
 

 

  
 
H Indicates lotus leaves &  
“bot ha cao” flour for translucent 
wrappers are sold here 

 Fact Sheet 
        Shop & Eat 

For Melbourne Australia 
 

 
SOUTH MELBOURNE MKT 
 
Asian Grocer  / Stall 38  
Wheat & tapioca starch or the 
pre-mixed “BOT HA CAO” for 
making translucent dough; 
GOLD STAR brand square & 
round wrappers & noodles; 
steaming baskets, edamame, 
sauces.  
 
Golden Dragon  / Stall 80-81  
Sells fresh herbs & vegetables, 
tableware, chopsticks, steaming 
baskets. 
 
Fruits on Coventry / Stall 46-48  
Good quality produce including 
fresh shiitake, and Asian produce 
 
Moses & Co  / Stall 26 
Hulled Tahini, umeboshi plum 
puree, vegan products 
 
Teadrop Tea / Stall 34 
Tea and Dumplings go together.  
 
Chef’s Hat (opposite the South 
Melbourne Market  
131 Cecil St  
Japanese Mandolin “Benriner”; 
tortilla press; cookware, etc. 
 
Made in Japan Homewares  
Made in Japan Homewares   
1-7 Wynyard St 
South Melbourne    
www.mij.com.au  
An ever changing selection of 
artisan ceramics to show off your 
dumplings. 

  
RICHMOND 
 
Minh Tan 2  
190 Victoria Street 
Roast duck, crispy skin pork. 
Classic Cantonese yum cha. 
They have good selection of 
yum cha for at their takeaway 
counter 
 
Minh Phat Supermarket  H 
Nicholson St, near corner of  
Victoria St, Richmond 
Huge Asian supermarket  
 
Huy Huy Supermarket  
Huy Huy Supermarket  
1/240 Victoria St, Richmond 
(03) 9429 0221 
Small family-run Asian grocer, 
excellent quality produce  
 
ABBOTSFORD  
 

Unicorn Kitchenware  
403-405 Victoria St, Abbotsford  
(03) 9427 8822 
Stainless steel steamer pots, 
bamboo steamers, woks, 
ceramics, cookware, gadgets.  
 
SOUTH YARRA 
 

Lee’s Asian Grocery / Stall 19 
Prahran Market 9826 6039 
 
In the Pantry 
161 Commercial Rd 
 
 

TORTILLA PRESS   
Chef’s Hat- opposite So Mel 
Mkt;  Casa Iberica  25 
Johnston St, Fitzroy 

  
CITY & ELSEWHERE 
 
Tang Asian Food Emporium  
185 Russell St, Melbourne VIC  
Asian grocer with extensive 
range of Chinese, Japanese & 
other Asian ingredients.  
 
KFL supermarkets H  
locations listed at 
www.kflsupermarkets.com  
 
Shark Fin Inn 
50 Little Bourke St, Chinatown 
Classic Hong Kong/Cantonese-
style dumpling service; table 
service 
 
At Emporium Melbourne: 
New Shanghai – Level 3 – 
excellent Sheng-jian bao 
(Shanghai pan fried pork buns) 
 
Din Tai Fung-Level 4, - Xiao 
Long Bao; order from clipboard 
 
At 206 Bourke St  
Tim Ho Wan, Dragon Boat, 
China Red 
 
HuTong Dumpling Bar 
Two locations (Commercial 
Road or Market Lane) texcellent 
chilli wontons and Xiao long bao 
 
ShanDong Mama 
7/200 Bourke Street, Melbourne 
(it’s in the arcade) small and 
casual. 
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 Fact Sheet 
Steaming baskets 

 
 
 

 
Line your steaming baskets 
  
Whether you use steaming 
baskets made from bamboo or 
stainless steel, line them with a 
Chinese cabbage leaf or 
perforated baking paper. Pre-
perforated steaming paper can 
be purchased from Asian stores, 
but are thin and flimsy.  It is easy 
to make your own which can be 
washed and re-used 2 or 3 
times.  
 
To make your own liners from 
baking paper: 
 

Cut a sheet of baking paper that 
will cover the diameter of your 
steaming basket.  Fold it in fours, 
and crease it well. Place the 
point of the folded corners in the 
centre of the steamer. Use one 
hand to hold the paper down at 
the centre of the steamer and 
the fingertips of the other hand to 
crease the paper along the edge 
of the steamer. Trim the excess 
paper after the creased edge. 
Fold the paper again to form a 
triangular shape (like a slice of 
pizza), then cut holes along the 
folded edges. Unfold and you will 
have a circle of baking paper 
with holes in it to allow the steam 
to reach your dumplings.  
 

  
Bamboo baskets and lids  
 

These are sold separately at Asian 
grocers or supermarkets.  Note that 
the sizes are usually stated in inches.  
Find one that fits into your wok or 
soup pot.  You can also buy a 
smaller one to use as a base or buy 
a metal stand sold at Asian grocers 
or supermarkets. 
 
Before you use a bamboo basket for 
the first time, wash it in hot soapy 
water, rinse then soak in hot water 
for 30 minutes. Steam it (empty) for 
30 minutes.  
 
After each use, wash the bamboo 
basket by immersing it in hot water 
without soap, using a stiff brush to 
scrub it. Air dry for several days.  If 
you put away your bamboo basket 
before it has dried completely, it will 
become mouldy and unusable. 
 
If you plan to place your bamboo 
basket on a wok, soak it for about 
30 minutes in cold water prior to use 
so that the edge which is in contact 
with the wok will not get scorched 
from the heat of the wok.  
 
Steam ovens 
 

For steaming dumplings in a steam 
oven, the steaming time should be 
the same as that when using a 
bamboo/stainless steel steamer on 
the stove. 
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Stainless steel steamers  
 

Stainless steel steamers are usually 
sold with two perforated baskets that 
fit snugly together, to then be placed 
over a bottom pot. The cover is 
dome-shaped to prevent the 
condensation from dripping onto the 
dumplings.  
 
The stainless steel steamers offer 
convenience as they have handles, 
making it easy to handle, are easy to 
clean and unlike those made of 
bamboo, are flame-proof. 
 
Available in sizes starting at 26cm 
from Unicorn Kitchenware  
403-405 Victoria St, Abbotsford. 
 
Avoid steamers made of aluminium 
as they dent easily.  Ikea also sells 
inexpensive steamer baskets that fit 
on one of their soup pots. 
 
 
Steaming two baskets stacked 
 

The steaming times stated in my 
recipes are for a single basket.  If two 
steaming baskets are stacked, the 
bottom one closest to the boiling 
water will receive more steam.   
 
To ensure even steaming, adjust the 
steaming times to ensure both 
baskets receive enough stem as per 
this example:    
For dumplings that require 7 minutes 
of steaming time, set the timer for 4 
minutes. When 4 minutes have 
elapsed, swap the places of the two 
baskets so that the top basket is to 
be placed closest to the water and 
the bottom basket is moved to the 
top position. Then set the timer for 
another 4 minutes 

 



 

 

  Fact Sheet 
for dumplings made with 

 store-bought wheat wrappers  
 

 
This fact sheet is a guide 
to cooking and freezing 
your homemade wonton, 
gyoza (pan-fried 
dumplings) and siu mai in 
which store-bought wheat 
wrappers are used.  This 
information is NOT for 
dumplings made using the 
translucent wrapper. 

   

Wonton wrappers  
square-shaped and used  
for dumplings that are boiled, 
steamed or deep-fried.   
 

Round wrappers 
called by many different 
names (pot stickers, gyoza, 
gow gee, or jiaozi). They are 
slightly thicker than wonton 
wrappers and are suitable for 
pan-frying. 
 
 
Freezing leftover wrappers  
To ensure faster and  
better thawing of frozen  
wrappers, follow this method:  
 
Divide unused or leftover 
wrappers into stacks of  
20 or so, then place a piece 
of baking paper or plastic to 
prevent the stacks from 
sticking to each other.  
 
Place the stacks of  
wrappers into an airtight food 
storage container.  
Use within 2 months.  
 
Oil for pan frying or deep-
frying dumplings 
Use an oil with a high 
smoking point such as 
grapeseed oil or peanut oil. 
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How to cook wontons by boiling  

1. Bring a large pot of water to a 
rapid boil, then gently and slowly 
slide the wontons into the boiling 
water. Be sure that there is 
plenty of room in the pot for the 
wontons to float about without 
sticking to one another. 

2. When they rise to the surface 
and the water is boiling again, 
lower the heat to medium. They 
will be ready in another minute. 
You should be able to see the 
bumpy surface of the filling 
against the wrapper.   

3. Use a large slotted or mesh 
spoon to quickly transfer them 
from the boiling water to bowls 
or platter. Do this quick as 
overcooked wontons fall apart.  

 

How to cook gyoza 
Heat a non-stick or cast iron fry 
pan. Add 1 Tablespoon of oil. 
When the oil is hot, add the gyoza. 
When they begin to crisp on the 
bottom (about 2 minutes), carefully 
add enough cold water to cover 
them by 1.5 cm to 2 cm. Cover 
pan to let them steam for a minute. 
Transfer to plate and serve with 
dipping sauce of your choice. 
 

Serve wontons with soup & noodles  
Heat the soup stock in a pot. In 
another pot, cook egg noodles.  
Add the noodles and wonton into a 
bowl. Then add the soup.   
You may also add some blanched 
vegetables such Chinese cabbage 
or carrot, zucchini, broccoli, 
cauliflowers, a few slices of shiitake 
mushrooms. Garnish with fresh 
bean sprouts and herbs. Add chili 
and squeeze of lemon juice. 

 
Serve siu mai   

After steaming for 10 minutes, let 
sit in steamer for a minute before 
serving with soy sauce and hot 
English mustard.  

       
Serve wontons on platter   

Place them onto a plate or small 
platter. Drizzle with a dipping sauce 
or sprinkle with chili oil and garnish 
with fresh herbs, julienned cucumber 
or grated red radish. 

 
How to deep fry wontons  

Heat vegetable oil to 180° C in a pot 
or wok, enough so that each batch of 
wonton has enough space in the pot 
to float about. Gently drop them into 
hot oil and when golden brown, 
remove with a mesh/slotted spoon 
onto a plate lined with paper towels. 
Serve with sweet chili dipping sauce. 

 
How to freeze wontons. gyoza or siu mai 

Do not cook, freeze the UNCOOKED. 
Choose small trays that will fit into 
your freezer and place a sheet of 
baking paper on top, Place the 
UNCOOKED dumplings on the trays 
so they are not touching each other. 
Put the tray into the freezer without 
covering the dumplings. When they 
are frozen solid, gently remove and 
place into freezer safe containers.  
Label with a use-by date for two 
months.    

 
How to cook frozen wontons  

Put frozen wonton straight from the 
freezer into boiling water. When the 
water boils again, add ½ cup cold 
water. When the water boils again for 
a second time, remove them 
immediately and using a slotted 
spoon and transfer to be served. 
 

How to cook frozen gyoza   
Boil the same way as wonton, but 
drain them on a cake rack placed 
over a cookie sheet. Heat a fry pan, 
then add oil. When the oil is hot, add 
the gyoza and fry them until they are 
golden brown. Serve with dipping 
sauce and garnish with herbs. 
 

How to cook frozen siu mai   
No need to thaw; steam for 14 
minutes 

 



 

 

  
 
Abbreviations 
TBSP = tablespoon   
tsp = teaspoon 
V = vegan 

 Asian Slaw  
and some dressings  
& dipping sauces 
 

 
ASIAN SLAW   V 
Serves 6-8 as a side dish; dress with 
Ginger Lime Sesame soy dressing. 
Use a Japanese “Benriner” mandolin 
with the medium blade to grate these 
ingredients for the Asian Slaw. It 
produces “matchstick” shapes which 
creates a crunchy texture.  
 
1 cup daikon radish, grated 

   and liquid squeezed out; 
1 cup carrot, grated; 
½ cup red cabbage shaved with a  
          vegetable peeler; 
1 Granny Smith apple, grated 

do this just before serving or 
toss with lemon juice to prevent 
the apple from turning brown. 

 
Optional ingredients: 
Grated or cubed: fennel, red radishes, 
rocket/arugula (a handful, washed and 
chopped coarsely, edamame (cooked 
and removed from pods); garnish with 
finely chopped herbs such as mint or 
Asian herbs such as perilla, 
Vietnamese mint or Thai basil. 
 
1.  Ginger lime sesame soy V     
Toss the Asian Slaw with this dressing 
 
2 tsp grated ginger  (use plane 
           grater to make it mushy) 
2 tsp lime zest  
2 tsp sesame oil     
3 TBSP lime juice      
2 TBSP light soy sauce  
1 TBSP caster sugar  
 
Whisk together until sugar has 
dissolved.  Measurements need to 
be accurate as the flavours of the 
lime/ginger can over-dominate if 
you ‘eye-ball’ it.  Dress the Asian 
slaw just before serving. 
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2.  Asian Tahini dressing  V 
Serve with edamame or quinoa/rice with 
steamed vegetables, or mix with the red 
oil chili sauce for a dipping sauce. 

 
1 stalk spring onion, chop finely 
¼ cup hulled tahini  
1 TBSP Umeboshi plum puree 
½ cup of finely chopped & firmly 
packed herbs: 3 parts coriander 
stalks, leaves & roots; 1 part each 
mint and Vietnamese mint. 
 

Slowly add ½ cup cold water and 
stir to combine. Add more water to 
thin out. Combine all in a blender 
and puree until smooth.  Store in air-
tight container in refrigerator. Keeps 
for 5 days.   
 
This dressing can also be combined 
with a spoonful of the Spicy Sweet 
dipping sauce (#6 on this page)  
 
 
3.  Carrot dressing  V 
1 TBSP light soy sauce    
1 TBSP  lemon juice  
½ TBSP mayonnaise  
2 TBSP vegetable oil  
2 to 3 TBSP carrot, use a plane 
grater 
              to make it mushy 
 
 

4. Citrus Soy Sauce V 
Sprinkle roasted sesame seeds atop 
dumplings along with this sauce 

1/4 cup light soy sauce  
2 TBSP  lemon or lime juice 
1 TBSP white vinegar  
 
 
5. Mustard & Maple dressing V 
Goes well with salad of grated fennel, 
grated Granny Smith Apple, chopped 
rocket, toasted pumpkin seeds. 
1 tsp dijon mustard 
1 TBSP apple cider vinegar 
1 tsp maple syrup 
1 tsp lemon juice 
2-3 TBSP olive oil 
Salt & Pepper to taste 

  
6. Spicy sweet dipping sauce  V 
Goes well with wontons or other 
dumplings; Serve with a side dish of 
coriander leaves, finely chopped  
 

1 tsp sugar  
1 tsp sesame oil   
¼ cup light soy sauce 
2 TBSP Chinkiang black vinegar  
2 to 3 TBSP roasted chili in oil 
(by Lao Gan Ma or Lee Kum Kee) 
 
7. My husband’s teriyaki sauce V 
1 part sweet sake (mirin) (1/4 cup) 
1 part sake (1/4 cup) 
1.5 parts light soy sauce  (3/8 cup) 
< 1 part ginger (< 1/4 cup) 
½ part sugar  (1/8 to 1/4 cup) 
 
Bring to boil then slowly simmer 1 
hour to reduce to thick syrup. Watch 
it closely as it can easily bubble over 
or burn. 
 
 
8. Fish Sauce Dip  (Nuoc Cham) 
1 or 2 finger-length chilies, remove 
seeds & slice  
1 large garlic clove 
3 TBSP caster sugar  
1 ½ TBSP lime juice  
1 ½ TBSP fish sauce  
(or Vincent vegan fish sauce or 
Niulife Cocomino Vegan Fysh Sauce) 
 
1 ½ TBSP vinegar  
¼ cup water 
¼ tsp salt   
Grind chilies & garlic to a coarse 
paste in mortar, combine & mix with 
the rest of the ingredients.  
 
9. White miso dressing  V 
1 TBSP white miso 
1 TBSP rice vinegar 
1 tsp maple syrup or sugar 
1 spring onion, green parts only 

 
Dilute the miso by adding drops of 
rice vinegar until desired consistency; 
add a dash of sugar or maple syrup & 
stir in finely sliced circles of spring onion. 

 
 



 

 

 Fact Sheet  
Ingredients for dumplings 

  
 
Baby Shrimp are sold dried in a 
cellophane package; once the 
package is opened, transfer them 
to a glass jar to freeze them.  To 
reconstitute, soak them in just 
enough warm water to cover 
them.  After 15 minutes, drain. 
Remove and discard any shell 
and tiny legs. Soak in again for 
another 15 minutes.  Blot dry and 
proceed to use in recipe. 
 
Bamboo shoots impart an earthy 
flavour and should be used 
sparingly; it is in the recipe for Har 
Gow (Crystal Prawn dumpling) 
and in some vegetarian fillings. 
Sold as slices in small cans or as 
large whole bamboo shoots 
(cone shaped) in shrink-wrapped 
bags. 
 
Black fungus does not have a 
distinct flavor but lend a firm 
texture.  Some Asian grocers sell 
the fresh. For dumpling recipes 
buy the dried ones that cut into 
strips. Soak in tepid water for 
about 15 minutes. Rinse and 
soak again in cold water until they 
are soft (about 20 minutes) and 
have expanded. Drain and add a 
dash of Shao Xing wine and 
squeeze it into the black fungus. 
Leave for 5 minutes, then rinse, 
drain well before proceeding to 
use as per the recipe. 
 
Chinese chives or garlic chives, 
have a delicate garlic flavour.  
Wash, discard the tubular root 
and 3 to 5 cm from the tops 
(because they can be tough and 
stringy). Chop them into 1.5 cm 
lengths. To release the flavour, 
blanch 15 seconds in boiling 
water and immediately remove, 
plunge into cold ice water.  
Squeeze to remove water.  
 
Chinkiang Vinegar is a tart black 
vinegar made from sticky rice.  It 
has an intensity similar to 
balsamic vinegar. Use on its own 
as a dipping sauce with ginger. 

  
Lao Gan Ma is a brand of roasted 
chilli in oil.  Use it straight from the 
jar or combine it with other 
ingredients like tahini or to make a 
dressing (see recipe on the fact 
sheet entitled “Asian Slaw and 9 
dressings & sauces”)  
 
Lop cheng are the red Chinese pork 
sausages used in Lotus Leaf Rice 
Parcels or Daikon cakes. Available 
in a shrink-wrapped package from 
Asian grocers. 
 
Lotus Leaves are sold as a dried 
product. Reconstitute them in hot 
water for 30 minutes.  They impart 
an earthy flavour when wrapped 
around sticky rice with meat and 
shiitake. 
 
Dried Shiitake mushrooms are 
available in most Asian food 
stores. Some recipes instructions 
call for the shiitake to be 
reconstituted by soaking in hot or 
warm water.  However, this can 
result in a bitter flavour.  
 
Soak the shiitake in cold water to 
reconstitute them. When softened, 
(after about 1 hour), cut off and 
discard the stem.  Wash them by 
rubbing them under cold running 
water. Return the trimmed shiitake 
to a bowl of fresh cold water.  
Soak for at least 4 hours or 
overnight, covered in the 
refrigerator.   
 
(Retain the last soaking water to 
use for making a slurry or for 
cooking a stir-fry).  
 
After soaking until the shiitake are 
soft, squeeze out the excess 
water.  Wrap them in a tea towel 
and twist to extract as much water 
as possible before proceeding to 
us as per the Dumpling Mania 
recipe. 
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Oil for pan frying or deep-frying 
dumplings Use an oil with a high 
smoking point such as grapeseed oil or 
peanut oil; canola oil is okay too. 
 
Sesame oil is used as a flavouring only, 
do not use it to fry foods.  Buy only the 
dark or toasted sesame oil for my 
dumpling making recipes. 
 
Shao Xing wine is Chinese rice wine; it 

is also sometimes labelled as “Shao 
Hsing” or “Xiao Shing.” In its place, 

substitute with dry sherry. 
 
Slurry is a mixture of corn starch (or 
potato starch) combined with cold water; 
is used to thicken a sauce.  
 
Soy sauce (light or dark). The light soy 
sauce is the standard type used in the 
Dumpling Mania recipes.  Only use the 
dark soy sauce when specifically listed.  It 
has a thicker consistency than light soy 
sauce and is less salty.  It is often used to 
add colour.  
 
Sticky rice is available in long grain or short 
grain, and must be washed gently until the 
water is clear (about 3 times) and then 
soaked in water prior to steaming it. The 
soaking time varies and is specified in the 
Dumpling Mania recipes. 
 
Water chestnuts provide a crunchy 
texture. They are commonly sold in cans 
at Asian food stores or some Woolworth 
stores. Rinse and dry before chopping for 
cooking or a dumpling filling. Best to 
chop by hand and not food processor, 
which makes them too mushy. 
 
Wrappers for dumplings or “skins”.  
Square wrappers are for wonton and can 
be boiled, steamed or deep-fried. Use 
within 5 days of opening a package of 
wrappers.  To freeze, separate them into 
stacks of 15 or so wrappers so that they 
do not become too sticky when thawed.  
Thaw in the refrigerator the day before 
you need to use them. Round wrappers 
are thicker and suitable for pan-fried 
dumplings (other names are pot stickers, 
gow gee, gyoza and jiao zi).  



 

 

 

 

HOW TO SHAPE A ‘PYRAMID’ WONTON 
 

 

 
 
 
 

   
u 
This shape is fast to make once 
you master it.  Because the 
wonton skin is not folded over 
with pleats, it holds more of the 
filling. 

v 
Place the wonton wrapper onto 
the extended fingers of one hand 
so that it is laying flat.  Spoon a 
heaping teaspoon of filling and 
using the back of the spoon, 
press the filling firmly onto the 
wrapper. 
 
 

w  
Dip your finger into a bowl of cold 
water and dab it along all fours 
edges of the square wrapper. 

   
x  
Place your two forefingers onto 
the two opposite sides as you 
fold upwards, as if you are folding 
the wrapper in half to form a 
rectangle. 
 
 

y  
As you are folding, bring up the 
four corners of the wrapper 
towards the centre so that they 
meet. 

z 
Squeeze the four corners 
together to form a point at the 
‘top’ of the shape.  

   
{ 
Be sure to press all of the edges 
together to seal up any gaps 

| 
Press on all of the edges of the 
wrapper so that they are sealed 
and pinch the top firmly. 

} 
The finished wontons - notice 
how all four corners meet at the 
top and the edges are sealed. 
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HOW TO SHAPE A ‘NUNS CAP’ WONTON 
 

 

 This nun’s cap shape holds less than the “pyramid” shape.  This shape is good 
for serving the wonton on a plate with sauces/chili oil because there are crevices 
to catch the sauces/oil.  It is also good for deep frying as the pastry/wrapper is 
doubled, making it less likely to break off.  

 

 

 

1 
Place filling on centre of the wrapper, pressing it with 

the back of the spoon or a flexible blade. Wet the top 

edge and halfway down the sides 

 

 

 

2 

Bring up the lower edge of the wrapper to the top 

edge and press with your fingers to make a rectangle 
shape.  Press out any air bubbles as you seal the 
edges of the wrapper. 

 

 

 

3 

Bring the lower corners together toward the middle. 

 

 

 

4 

Dab the corners with water and press them together.  
The shape should be like a little ‘bowl’. 

 

 
 
 
 
 
Ó copyright 2020 All rights reserved Lou Wong Pty Ltd trading as Dumpling Mania 
dumplingmania.com   @dumpling_mania 



 

 


