UNIT 1 Lesson 4 35

Dim sum (8, ", pronounced “dian xin” in Mandarin and “dim sun” in Cantonese) refers to
a special kind of Cantonese cuisine that comes with a wide variety of dumplings, pastries and
other Cantonese delicacies, served with tea. It is a delightful way to get together with family
and friends, drinking tea and tasting the dumplings while chatting away on a Sunday

morning. The commonly served dim sum items include:
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xiajiao steamed shrimp dumplings wrapped in thin,

transparent rice flower skin

j:;% i shaomai (siu maai in Cantonese) steamed meat dumplings
wrapped in thin wheat flour skin

H% 7}’53\ changfén steamed rice noodle rolls stuffed with shrimp or beef

7F§J\ % fénguo steamed dumplings stuffed with pork, peanuts, dried
shrimp and other spices

X j:j&[: 67_, chashaobao steamed barbecued pork buns

X J:}% @711 chashaosii pastry filled with barbecued pork

7},’?% 7]% ]ﬁy nuomiji sweet rice wrapped in lotus leaves, stuffed with dried
shrimp, chicken and shiitake mushrooms

}/ﬁl. matuan deep-fried sweet pastry filled with red bean paste and
rolled in sesame seeds

/_% ”fﬁ danta egg custard tart

}é ,ér% youtiao fried dough usually eaten with soy milk or rice porridge

_é_ 95% doujiang soy milk

5,1“3' zhou rice porridge that can be plain or flavored with seafood
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xiaoléngbao

guotie

chinjuan

or meat, among other things

Shanghai-style steamed pork buns known for their
small size and rich broth inside

(pot stickers) pan-fried meat or vegetable dumplings
(spring rolls) deep fried roll consisting of vegetables,

meat, and eggs



