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Preface

‘Dim Sum" is a kind of cookery art combining the sense of vision, colour vision (that is the sense to colours) and taste.
Dim Sums in Hong Kong further incorporate the creation and ideas of the East and West, and this enhances the apprecia-
tive and tasting levels of Dim Sums more.

Asking for perfection for each product is a lofty goal, and it is also the dream of each Dim Sum chef. The consider-
ation of the down-to-earth environment, however, should also be very important. It is especially true when there are tre-
mendous differences in the arrangement of human resources, regions, attitudes in running the business of the owners and
requirement. For the sake of the requirement from the owner and the purpose of profit maximisation, it is unavoidable to
give way properly to balance the reality and dream. In recent decades, it is really not easy to find Dim Sum with perfect
quality. Why do | say so? Hong Kong is regarded as a Food Paradise. We can find food from all over the world. We should
ask ourselves honestly: does Dim Sum really live up to the standard? As a Dim Sum chef, | would say it is extremely hard.
Even for the Dim Sums | make, they are not perfect according to many objective factors. The reasons are simple: Hong
Kong is a society where money goes before everything, small owners cannot lose money in doing business (cannot afford
the loss). In the face of shrinking staff size, how can it possible to maintain the quality of Dim Sum? Before 1997, many
chefs and Dim Sum cooks migrated to other countries or started their business in the mainland of China. There appears a
gap that those green chefs who cannot master well the skills have to take up the jobs, resulting in instable Dim Sum
qualities. After the economic downturn, many chefs who only specialise in one type of Dim Sum, or those "empty barrel"
are knocked out. Eliminate the weakest from the walk of life seems merciless, however, this could be good because it
gives a chance for the whole business to reform and to another high peak.
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Development of

Dim Sum in Hong Kong
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The cookery industry of China includes two parts: cooking dishes and making Dim Sum and noodles. This apparently distin-
guishes the cooking skills as major or minor professionals. This book only talks about making Dim Suma and noodles but not the
other one.

Looking back the Chinese history, in the Spring and Autumn Dynasty, there was a kind of confectionary called "Xishi tongue". In
the period of Three Kingdoms, there was "bun" of Zhuge Liang. In the Eastern Tsin Dynasty, there was "East bed biscuit" of Wang
Xizhi. In the late Sui Dynasty, there was "Shortcrust pastry of Cheng Yaojin". In the Tang Dynasty, there were "Zitong shortcrust
pastry" of Tang minghuang, "Bai-Juyi's in Bashu", “Sweet pastry of Xiangshan’, and "Si-Hu biscuit" (sesame biscuit). In the Sung
Dynasty, there was "Rescuing the emperor" of the acclaimed emperor Zhao Kuangyin. The above Dim Sums are all evidences of
the long history of Dim Sums, only that the form of presentation different. Nowadays, however, there are hardly any records or
scripts of the methods of making the traditional Dim Sums. This results in the losing of valuable Dim Sum history.

Those non-seasonal confectionaries or daily tea time snacks are all called "Dim Sums". Rice, wheat, and other cereals are the
major ingredients in making Dim Sums, accompanied by other fillings (fruits, seafood, fresh meat or beans) or ingredients in
making Dim Sums. In general, Dim Sums are divided into the following groups according to their shapes and cooking methods:
pudding, dough, biscuit, noodle, bun, roll, dumpling, shortcrust, potage, soup, etc.

In the Dim Sum field, the difference between the Dim Sums of the North and the South are only geographically. They are of the
same stream. Divided by the Chang Jiang, the Dim Sum in the South based on Guangzhou, with PanYu, Zhong Shan, Shun De,
Chao Shan, and Hakka as the secondary centres. That's why we have the saying of "Eat in Guangzhou". For the Dim Sums in the
North, they are based on Shanghai and East China (that is Huai Yang Cuisine) and Beijing. To sum up, there are different
characteristics of the Dim Sums in the South and the North.
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There has been a very close relationship between the Dim Sum in Hong Kong and
the mainland of China. Hong Kong is near Zhujiang Delta, connecting Guangzhou,
Zhong Shan and Shun De. The making of Dim Sum is directly affected by Guangzhou.
In recent years, with the development of transportation, trade and tourism, there has
been a boost of the tourism industry, and this leading to the spring up of the Dim
Sum in the North in the Dim Sum field in Hong Kong. Under the influence of western
cooking methods and foreign ingredients because of the British rule in the past
hundred years, the style of the Dim Sum in Hong Kong also combines Chinese and
Western styles. On the other hand, there are many chefs coming from the mainland
of China and the rest of the world to Hong Kong for skill exchange, which has wid-
ened the horizons of the Dim Sum field of Hong Kong. To sum up, the Dim Sums in
Hong Kong incorporate the essence of the Dim Sums in the South and the North, as
well as the characteristics of Western and Southeast Asia styles as a new kind of
Dim Sum.

Dim Sums in Hong Kong can be divided into four categories. Or some say that they
can be grouped as Beijing Dim Sum, Huai Yang Dim Sum, Sichuan Dim Sum,
Guangdong Dim Sum and Hong Kong Dim Sum. Hong Kong Dim Sums will be fur-
ther divided into four main streams: Beijing style, Shanghai style, Guangzhou style
and Hong Kong style. Whatever the divisions are, the position of Hong Kong Dim
Sum still ranks the highest.
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There is a saying that "every country has its own rule of law". In the past, restaurants had to abide by rules and
norms. The mode of running business and the scope of sales are clearly delineated, for example, rice shops
only sell rice and Dim Sums, tea houses only run morning tea session, wedding cakes, confectionaries, Dim
Sums, noodles, and one-dish meals (with dishes and rice in the same plate). They should not organise any
wedding banquets. For those running restaurants, they are specialised in running banquets, and should not
sell mooncakes, confectionaries for the Lunar New Year. If they really want to do so, they have to give tips to
the tea house union (something similar to copyright fee). Similarly, tea houses which organise banquets
should also pay. These are the practices among the fields.

Dim Sum chefs have different backgrounds such as family origins and languages. This results in the less
1 unity of the field. The fierce competition among the field worsens the situation.
e‘{" ‘ Even for tea houses, they are divided into Pan Yu group, Shun De group and
y local group according to friendship. They have their own practices. Apart
from geographical divisions, there are groups mastered by left and right wings,
W leading to many sub groups. More commonly known ones include hung wan,
% yau ngai, fuk chung, sik yin, kei lo, shing kok, hing yip, chung shing, mou fan,
» kwan sung sheng, wai kwan sup group, etc. They have their own members.
Members have a very close relationship because of their close family origins,
only that sometimes they do not cooperate with each other.
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Different regions have different geographical and climatic conditions, and their food ingredients are different and form different
flavours. This results in the incorporation of food and folkways. Dim Sum chefs are from every corner of the world and they make
different products, forming a few "streams". Their products and flavours are unique.

Beijing style Dim Sum (Beijing Dim Sum) : A combination of splendid imperial court style and unspoiled and simple folk
characteristics. Dim Sums of imperial courts are characterised by their delicate making processes, exquisite look, and bit-size
convenience. The famous ones include Yellow Split Peas Cakes, French Bean Rolls, Minced Meat with Sesame Cakes, etc. Folk
snacks have local characteristics, majoring in booth snacks. The famous ones include Tianjin Goubuli stuffed bun, dumpling,
fried sesame bread, bingtang hulu (candied hawthorn), etc. Yoghurt, goat cheese are some commonly known snacks of Hui Zu
people. Some famous ones include ai wo wo (sweet glutinous rice cake), chilled puddings, mutton noodles, etc.

Shanghai style Dim Sum (Huai Yang Dim Sum) : The Scramble for Concessions has once happened in Shanghai. This city has
had close contact with the West. Therefore, apart from the conventional making methods of Dim Sums, the Shanghai style Dim
Sum incorporates the styles of English, French and Former Russian. There are numerous types of Shanghai style Dim Sums, from
delicate to coarse ones. There are many snack shops gathering around the Cheng Huang Temple, and also there is a blending
of culinary styles from many cities like Suzhou, Yangzhou, Wuxi, Hangzhou and other neighbouring areas. Some famous Dim
Sums include Xiao Long Bao (steamed pork dumplings), shallow fried pork buns, dumplings with vegetables and meat, different
kinds of steamed dumplings and sweet and savoury shortcrust pastries.

Guangzhou style Dim Sum : Guangzhou has been the major trading port of China. Dated back to the Tang Dynasty, there were
trades between Guangzhou and Saudi Arabia and Prussia. As to the Qing Dynasty, many Manchurians stationed in Guangzhou,
they enjoyed lifelong pension and with nothing to do, often wandering in tea houses and restaurants, thus boosting their development.
At the beginning, the facilities of tea houses were simple and crude, the so-called "Two Cash House" (because the tea fee was
two cash at that time). At that time, Dim Sums were placed in a large bamboo steamer, and a waiter carried it with both hands and
shouted and sold to customers. Later, tea houses specialising in selling Dim
Sums appeared. They changed the practice by having waitresses pulling trol-
leys of Dim Sums and walking around. At the beginning of the 1970s, Dim
Sum chefs in Guangzhou had chances to go outside for exchange, the Dim
Sum industry thus mushroomed like bamboo shoots after a spring rain. There
was even "Cream of Dim Sum" - Mr. Law Kwan, who could make Dim Sums
fusing the characteristics of the East and the West, with creativity as well as
retaining traditional ideas. The ingredients for Guangzhou style Dim Sums are
delicate, broad, fresh and with a number of varieties. Qualities always go first.
Some famous Dim Sums include shrimp dumplings, siu mai, Chaozhou style
dumplings, soup dumplings, etc.

Hong Kong style Dim Sum : Hong Kong and Guangzhou are close to each
other. Hong Kong's indigenous people mainly came from Guangdong. After
the two world wars, much more people came to Hong Kong. In addition to the
influence of colonial rules in the past hundred years, "Western food" and "West-
ern confectionaries" became the major elements of Hong Kong's catering
culture. Hong Kong and Guangzhou Dim Sums shared the same origins. With
the advancement of modern transportation, many food ingredients conveniently
reach Hong Kong, boosting the development of the catering trade. Hong Kong
people have high expectations on food quality, variety and taste, leading to
the exquisite and cross cultural style of Dim Sums. Some famous ones include
crystal dumplings, Chaozhou style dumplings, roast pork shortcrust pastry,
seafood rolls, braised bird's nest in almond juice, etc.
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Hong Kong Dim Sums originated from Guangzhou. Dated back to the 1940s and 1950s, because of wars, many experienced
Chinese masters and cooks escaped to Hong Kong, among which there were genius in cooking or having special skills. This
results in the provision of good training to newcomers of the catering industry. At the same time, Western style of eating has
incorporated into the local one, and developed into a new kind of catering style. This has been the good foundation of the "Food
Paradise" of Hong Kong later.

To summarise, the development of Hong Kong Dim Sums can be roughly divided into four sessions: Beginning, Developing,
Thriving and Assembly periods.
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Dim Sums in the early days (between 1930s and 1950s) were roughly
divided into the South and the North groups. The South group originated
from Guangzhou, while the North group from Huai Yang and Beijing. After
the prolong development and confluence, Dim Sums are then divided into
four main streams (Beijing style, Shanghai style, Guangzhou style, and Hong
Kong style). At that time, every stream was clearly delineated and with their
own strengths and professional specialties. There were hardly any ex-
changes of skills among different streams. This makes them to be envious 7
to each other. Each stream developed on their own without communication 3
or black and white records. In addition, the conventional teaching mode




(master and apprentice mode, and the way to directly learn from a teacher who is in the direct line of instruction of the master) led
to the loss of many delicate skills of making Dim Sums. Under these circumstances, there is hardly any room for creativity to
spring up and further incorporate, retaining at a stage of specialty of each stream.

At that time, Dim Sums of the South group based on the methods from Guangzhou and Shun De, popular among rice shops, tea
houses and restaurants. They are classified according to the running mode and developed across the territory. Rice shops were
small businesses, with about 10 staff, mainly providing Dim Sums and rice. The scale of tea houses was larger, as small-to-
medium dining place, with about 30 staff, mainly selling Dim Sums, buns and biscuits, and simple dishes. Restaurants were large
scale dining place, with 70 to 90 staff, selling a variety of food. Those working in the catering field should be endurant and
perseverant, for example, for those waiters working in the main hall had to help prepare some simple Dim Sums at 5-6 a.m. (that
is the time before dawn). Owing to the lack of chilling facilities, Dim Sums were freshly made daily, resulting in high quality food.
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The popularity of "one cup of tea and two pieces of Dim Sums" made tea houses became the places where
people could discuss current affairs freely, especially for waiters. They had to deal with customers through-
out the working time, and they needed to communicate with customers, resulting in the enriching knowledge
among them. They are so-called "Doctor of everything" or "Doctor of Cha" within the field. In fact, the knowl-
edge was superficial or naive. It was, however, no big deal. Indulging in loud and free talks became a kind of
lifestyle of the people at that time. These people used to have tea and Dim Sums in the morning, developing
the catering culture gradually. Many restaurants were open accordingly. Some restaurant owners even went
to Guangzhou to recruit experienced chefs to widen the horizons of Dim Sum making and increase
competitiveness. Some famous restaurants at that time included Lin Heung Tea House, Kam Lung Tea House
and so on. The No. 1 person in the kitchen (the so-called "Big brother" in the kitchen) had a more lofty position
and fame.
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The four kings in the Dim Sum field of Hong Kong - Mr.
Hun, Mr. Lee, Mr. Au and Mr. Yu-had their fame spread
far and near. They were once very popular in
Guangzhou, Hong Kong and Macao. They had dem-
onstrated and taught people their Dim Sum skills in the
three cities, especially Mr. Au who has taught the staff
in Kam Lung Restaurant in Central (the restaurant with
resplendent and magnificent decoration, and its open-
ing has made a hit at that time). This was impressive
and has had a far reaching influence on most people.
Chaozhou Dim Sums were quite popular between 1920s
and 1940s, but only within the Chaozhou community.
The "Liang Hing" and "Dou Kee" in the "Chaozhou Lane" in Sheung Wan had the most formal Chaozhou Dim
Sums. At that time, most Chaozhou people gathered around the Triangle Pier in Sheung Wan. They were
industrious, thrifty and endurant. Those Chaozhou food shops were almost run by Chaozhou families and
were only small businesses serving local community. They were called ‘Da Lang" shops which sold snacks
like beef balls, fish balls, satay dishes, gue (dumpling), etc. Some may also sold noodles. As the society
continued to develop, Chaozhou food became well known to other communities. The food was popular and
famous for its cheap prices. (For example, it is said that the "Da Lok Chuk" in Causeway Bay could sell 2000
Chaozhou dumplings and 1000 pieces of glutinous rice rolls per day.)

Over the past several decades, Chaozhou food has developed into high class one, and became one of the
major streams of Hong Kong dishes. Chaozhou Dim Sums have stirred up a great fervor in the Dim Sum field.
Some restaurants, such as Universal Chiu Chau Restaurant and Thai Restaurant, also imitated the making of
Chaozhou food. They could, however, only make the shape but not master well the essence of making the
Dim Sums. In the 1990s, the economy of China began to develop. There was a fervor of Chaozhou food in
Shenzhen. Those famous Chaozhou restaurants like Chiuchow Garden Restaurant and Carianna are crowded
with customers. Daily turnover could be up to RMB$250000, overtaking Hong Kong's business. In view of the
great profit, many restaurants there came to Hong Kong to recruit experienced chefs, which greatly affected
the development of Chaozhou food in Hong Kong and led to the brain drain in Hong Kong's Chaozhou food
field.

The Dim Sums of the North originate from Beijing and Shanghai streams. It was said that in the late Qing
Dynasty and the early period of Republican China, the Japanese kidnapped the Qing Emperor to Shandong
and established the puppet Manchurian regime. A great number of chefs from Beijing were redeployed to
Shandong, resulting in the spread of Beijing style Dim Sum to Shandong. From 1940s to 1960s, many Shandong
people and Shanghaiese moved to Hong Kong because of wars. They demanded Beijing and Shanghai
food, and some of them were professional chefs. This added to the team of the chefs in Hong Kong. Many
high class restaurants and night clubs provided Beijing and Shanghai food, representing a high status. Some
famous restaurants include King Heung Restaurant, Fengze Garden Restaurant, Yed Ga Cen, Yed Ben Heung,
etc.
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ln the early 1960s,
the Dim Sums of the
South was the most
popular one in the
society. Many cus-
tomers went to res-
taurants for them. At
that time, famous
¥ restaurants included
| Tak Wan Restaurant,
Lung Fung
Restaurant, Lin
Heung Restaurant, Ko Shing Restaurant, Wan Loi Restaurant, Dei Yed Lau Restaurant, Ben Sum Restaurant, Luk Yu Tea House,
etc. (Except Lin Heung Restaurant and Luk Yu Tea House, all the above restaurants are closed.) The catering industry had been
clearly divided into different groups, making new entries difficult. In fact, at that time, the four big restaurants were under the Liu's
(Tak Wan Restaurant and Dei Yed Lau) and the Man's (Duo Lam restaurant and Sei Ho Restaurant) control. Lin Heung Restaurant
and Luk Yu Tea House began to show their talents. As time goes by, these two restaurants have been operating at the same
location, selling traditional food and becoming the landmark of Central and the brand names of Hong Kong.

Atthat time, the "restaurant' mode gradually formed, for example, Ying King Restaurant started having waitresses serving customers.
When Queen Elizabeth Il visited Hong Kong, she went to Ying King Restaurant and tasted the local dishes and Dim Sums.
Afterwards, the business there thrived. The Ruby Restaurant and Pearl City Restaurant opened in Causeway Bay, with the nearby
Daimaru, the restaurants were full house on Saturdays and Sundays. This also helped establish Causeway Bay as the shopping
and eating centre. At the same time, King Wah Restaurant in Central (ran by taxi owner) ran successfully with thriving business.
Restaurants were getting more and more, appearing to be still growing and replacing old fashioned tea houses.

At the early days, there were not many restaurants. The founder of the famous Yung Kee Restaurant Mr. Kam established the
restaurant in 1942, turning from Tai Pai Dong to restaurant mode business. Customers were mostly high-ranking officials or
magnates, and also people coming from all over the world. It is famous for its roast meat in Hong Kong and Macao, even
overseas. The Chef choices include roast goose and main dishes. For Dim Sums, snacks and desserts were famous. (Yung Kee
Restaurant can be seen as one of the most famous local restaurants, representing local famous catering brand. It has received
many prizes, and also recognised as one of the world's best restaurants by famous international magazines. In 1995, it was
invited by the Japanese TV channel to enter a competition taking place in the Ocean Terminal and won. The kitchen chef was Mr.
Leung Kee while the Dim Sum chef was Mr. Lee Yuk-on.)
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Starting from the 1970s, it became the golden period of the Dim Sum field. Many talents appeared. As the saying goes "As in the
Chang Jiang waves urge waves, so the younger generation excels the older generation". Famous Dim Sum chefs included Mr.
Leung Cheung, Mr. Ho Chi, Mr. Pan Wing, Mr. Leung Sai, Mr. Lam Kwan, Mr. Cheung Wing, Mr. Ho Kai, Mr. Mui Lok, Mr. So Tong,
Mr. Chan Ching, Mr. Chan Hei, Mr. Wong Fu, Mr. Lee Choi, Mr. Fung Kun, Mr. Kwan Kwok Hung, Mr. Law Lok, Mr. Law Kee, Mr.
Choi Shing, etc.

From the late 1970s to the beginning of the 1980s, the Dim Sum field became the most thriving period. Many restaurants owners
attached great importance to the quality of Dim Sum products, especially depended on the skills of kitchen and Dim Sum chefs.
They were willing to release the authority to the chefs so as to let them have more creativity. This could be attributed to the rapid
development of Hong Kong economy and the booming of industrial and commercial industries. Whatever restaurants opened at
that time could have great business. In addition, restaurant owners thought that cooking skills should have greater importance
than management skills. Thus, many talented chefs were very popular. This, however, also led to the arrogance of those chefs.
Restaurant owners often gave attractive remuneration or added fringe benefits to avoid the outflow of talents or recruit talents from
other restaurants. The whole business was booming and the competition was fierce. At that time, Maxim Group occupied Central
and Causeway Bay. There were already 10 branches in Causeway Bay for the Maxim Group. The Group was entering a golden
period and turning the catering industry in Hong Kong into a new page during that period.

On the other hand, the once popular "Dim Sum of the week" (introduced from Guangzhou, the Dim Sum section had a "weeker"
specialised in designing the Dim Sums for the week). Starting from the mid-1970s, the catering industry retrieved, and restaurants
resumed the practice of "Dim Sum of the week", only that it was not that popular than before. It was not easy to do so because
each week there should be new kinds of Dim Sums, and this success directly influenced by the talents, creativity and horizons of
the Dim Sum chefs. In addition, restaurant owners often focused on cost control and profit only, asking for quantity but not quality.
Also, a lack of labour added to the workload of the existing Dim Sum workers. All these made the policy of "Dim Sum of the week"
difficult to be carried out.



