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THE ULTIMATE GUIDE TO FINDING THE BEST DIM SUM COOKBOOK FOR YOUR KITCHEN

Few culinary experiences match the joy of a steaming basket of har gow, a perfectly folded siu mai, or a crispy spring roll enjoyed with friends over
fragrant tea. Dim sum, which translates to “touch the heart,” is far more than a meal—it is a ritual, an art form, and a celebration of texture, flavor,
and craftsmanship. For home cooks who have fallen in love with these delicate Cantonese dumplings, the dream of recreating them at home is both
exciting and intimidating. The path from dim sum lover to dim sum maker begins with one essential tool: a great cookbook. But with so many options
on the market, how do you choose the best dim sum cookbook that suits your skill level, kitchen setup, and taste preferences? This comprehensive
guide will walk you through everything you need to know, from what to look for in a quality dim sum cookbook to detailed reviews of the top
contenders that deserve a place on your shelf.

WHY A DEDICATED DIM SUM COOKBOOK MATTERS

Dim sum is a highly technical cuisine. Unlike many Western dishes that can be adapted by intuition, dim sum demands precision—in dough hydration,
filling consistency, folding techniques, and steaming times. A general Chinese cookbook may offer a few dim sum recipes, but it rarely provides the
depth, troubleshooting advice, and cultural context that a specialist cookbook can. The best dim sum cookbook does not just list ingredients; it
teaches you the “why” behind each step. It explains how to work with rice flour, how to achieve the translucent skin of a perfect har gow, and how to
fold a siu mai so it holds its shape. It also introduces you to the wide variety of dim sum beyond dumplings, including buns, rolls, cakes, and desserts.
Investing in the right book is like having a patient, knowledgeable master chef standing beside you in the kitchen.

WHAT MAKES A DIM SUM COOKBOOK “THE BEST”? KEY CRITERIA TO CONSIDER

Before we dive into specific recommendations, it helps to understand the qualities that separate an average cookbook from an exceptional one. When
searching for the best dim sum cookbook, keep these factors in mind:

Authenticity and Expertise – Is the author a professional chef with a background in dim sum? Or a home cook with years of hands-on
practice? Authenticity matters for techniques and flavor profiles.
Photography and Instructions – Dim sum is visual. Step-by-step photos of folding techniques, dough textures, and finished dishes can make
the difference between success and frustration.
Recipe Variety – The best books cover classics (siu mai, har gow, char siu bao) as well as less common items like lo mai gai, cheung fun, and
mango pudding.
Accessibility for Home Cooks – Does the cookbook use ingredients easily found in regular supermarkets? Or does it require specialized items
from Asian grocers? A balance is ideal.
Cultural and Historical Context – Great cookbooks tell a story. Understanding the origins of dim sum deepens the experience and helps you
appreciate the craft.
Suitable for Beginners vs. Advanced Cooks – Some books are written for novices, others for seasoned cooks wanting to perfect their
technique. Know your level.

TOP PICKS: THE BEST DIM SUM COOKBOOK TITLES REVIEWED

After evaluating dozens of cookbooks against these criteria, the following titles consistently emerge as the best in their category. Read on to find the
one that matches your cooking journey.

1. The Dim Sum Field Guide by Carolyn Phillips
If you are looking for a comprehensive yet approachable introduction to dim sum, this is arguably the best dim sum cookbook for beginners and
enthusiasts alike. Carolyn Phillips, a noted food writer and scholar of Chinese cuisine, presents a field-guide style book that profiles over 120 dim sum
dishes.  Each entry includes a small  history,  a clear recipe,  and a line drawing of  the finished item. The book excels at  explaining terminology and
variations you might encounter in different dim sum houses. While some readers wish for more photographs (the drawings are beautiful but not the
same as photos), the reliability of the recipes is outstanding. Phillips provides precise measurements and technique tips that help even a first-time
dumpling folder achieve respectable results.
Best for: Home cooks who want a broad overview and reliable recipes without overly complicated steps. The section on dipping sauces alone is
worth the price.

2. The Woks of Life: Dim Sum and Dumplings by Bill, Judy,
Sarah, and Kaitlin Leung
From the wildly popular blog “The Woks of Life” comes a cookbook that focuses on the dim sum and dumpling recipes that the Leung family has
perfected over decades. This is one of the most accessible books for the modern home cook. Every recipe is tested in a regular home kitchen, not a
restaurant, and the instructions are written with clarity and warmth. The photography is beautiful and instructive, showing each step of folding
dumplings,  pleating  siu  mai,  and  rolling  cheung  fun.  The  Leungs  also  include  helpful  substitution  tips  for  those  who  cannot  find  certain  Asian
ingredients. Their char siu bao recipe is widely considered one of the best in any cookbook, with a fluffy, sweet dough that rivals what you get at a
dim sum house.
Best for: Families and home cooks who want clear, trustworthy recipes with plenty of visual guidance. The book also covers modern twists on
classics, such as sriracha-spiked dumpling fillings.

3. Dim Sum: The Art of Chinese Dumplings by Leung Wai Shing
For the cook who wants to go deep into technique and authenticity, this book by Chef Leung Wai Shing is a treasure. Chef Leung is a master dim sum
chef with decades of experience in Hong Kong and international restaurants. His book is less about storytelling and more about technique—it is
essentially a masterclass in dumpling making. The best dim sum cookbook for serious home cooks, it includes detailed information on doughs (hot
water dough, yeast dough, flaky dough), folding styles (over twenty illustrated methods), and the science behind steaming, frying, and baking. The
recipes are traditional, often calling for ingredients like pork fat or dried shrimp that add authentic depth. This is not a book for someone looking for
quick dinners, but for the dedicated cook, it is an invaluable reference.
Best for: Experienced home cooks and anyone who wants to achieve restaurant-quality dim sum. Be prepared for some specialized ingredients and
techniques that require patience.

4. Asian Dumplings by Andrea Nguyen
While not exclusively about dim sum, Andrea Nguyen’s award-winning book covers a vast range of dumplings from across Asia, with a substantial
section dedicated to Cantonese dim sum. Nguyen is a renowned teacher of Asian cooking, and her approach is deeply practical. She offers multiple
wrappers (from scratch and store-bought shortcuts), thorough folding tutorials, and troubleshooting tips for common issues like tearing wrappers or
dry fillings. The book’s organization makes it easy to find exactly what you need: dumplings for steaming, frying, boiling, or pan-searing. The best
dim sum cookbook might not be limited to dim sum, but if you want to explore Chinese dumplings alongside Japanese gyoza and Korean mandu,
this versatile book is a fantastic choice. The har gow recipe here is one of the most reliable you will find outside of a professional kitchen.
Best for: Home cooks who enjoy dumpling making broadly, and want to branch out while still mastering dim sum staples. Nguyen’s instruction is
clear enough for beginners.

5. The Chinese Takeout Cookbook by Diana Kuan
If your interest in dim sum is part of a larger love for Chinese restaurant food, Diana Kuan’s cookbook offers a practical introduction to many dim sum
favorites, along with other takeout classics. The recipes are straightforward, using ingredients that are easy to find. The book includes dim sum items
like shumai (siu mai), potstickers, spring rolls, and egg rolls. While it lacks the depth of a dedicated dim sum cookbook, it is an excellent starting point
for someone who wants to try making dumplings without intimidating detail. The photography is bright and inviting, and the chapters are organized
by cooking method. It may not be the best dim sum cookbook for purists, but it is a highly functional and fun book for everyday cooking.
Best for: Beginners who want to dip their toes into dim sum making alongside other quick Chinese dishes.

HOW TO USE YOUR DIM SUM COOKBOOK EFFECTIVELY

Choosing the best dim sum cookbook is only the first step. To truly succeed at making dim sum at home, you need to approach the process with
the right mindset and preparation. Here are practical tips to get the most out of your cookbook:

Read the entire recipe before starting. Dim sum often has multiple components (dough, filling, sauce) that need to be timed correctly.
Understanding the sequence prevents mistakes.
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Prep your mise en place. Chop, measure, and organize all ingredients before you begin folding. Dumpling assembly goes quickly once the
filling is ready.
Use a steamer with a lid that allows condensation to drip off. Bamboo steamers are traditional, but metal steamers work well too. Line
them with parchment or cabbage leaves to prevent sticking.
Practice folding on a few dumplings before making a large batch. The first few may look ugly, but you will improve rapidly. Most dim
sum cookbooks include a folding tutorial—study the photos carefully.
Freeze extras for later. Many dumplings freeze beautifully. Place them on a tray in a single layer until frozen, then transfer to a bag. You can
steam them directly from frozen, adding a few extra minutes.
Experiment with fillings after you master a classic. Once you have made a traditional pork and shrimp siu mai, try adding water
chestnuts, mushrooms, or even a spicy twist.

FREQUENTLY ASKED QUESTIONS ABOUT DIM SUM COOKBOOKS

What is the best dim sum cookbook for a complete beginner?
For absolute beginners, The Woks of Life: Dim Sum and Dumplings is highly recommended due to its clear instructions, friendly tone, and step-
by-step photos. It assumes no prior knowledge and gradually builds confidence.

Do I need a lot of special equipment to make dim sum at
home?

Not necessarily. Most recipes require a steamer (bamboo or metal), a mixing bowl, and a knife. A rolling pin and a cleaver are helpful but not
mandatory. The best dim sum cookbook  will offer alternatives for equipment you might not have, such as using a colander over a pot of boiling
water to create a makeshift steamer.

Can I make dim sum ahead of time for a party?
Absolutely. Many dim sum items can be assembled a day in advance and stored in the refrigerator or freezer. Steam or fry them just before serving.
The best dim sum cookbook will include make-ahead instructions for each recipe.

Are there gluten-free dim sum options in these cookbooks?
Some cookbooks, like Asian Dumplings by Andrea Nguyen, include gluten-free wrappers using rice flour or tapioca starch. Look for recipes labeled
gluten-free, or adapt by using tamari instead of soy sauce.

CONCLUSION: YOUR JOURNEY TO PERFECT DIM SUM STARTS HERE

Finding the best dim sum cookbook is a personal quest that depends on your cooking experience, your goals, and your love for this intricate
cuisine. Whether you are a novice looking for an encouraging guide like The Woks of Life, a technique-hungry enthusiast drawn to Dim Sum: The Art
of Chinese Dumplings, or a well-rounded explorer picking up Asian Dumplings, each of these books offers a unique doorway into the world of dim sum.
Remember that making dim sum at home is not about perfection on your first attempt—it is about the joy of creating something delicious with your
own hands, sharing it with loved ones, and perhaps discovering a new passion. So choose a book, gather your ingredients, and let the steaming
begin. The heart of dim sum is waiting for you, one dumpling at a time.


