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| appreciate Dumpling Chef Shek Kam-hung for his talent and skill.
Even facing challenges on operation or interpersonal relationship,
he considers well in all aspects. He treats his subordinates kind.
Whenever they have uncertainties at work, Chef Shek will explain in
detail and demonstrate immediately. Everybody who work with him
give Shek the thumbs-up. It's been over twenty years since we knew
each other. We worked together at Lei Garden, North Point, around
mid 1980s. Those days were good and memorable. Relations among
all colleagues were very harmonious and supportive. | admired Shek
for his professional skill, creativeness and innovation of Dim Sum.
For my better understanding, Chef Shek often likes to use fresh
ingredients to make dumpling at health way. His belief and
persistence are welcome by his customers. Starting from a junior
Dumpling Chef in the 1980s, Shek is an Executive Dumpling Chef of
the Group now. His career path shows Chef Shek is a great Dumpling
Chef with excellent interpersonal skill. Otherwise, he can't hold
such a position in the Group.

| am an experienced Chinese Cuisine Chef and would e
like to give "Conscientious, Honesty and Creativeness"

as my sincere comments on his competence. With regarding

of his selfless contribution to Dim Sum industry, it is hope to
push the industry across the next century and also lead the
product stepping on culinary stage with excellent result.

In order to let more people know dim sum making, Chef Shek select
50 dumplings to teach how to do and judge. Some complicated
steps have been change at simple way. The aim is for general
readers can follow to make dumpling. Finally, | hope this great book
"50 Dumplings" to be one of the best seller.

Chairman of Dragon King Restaurant Group
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Living in the rapid changing city, the pursuing of living quality and
food becomes stronger and stronger. Meantime, we have a series
of questions about food. Why do we need to demand and improve
food quality? How to make healthy and delicious food? Actually, there
is only one answer - tasting fine food is kind of enjoyment. We are
proud and satisfied about making savory, healthy and good quality
food.

Retrospect to the period of first joining the food and catering field in
the 70's, the apprentice life is of much impresses me. According to
the running of traditional kitchen in the past, those masters were
relatively conservative and would not easily share their skill. Hence,
there was no standard of food quantity and the quality products
were unstable. To be a caterer, | felt very sad when | encountered
customer's complaints. In order to fulfill customer's need and further
pursue self goal, | determined to maintain product quality and set
the standard, proportion and production technique through
continuous testing and improvement of good. Admiration from
customers definitely brings me satisfaction.

Stepping into millennium, | hope to edit a book, recording all |
learned, created, experienced in production and share with all
of you.

Much thanks to the crew who were assisted the production.

Sheh Feom Fing
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The secret of making delicious fillings
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While enjoying dim sum, we find the fillings with sticky fluid,
which enrich the taste and stimulate our senses. Many eaters have doubts
about the amazing effect brought by the fluid.

Let us uncover the mystery.







Indispensable frozen soup for
juicy soup dumplings and dumplings
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Condensed chicken soup filled jelly / Chicken leg jelly
(B§RS TIME : 30 548 min = #3B QUANTITY : 3 T 525 % around 3kg soup jelly)

B HATE FHER  WEBRNBREE - BA BSR c CHOMHARN 24 BF - TR RBHF -

AW ELBEEK - ABRDIREST  METARRS - FRIEE o 1 - ERNESAREBAMENR - RARA
BesHR RO TATRNRE  DESESENRRTRE - AT ERRENRRAN - REMRER - ALEE2E
MR - FIRBSRIA THERR - R T A ERHEMER - EAREINERNATERE - BEEERERK —HRE
BARIR - BA AT -
Traditional soup pig skin jelly is replaced by chicken leg jelly. It's ingredients contain chicken legs, mushrooms,
ginger slices, spring onions, sectioned spring onion and gelatin etc. Chicken legs give special flavor and gelatin
solidifies the soup, both match and achieve good result. Conversely, traditional meat fillings normally use fat pork
and pig skin jelly which brings oily and uncomfortable, and it is not healthy. In order to adapt the healthy eating trend,
the ingredients of soups turn to use lean pork and chicken soup jelly, which replaces pig skin jelly. This can get rid
of the oily taste and can enhance the meat flavor of the ingredients, turning all the fresh taste into the fillings that
brings unforgettable experience.

- ® /£ METHODS
U1 BERARASBIEE - MAER - BR - ZEEKEBRRT L NGRS -
PRAEZT - @A -

C 2 B AR B o
3BT IARBRMBNRIE - BRASEANT - REMABERMBFS
— ) NS MEREIE A, /B /4 i S BN

® HEHINGREDIENTS g 4. BRIRESAE  FRRE%ERE @ EREZR
M 1F8m (o00) 1. Rinse chicken legs and pork separately, add in ginger, spring onion, mushrooms
TR o OR (80%) - and water into the container, stew for 3 hours until soft. Drain off the soup for later
B 1/ (40%) .  Use.
i;ﬂ ------------------------- 5§§ Ezog " 2. Put those soup ingredients into the blender for blending.
KFE o 25 (80 N
‘o 3FF (1800%) - 3. Add Gelatin powder and chicken powder into the soup and stir to even, again pour
L om(s0%) into soup ingredients and add in salt and sugar and mix together.

" 4. Re-drain the soup and let it cool to condense, chicken soup jelly forms.

i REMARKS

SREDE S REABMR A BOE 1R
ARAIEMELRAE AIRA MR
A - SRR

The makings of condensed
chicken soup filled jelly and
chicken leg jelly are the same, the

® Atk SEASONINGS

B 38 (127%) difference is the former one will
B 1.588 (652) adopt to use pork instead of
R 2.5/ (1005%2) chicken meat and the taste is rich.
Salt o 129
13U e =] P 69




DIENTS

LR oo 157 (6005%)
BEGR 6/ (240%2) -
£y = [ — P&
lean pork with fat.............. 600g -
chicken soup filled jelly ..... 240g

egg White ....oooovviiiiiieiie o -

A4

® Atk SEASONINGS

Making of different kinds of fillings

BB e (24%) . Meat fillings
L — 652 (24%) * (¥R TIME : 30 %8 min * £} QUANTITY : 900 5% g)
AR 1R (40%) . S o
BE 158 (6%) © @ ik METHODS sl
lﬁ}EE\:.\. .......................... 188 (452) T RERAMY  ANBEER - BENARSENER
BARAD 8% (272) X o
chicken powder ................ 24g . B
SUGAT oo 249 2. FARAZRBIER - EAIARBTIESS -
20y BT e 400 - 3 FEBMAEHSBAKES - FrAIRAZEM - &
salt ........ e 69 E&bk%gpk}%{%ﬁﬁ B
S€SaME Ol covvvvveviiiiiiiiiiiees 49 .
oL S 29 * 1. Finely chop the pork and stir to sticky, add
- in chicken soup jelly and egg white to
- even.
BREMARIE - 2. Stir |rt\ .Chl(t:.kin powder and sugar when the
NEBREREE—1E - RER | oa 19 StcKy.

TIRES R/ (2005%) © BKED -

(2%2) AR5 (252)

. Stir in balance seasonings. Place the fillings

into the container and chill it in the freezer.




@ HEHNGREDIENTS

7 4 (15052)
o J— 17 (40%2)

188 (452)

188 (452)
........................... 150g
.................... 409
.................................... 49
................................... 20g
....................... 49
® Atk SEASONINGS
BR oo i 1§82 (472)
PZi3 ) R 12 (452)
BE 258 (1032)
BABRR o 2% (0.8%)
i E———— 188 (452)
Salt o 4g
Chicken powder .................... 49
SUGAr (oo 10g
PEPRPEr suummsamsssmmimmsmsssses 0.8g -
Sesameioil ... ooy 4g .

@ #EHNGREDIENTS

S 3M (12052) °
31, 7 ——- 15 (4052) .
BEM e 17 (4032)
FEEE o, 188 (452)
51511 TR a0 7= N

Bamboo shoots

BAE

- Cuttlefish fillings

(%R TIME : 30 2 min * $3& QUANTITY : 900 % g)
58 (203%) |

© @ ®% METHODS
6 9,
"5,

e
WF

BEAARE - FHATARE

ERAAK - ENFEKBELER - MA

B RBABEHHS -

CIMAESBFARS - BHARZMANE
A - ERERMEBKERLR

. Chop cuttlefish and mash the water

chestnut.

S
. Stir the chopped cuttlefish, starch and water to
sticky, add in salt, sugar and chicken powder.

. Add in balance seasonings, stir in black sesame and
water chestnut. Place in the container and chill it in
the freezer.

ERENEE

Zucchini fillings

—_

Sectioned coriander . 2

s B
® %k SEASONINGS ‘4
B 148 (4538) .
7% 5, 188 (452) -
W o 258 (105%) .
BABURD 25 (0.8%) - 1
71— 1B UR) . 5
Salt s osmmmermsnss s s 4qg -
Chicken powder ...........c........ 49 3
SUGAN oo 10g ~ 4
White pepper ......ccccoeoeeeenn. 0.8g -
STE (1[0 || R ——— 49

(BRI TIME : 10 % min * 8 QUANTITY : 200 72 g)

. ® %% METHODS

CBEMYINKL - ST -

IRAIEE - BERR (BDARENENL) -

CIOAEE - BRFRERES o

CBAARREY - Riod - BT - BRI |
STENHT  MEBEMABKEFRR B \
=)

. Dice the zucchini and coriander.

. Smash the shrimp meat and knead until sticky.
. Add in salt, chicken powder and sugar, stir well.

. Add in pepper, sesame oil, bamboo shoots, zucchini
and coriander, and mix well, place into the container
and chill it in the freezer. Set aside.
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® #EHNGREDIENTS

WEREETE 175 (4052)
KR oo 15 (2052)
BEDH s 6/ (24052)
HESR e, 2/ (80%2)

® i@tk SEASONINGS

BB 188 (452)
75 S 188 (452)
FE oo 258 (10%2) -
[52:5.5 2, R 25 (a52) .
FSH oo 182 (432)
Bl o 49
Chicken powder ........c.ouisine 49
SUGAT oo 10g
Pepper .....cccccoviiiiiienn 0.25g
hS=T:Y=151- To ]| RR—————— 4g

® #EHINGREDIENTS

BEM oo 3™ (120%2)
Shredded turnip ................ 1209

® sk SEASONINGS

TR 173 (4032)
L — 1§82 (4%2)
BB 185 (452)
BB oo 258 (1032)

29 (Va32)

o 10] 0] = 0.25¢g

@® %t Thickening

R o 1R -
TETK e 152
Starch ..o 1tsp
Water .....oooovveviiiiii 1 tbsp

L3 BETHEMAE - BRHAMEERES o
- 4. BAAEERL « FDm - AtbER - B

-1 Blanch the seedlings, squeeze the

BERES

- H

- Greenhouse pea shoots fillings

© (B§E TIME : 10 %3 8 min 43 QUANTITY : 200 % g)

@ #% METHODS
Dried plaice powder ........... 20g . 1 EETERK B DEER .
Green house pea shoot .... 240g - o

2. WEREERK - B - A B

Condensed chicken soup jelly ... 80g .

HE -

EERESRHT - WESIMA - Bk
ERRR B -

water, and dice.

. 2. Blanch the canned mushrooms, rinse and chop.

Pan fry with a little oil.

" 3. Add salt, chicken powder and sugar into the seedlings.
" 4. Stir in pepper, sesame oil, dried fish powder and

chopped mushrooms to even. Place in the container
and chill in the freezer.

" 1. Pour oil into the heated wok and stir

* 2. Add in seasonings to even.

EER4RER

. Shredded turnip fillings

_ (B$RE TIME : 10 5% min = 4} QUANTITY : 18032 g)

| ® %% METHODS
L1 ERETR MEESRYE S -
. 2. IMAFEREHES

. BEIACTHERRA - B #R
2% (8%) -

A -

fry the shredded turnip into tender.

* 3. Make a thickening and stir well. Dish up
Sesame Ol ...ocooooviiiiiiiis 8g )

and cool. Set aside. [ S ——



® #HEINGREDIENTS

IR o 3/ (1207%)
7\ 3 R — 17 (4032)
Shrimp oo 120g
Diced bamboo shoots ........ 40g

- 59 (233)
B e, 8% (3%)
BB e 185 (450)

® ##INGREDIENTS

BRPY o 4™ (15052)
BIRL oo, 17 (40%%)
FERIE ... 1/ (40%2)
BB T oo 28 (8%2)
Shrimp meat ...................... 150g
Diced bamboo shoots ........ 40g
[2{7aTeTo(o ]| NNNRERN—————— 40g -
Japanese crab roe................. 8g

©® A%k SEASONINGS

BB e, 188 (452)
B 188 (452)
BE oo, 2.58% (105%)
BABUD 25 (433)
RS o 182 (452)

Pepper s 0.25g

- 1. Mash the shrimp meat and stir to
. B Add in salt, chicken powder and

. 3. Stir in pepper, sesame oil and diced

IRPIEE
- Shrimp meat fillings
© (B¥E TIME : 10 58 min * ¥ QUANTITY : 180 5 g)

- ® 8% METHODS

C1UIRAEE - BERR (BEREMEKE) o
S 2. NAEE - M FIRERS o

. 3. BINAGAE « FMAERIRES) - PRERIMA

B/KETRLR A -

sticky.

sugar, stir well.

bamboo shoots to even. Place in a
container and chill in the freezer. Set
aside.

A
- >

. Broccoli
 (B¥E TIME : 10 5§ min « {38 QUANTITY : 2707 g)

c
|

illings

- ® ®7EMETHODS

1. ERAEYI AL o

S 2. IBRAHE - BEER -

3. INAEE - EMFIRERS o

A BINAGEE - Rl - BTRL - FRREAE

RMETFHS - HEBMABKEFSL
R A

1. Finely chop the broccoli.

. 2. Mash the shrimp meat, and stir until it

becomes sticky.

-~ 3. Mix in salt, chicken powder and sugar to even.
"~ 4. Again add in pepper, sesame oil, bamboo shoots,

chopped broccoli and crab roe to even. Place the fillings
into a container and chill in the freezer. Set aside.

JJJJ




