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Lucille Liang : Dim Sum Made Easy  before purchasing it in order to gage whether or not it would be worth my 
time, and all praised Dim Sum Made Easy: 

0 of 0 people found the following review helpful. typical dim sum book. it had some new/different things ...By Gordon 
Quantypical dim sum book. it had some new/different things to try.5 of 9 people found the following review helpful. 
Not bad!By USSMARSHALI have other Dim Sum books that are better but if you can get this book on at a good 
discount price it's worth buying - but not at full price.3 of 4 people found the following review helpful. Not much to 
get excited aboutBy C. J. ThompsonThere are a few interesting recipes in this book (the stuffed eggplant, for example) 
and there are illustrations for each dish, but beyond this the product itself is mediocre at best. The variety is limited, 
with just over thirty recipes, and a few dishes, such as 'Lion's Head' seemed odd choices for a dim sum book. I daresay 
beginners could fairly easily follow many of the recipes to produce decent results but, to my mind, there are far better 
dim sum books available.

Tasty tidbits that make a meal or serve as appetizers: thatrsquo;s Dim Sum. And it allows diners to sample a wide 
range of foods, from dumplings to shrimp balls, in bite-sized portions. These simple recipes—which use authentic 
ingredients such as Shao Shing rice wine—make it easy to create a luscious Chinese banquet. A discussion of 
equipment (woks, cleavers), followed by information on techniques such as stir-frying and red cooking, will get home 
chefs started. Each recipe—with its fillings, doughs, marinades, and sauces—is beautifully laid out, along with advice 

http://f3db.com/pub/links.php?id=1402720084


on preparation, variations on each dish, and introductions to unfamiliar ingredients.


