITY @ 1.5 /T catties (960g)

ZE] R

FHD oo, 1/ (64052) I EAITIERS - B A EMME - BEEREE

AT () 158 (6%) ot " - e

B (k1) ... 1,588 (672)

WHE ... e 3M (12052)

e 28%(8%) W Procedures

B i, 4-5/% (160-2007%) Sift flour and baking powder together, make a well, add in other
ingredients and knead into smooth and soft dough

Ingredients

* 640g flour

* 69 baking powder
* 6g yeast

* 1209 sugar

* 8g lard

* 160g-200g taels water
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Sweet Dough (so-called Breakfast Dough)
FE TIME @ 1558 min ¢ {7 2 QUANTITY : 1.5 /T catties (960g)

e R E
-------- 12/ (480%2) 2ERREARS - BEEREY - ERE KRR
........................... 47 (16072) B o
........................... 28% (852) E
........................... 47 (1603%,)
................. 1.5/ (60%2) M Procedures
............................... 12 Combine all ingredients together in a mixing bow! and knead into soft

6-7m (280-3205%) and elastic dough, texture should be silky and rest for 1 hour under

room temperature.

Ingredients

* 480g strong flour (bread flour)
* 160
® 8g yeast

* 160g sugar

* 60g lard

* 1egg

* 280g-320g water

lour







BUN WORKSHOP
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BERY oo ot (2BIE9R)
RiERRT f
B o, 25K |
B 17 (4052) |
L 22 (8%) |
HE 8/ (32072)
A e 2/ (803%)
E 638 (24%)
L= i . 3/ (12053)
07 S 177 (4052)
B 2ft (128073)
FEALAD oo, DEF
BRBURD oo, DF
2 2f (80%%)
D e, 2/ (8072)
g {
X oo 6 (2407%) |
SUBEF e 7/ (28073)
INGREDIENTS

* Half portion of “Tong Dough*
(refer to p.9)

"CHA SHIU" BUN THICKENING

* 2 slices ginger

® 40g scallion

® 89 salt

® 3209 sugar

* 80g light soya sauce

® 249 dark soya sauce

® 120g oyster sauce {
* 40g sesame oil !
* 1280g water

* A pinch of edible orange colour powder

* A pinch of pepper powder

* 80g cornstarch

* 80g tapioca starch

"CHA SHIU" FILLINGS
240g "Cha Shiu"
280g "Cha Shiu" thickening

AP

5 TIME © 16-18 58 min * {5 % QUANTITY : 16 & pc

2. BRET MM (40%) IBEE - B 7T A1.5f (9605)

3. RIEYIKIER AR » AR R XIERST - 8 -
4. R DEK1615 + BEFE - G/ MYOEETH7ER (425

5. B FeaRI8tE (325T) 8 FEIRAR - HUREELAANE

il

L L7 3
1. AR AT (32052) 7EKHR  (RTHFEHIN

TBIKFIBALI R ERITEEIK - RS - BIA () -
BRARR - BAMFRIREHRRN  WERAZEAE 2K
HBARE A o

m) - EAYEK - ESE R REE

B6-7T76E

BPROCEDURES

1. Stir seasonings (except cornstarch and tapioca starch) into
320g of water in a bow! thoroughly.

2. Heat a wok with a little oil, and add ginger slices and scallion to sautam for a

while. Put 960g of water and edible orange colour powder into the wok to boil
until you sniff aroma, then remove the ginger slices and the scallion. Add
seasoning liquid (step 1) to cook until boailing. Pour in the starch liquid and
stir quickly. Keep on stirring until the thickening with big bubbles.

3. Cut "Cha Shiu" into slices and stir in the cooled "Cha Shiu" thickening. Set

aside.

4. Divide "Tong Dough" into 16 equal portions. Roll each portion into a diameter

of about 7cm (about 2.5 inches) with thickness of Vo cm. The surrounding of
the sheet should be thin and the centre should be thick.

5. Wrap the 32g of filling and make into a bun shape. Place on a non-sticky

paper, and put the buns in a steamer over high heat for 6-7 minutes.

N\\.
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K TIME © 40 538 min » {7 2 QUANTITY : 24 {8 pc

INGREDIENTS
* A portion of ‘Mung Tau Dough"
(refer to p.10)

FILLINGS

* 160g sweet preserved Choy Sum
* 320g pork belly

* 2 cups of water

SEASONINGS

* 8g chopped ginger

* 129 sugar

® 49 salt

* Y2 tsp light soya sauce

¢ > tsp dark soya sauce

* A pinch of pepper powder
* 1 pc star anise

* 1 tsp Hsu Hau paste

THICKENING

* 5 tsp tapioca starch
¢ > tsp cornstarch

* 1 tbsp water

m®

1. AfEREE - ATEIE  5BF -
K - BSEF - DA FNK BB
ARKEFA OKBIBE) + E#HI30
DEEKEL BB A B A
ROTEWRER -

2. 1GRBEIR - PREF (MR8 A
Wa) - EEKD - 0K A
TEARZ RS o

3. XD R4 - B/MAYIIKELR
EHERNTER (H2.58) - E#
VoK » MHEEmRREE -

4. B/ AR L6 (245) 84
B WEBeO - 8 FaER
BE—EF1/ B RRE - putaiss
AR N6 48 o

BPROCEDURES

1. Remove hair from pork belly by a cutter, clean and blanch, and wash again.
Put pork belly with seasonings and adequate water in a bowl at high heat to
cook for 30 minutes or tender. Take out the belly and slice. Mix the gravy with
thickening for further use.

2. Clean sweet preserved "Choy Sum’ (ensure the preserved "Choy Sum" without

sand), squeeze excess water and dice. Then mix with the belly and thickening
thoroughly.

3. The dough is divided into 24 equal portions. Each portion is rolled into a

diameter of about 7cm (about 2.5 inches) with thickness of ¥ cm. The
surrounding should be thin and the centre is thick.

4. Each small dough wraps 24g of filling to form a bun shape. Place on a piece

of non-sticky paper, and set aside for fermentation for 1 hour. Put the buns in
the steamer at high heat to steam for 6 minutes.
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