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In search of the perfect dumpling

Matthew Burgess
March 20, 2012 - 12:48PM

ETHEREAL is a word not commonly associated with food, Advertisement
unless you're discussing dumplings with chef Tony Tan.

Tan, the Melbourne Food and Wine Festival's cultural
consultant, offers that exact description when asked about the
key to a top dumpling.

"A really great dumpling should be really very small and it
should be no more than a mere mouthful. So, in other words,
you eat the dumpling in two mouthfuls and it's gone," he says.

"It's very effervescent or it's very ethereal from that
perspective.

"The word itself in Chinese or in Mandarin ... it's the same
character, it's dim sum. Dim means to touch ... sum means
the heart, so that means it just hits your heart very lightly, you
eat it and it's gone."

As part of the Melbourne Food and Wine Festival, Tan is hosting visits to some of Chinatown's most notable
dumpling houses. The three Dumpling Craw] sessions (March 19 to 21) sold out well in advance.

He said the idea was to explain the various types of dumpling, according to certain traditions.
Australians, he said, were familiar with Cantonese yum cha.

"The two words just mean to drink tea and as part of the tea-drinking tradition, they offer dumplings to sort of help
wash the tea down," Tan said.

"The Chinese dumpling chef is forever thinking about ways to entice people to drink more tea or to eat more
dumplings, so therefore it creates that creativity. So they come up with more and more dumplings."

Others included the Shanghainese dim sum and the lesser-known Chiu Chow dumplings, Tan said.

"Chiu Chow dumplings come from a different tradition - it's a similar tradition, but ... they have come up with some
really very interesting and innovative dim sum items," he said.

That includes the 'pomegranate' dumpling, which Tan says can be filled with chicken or pork and shaped to
resemble a pouch. That dumpling earns its name due to its appearance.

Tan said he wanted people to appreciate that dumplings were not only a "palatable pleasure", and praised Neil Perry
for his understanding of Chinese cuisine.

"He has adopted the whole tradition of offering dumplings in different forms at his restaurant, Spice Temple," Tan
said.

This is a subject Tan is passionate about - "I think I have got dumplings in my bloodstream - that is the problem".
Melburnians, it seems, based on the demand for Tan's Dumpling Craw] sessions, are too.



Tony Tan's selection

Xiao long bao or Shanghai steamed pork dumplings, Hutong Dumpling Bar (Melbourne CBD)

These dumplings encased in broth demonstrate the mastery of the dumpling master as these little critters are so
difficult to make and so delicious to eat. Their Sichuan-style pork dumplings with chilli oil are ace too.

Pomegranate dumplings, Mask of China (Melbourne CBD)

A Chiu Chow restaurant, their dumplings are somewhat different to those from Cantonese and Shanghainese
traditions. Perhaps the best examples are the pomegranate dumplings filled with diced pork or prawns, bamboo and
mushrooms and the garlic chive dumplings called Chiu Chow fun gor.

Cantonese hand-chopped siu mai and har gao, Yum Cha Cafe (Melbourne CBD)

These two classics are standard-bearers of Cantonese dumplings. The former is made with minced pork and
sometimes water chestnuts encased in a wonton wrapper and the latter consists of prawns wrapped in wheat
starch pastry.

Char siu bao, Red Emperor (Southbank)

Another Cantonese classic, the roast pork (char siu) dumpling here is moist and the soft bun is one of the best in
Melbourne.

Beijing dumpling with pork, Dumpling King (Box Hill)

A local institution, their rustic pan-fried Beijing dumpling with filled pork can sometimes be one of the best in town.
Also known as pot stickers, these dumplings with the crispy base are the fore-runners of the Japanese gyoza.

melbournefoodandwine.com.au

The Melbourne Food and Wine Festival runs until March 21. For full coverage of the festival, click here.

This story was found at: htip://www.theage.com.au/entertainment/restaurants-and-bars/in-search-of-the-perfect-dumpling-20120320-
1vh06.html
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HE 20 MOST ICONIC DISHES OF

Melbourne? It’s asking for trouble,

we quite agree. Our tribal fealty to

various restaurants and their
signature dishes rivals AFL supporters in the
passion stakes. It's pistols at dawn over
whether the ma po tofuisbetter at Dainty
Sichuan or Lau’s Family Kitchen.

It follows that this is a mission not to be
undertaken lightly. Raising as many questions
as they resolve, the criteria for icon status are
not exactly clear-cut. It does not mean
traditional or touristy. It does, hopefully, mean
timeless, whether the dish wasinvented last
century or last year.

What has emerged from the pursuit is the
breadth of good eating in Melbourne. Some
dishes are expensive (Ezard’s pork hock tops
out at $46), some are cheap (fillup at I Love
Pho for the bargain price of $9). Some are new,
some long in the tooth. Some are spoken ofin
quasi-religious overtones, some are the simple
stuff of a hearty lunch.

For every choice there are five more waiting
in the wings. Things as simple as Jock’s ice-
cream or a burger from Andrews. The Reuben
at the Carre Street Deli. Congee at Supper Inn.
Geoff Lindsay’s red duck curry, which
migrated (in modified form) from Pearl to
Dandelion but didn’t fit the criteria of being
available here and now. And there were many,
many more we could have mentioned.

Apologies all.

As contentious as the desal plant, as
controversial as myki, as oppositional as
Collingwood versus Essendon, here are (in our
opinion, anyway) the dishes that make
Melbourne tick, in no particular order.

Eaten alone, one will give a small bite of
Melbourne terroir. Taken as a whole, they
might just reveal who we are.

1. Anchovy with smoked tomato
sorbet at MoVida, $4.50

The anchovy is “a hand-filleted Cantabrian
artisan anchovy”’; the smoky/smooth sorbet
was something of a mistake when chef Frank
Camorra first made it. Their marriage atop a
crouton is something else entirely — a modern

over story

larissa dubecki

iconic
melbourne
dishes

tapas dish that is ballsy and elegant and
utterly unique.
MoVida, 1 Hosier Lane, city, 9663 3038.

2. Philippa Sibley’s Snickers, $20
The Snickers has travelled some of the better
kitchens of Melbourne with its maker; now it
resides at Brunswick’s Albert St Food & Wine,
where it pops up from time to time onthe
specials list. Well and truly ahead ofits time,
that killer combination of salted peanuts,
caramel and chocolate has gone viral but this
isthe baby that started it all.
Albert St Food & Wine,

882 Sydney Road, Brunswick,
8354 6600.

3.Xiaolonghao
atHuTong,
$10.80

Xiaolong bao? Shao

long bao? Whatever.
What mattersisthese
little soggy-bottomed
Shanghainese soup
dumplings have the right
amount of seasoned pork and
tasty, lip-burning broth inside. At
HuTong their expert construction is

a piece of performance art in itself.

HuTong Dumpling Bar, 14-16 Market Lane, city,
9650 8128.

4. Ma po tofu at Lau’s Family
Kitchen, $26

It's Chinese penicillin; the Sichuan answer to
chicken soup. Lau’s rendition of the classic
“pock-marked grandmother’s beancurd”, with
minced pork, silken tofu, black beans and its
special house-made sauce packing a heat
factor on the far side of challenging, is as
restoratively delicious asit gets.

Lauw’s Family Kitchen, 4 Acland Street, St Kilda,
8598 9880.

5.PhoatlILovePho, $9
Phois a deeply personal, potentially divisive

subject thanks to the subtle differences

evidenced by our de facto
national dish. I Love Phois
all about Vietnam’s soulful
j rice-noodle soup, with pink
7 slices of beefbrisket softly
"" cooking in the elegantly complex
broth. And it was name-checked by
David Chang, for extra rock-star cachet.
I Love Pho, 264 Victoria Street, Richmond,
9427 7749.

6. Lambshoulder at
Cumulus Inc, $69

The paradox of the whole slow-roasted joint of
meat: an age-old treatment, yet ridiculously
on-trend. “Eating house and bar” Cumulus Inc
getsits sharing credentials in order with this
complex, gnarly slow-cooked shoulder .
boasting the kind of deeply tanned crust that's
worth the price of admission alone.

Cumulus Inc, 45 Flinders Lane, city, 9650 1445.

7. Souffle at Vue de Monde, part
of $150 four-course menu

Vue has travelled many a winding path from its

Frenchified days in Carlton but they converge,

come dessert time, at the souffle. No bells, no
whistles, just a perfect expression of the art.
Whether it's the classic chocolate, or the
arriviste made with tonka beans (the effect is
nutty, with warm notes of vanilla and
cinnamon) paired with bitter dark-chocolate
ice-cream, we don’t mind abit. -

Vue de Monde, level 55, Rialto, 525 Collins Street,
city, 9691 3888.

8. Steak frites at France-Soir,
startsat$35

This is experiential dining, a faithful
simulation of the Parisian bistro where the
surprise-free menu is anchored in the
manifold joys of the French table. You may
start with onion soup, or steak tartare, or
oysters, but you will end with steak and
irresistible thin, salty fries and a glass of
anything solong asit’sred.

France-Soir, 11 Toorak Road, South Yarra,
9866 8569.

9, Corn at Mamasita, $4.90

Elotes callejeros is better known to its friends
as chargrilled corn on the cob, slatheredin
queso fresco with chipotie mayo, paprika and

melbourne symphony orchestra

The MSO and Chorus, with vocal soloists, perform

Duruflé's tender and beautiful Requiem. Also on the
program, international piano titan Garrick Ohlsson
is soloist in Brahms' mighty Piano Concerto No.1.

HEAR US IN THE
NEW HAMER HALL

1300 723 038, mso.com.au or artscentremelbourne.com.au
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experts’ guide

Secrets of a dumplmg master

From the perfect pleat to
the juicy broth —each
stepis rich in history.

EREIAM, DUSTY WITH FLOUR,

awlowardly holding the dumpling

wrapper I've just rolled flat with a

mini wooden rolling pin. I'm |
enseonced ina tiny kitehen with Sxmmy Shi, a
dumpling master of 15 years, who learnt his
craft in Shanghai.

Thumb here, and here - Shi wordleasly
shows me how the crimped frill of the pot-
slicker needs Lo cup neadly inte my palm.

I'vemucked itup - not enough pork minece
filling in the centre, too much at the side, bits of
meat poking out the edges. As for “making it
beautiful”, my dumpling is umpy and small,
with the pleat all wonky.

1t helpa to explain why becoming a dumpling
muster takes o minimum of 15 veurs and is
considered a great honour. Shi says itsmuch
more than a process. “Its like kung fu - there
are no short cuts, The steps are just as
important, and it's about your soul.”

Jian Qin Chen, bead chef at Melbourne's
HuTong, which serves an sverage of
00 dumplings a day, is a dumpling master of
30 years experience. He comes from W, a
city renowned for ita xiao long baoand
dumplings, and estimates that among its
& million-odd residents there are only about
five tride dumpling masters.

“It's easy to tell everyone the measarements
orto learn it from a book, but the taste and akill

© Dumpling recipe and video at

AR GO

eome from experience," Chen suys. “It's o
balance of eve ;

Back at Shanghai Street, | watch Shi pour a
sloah of oil into & frying pan, enough toliberally
cover s base. [ngo the mini pork buns until
the bottoms start to brown and colour, then a
scoop of bolling water s added and the lid
plonked on top, so the dumplings are fried and
sbeamed all at once.

Ower at the ghant wok, [lled with bubbling
hot water, I'm boiling up some more pork
dumplings, gently pushing them around with
an uplirned ladle so they don't stick on the
bottorn. When they're ready, they Qoat.

But the pouchy, pleated xiso long bao are the |

goodfood.com.auw

(Fram left) Head chef Jian @in Chen and manager Patrick Liu at HuTeng restaurant; water i5 added

ta the fryimg oil at Shanghai Street; xiao long bao ready to steam.

reial breroes of the dumpling world, and the
biggest sellera. They are the hardest and most
technically difficult to make, and the signature
dish ot many dumpling restaurants.
Traditionally, the filling ia pork mines, laced
with sesame oil and hot, soupy juice that
squirts out when you bite,

Hands up who thinks this liguid is s stock. Tt
isn't. Bolling pig skinuntil it twrns into a clear
jelly is the key to making the signature broth of
the xino long bao - it's not o soup that's sealed
in the dumpling before cooking.

At HuTong, they take the whole pig skin,
perape off the fat and hair, then simmeritina
big stoekpot for six to eight hours until the
gelatin dissolves and turns sticky - that's when
vou know it's ready, The gelatin is then frozen
solid, cut into cubes and mixed with the
mineced pork to make the filling. Gelatin melts
toaliguid when heated, and it's this that

| syuirts from a dumpling when you bite into it.

MNote that there is no fat in this juice - any

wilingss comes rpm Uik el ur Use sesanes oil.
David Loh, from Food Republik in Box Hill,
Victoria, says their xiaolong bao are
Taiwanese-style, which means an ultra-thin,
almost translucent skin with s minimum of
12 folds" and a smaller size than the typical
Chinese dumplings.

“We weigh every five or six dumplings,” Loh |

aays, and mostly they are "plus or minus one
gram” of the desired 25-gram weight. Loh is
looking to souree Kurobuta pigs (black
Berkshire ones raised using Japanese
nutrition and practice) for the pork xiae long

_ bao, as he prefers the more refined flavour.

A final tip: to eat xino long bao, hold the

dumpling on your spoon, niblle off the pleated

top and shurp the joicy broth. Only then mny

you want to add some black vinegar with sliced !

ginger, but many eat xiao long hao unadorned
Lo spwour the true flavour,

What did I learn™ That making dumplings ia
much harder than it looks.

Photas: Simon Schiuter
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