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Great offer on Ingredients Packs Available Now!

Only £16 for all the hard-to—find ingredients to
make Dim Sum

Join us for Dim Sum Bun Class or Sushi Class or
Colombian Street Food Class.

LOYALTY DISCOUNT!
Buy a voucher now for the offer price of
just £35! (or 2 for £65)

Gift vouchers can be used for any class and is
valid till 31 Dec 2017,

Grab a voucher now for yourself or a friend.

Please ask your instructor to purchase.
We accept Credit and Debit Cards

www.londoncookeryschool.co.uk
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Royal Thai Sculpted Dumplings

In this class Chef Poranee will teach you how to make these unique
dumplings that in the olden days were a part of Royal Thai Cuisine.

Chor Muang «asias (Thai Royal Flower Dumplings)
Khanom JeebThai zuniu'lnadiun (Steamed Snowbird Shaped Dumplings)

Plaited Dumplings ffugufle (Twist-Plaited Vegetarian Thai Dumplings)

Ingredients (this will make around 25 pieces)

Dough

Rice Flour 100g
Glutinous Rice Flour 1 Tablespoon
Potato Flour 2 tsp
Arrowroot Flour 2 tsp

Water 75 ml
Coconut milk 2 Tablespoon
Vegetable oil 1 Tablespoon
Food colouring (purple) few drops

Flour - for kneading

Potato Flour 2 Tablespoon
Rice Flour 1 Tablespoon
Fillings:

Mince chicken/pork 100g
Coriander pepper and garlic 1tsp

(blend it together by mortar or blender)

Chopped onion 20g

Maggi sauce 1/2 tsp
Sugar 1/2 tsp

Soya sauce 1 Tablespoon

Vegetable filling

Bamboo shoot (finely chopped) 50g

Shiitake mushroom (finely chopped) 20g

Onion (finely chopped) 20g

Maggi sauce 1/2 tsp
Sugar 1/2 tsp

Palm sugar 1 Tablespoon
Soya sauce 1 Tablespoon
Vegetable oil 1 Tablespoon

Put onion into a wok with vegetable oil cook until soft, add all other ingredients
stir until it reduces to a dry mixture, put aside to cool.
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Extras

Crispy fried garlic
Salad leaves
Coriander

Tool (brass tweezers)

METHOD

Mixing dough

Put all flours into a deep pan.

Mix water, coconut milk and oil together, add slowly into flour (make sure that
there are no lumps)

Put into a pan with medium heat, keep stirring and let it cook for 70%.

Turn it out to a board and knead until it forms a smooth dough
Divide the dough into small ball around 2 cm.

To make dumpling plain shape (white dough)
Flatten each dough into a circle about 5cm diameter, add a teaspoon of filling;
cover it into fan shape, pleat the edge by twisting the dough by hand

To make flower shape (purple dough)

Flatten each dough into a circle about 5cm diameter, add a half teaspoon of
filling roll into a ball shape, pleat equally around the ball shape using the
tweezers to form flower.

To make chick shape (white dough)

Flatten each dough into a circle about 5cm diameter, add a half teaspoon of
filling cover it, mould into a shape of teapot pleated round in a shape of chick
using the tweezers.

Steam
Steam for 5 to 6mins to cook.
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