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PORK, PRAWN & SHIITAKE SIUMAI

CANTONESE STYLE DIM SUM WITH PORK, PRAWN & SHIITAKE MUSHROOM

i ziA Ji love sum’

dumplings

(&)
PORK, PRAWN & SHIITAKE SIUMAI
Lovely for lunch, a delicious dinner or a simple Open dumplings with a prawn, pork and
late-night snack. Impress at parties and share mushroom filling topped with prawn.
a journey along the Silk Road with these and 'Wheat Flour, Water,
other Love Sum dumplings. Try our Chinese Wheat Gluten, Turmeric. Pork (34.5%),
style Jiaozi, Himalayan Momos, Korean Mandu Prawns (Crustaceans) (21%), Water Chestnut,
Shiitake Mushrooms (2.2%), Soy Sauce (Water,
TR AR Soybean, Salt and Rice), Seasoning Sauce (Water,
. . Sugar, Soy Sauce (Water, Soybeans, Salt, Corn
Cooking Instructions Starch), Salt, Modified Corn Starch, Yeast Extract,
Plain Caramel, Dried Shiitake, Ground White
Line a steamer (or a colander / sieve) with Pepper, Maltodextrin, Chicken Fat, Yeast Extract,
f " Turmeric, Garlic, Onion Juice Concentrate,
3((1]1:;%23p;;zri1:n?|:;etover apan of boiling Lovage Root, Sesame Oil and Sunflower Oil.
. Add the dumplings and cover with a lid. ! L see ingredients in bold.
Steam for 8 minutes. Enjoy! May contain traces of molluscs, fish, milk
and eggs.
— For guidance only, cooking appliances may vary.
N Please ensure dumplings are cooked until piping hot.  Nutritional Information
_01 Do not re-heat once cooked. Typical values per dumpling per100g
ol Energy 174kJ [ 42keal 727 kJ /173 keal

Fat

- of which saturates
Carbohydrates

- of which sugars
Protein

Fibre

Salt

Store in the fridge below 5°C. For best results
cook from fresh. Alternatively freeze immediately and
consume within one month. Once opened or defrosted
use within 24 hours. This product is packaged in a
protective atmosphere.

Country of Origin: UK. Journey To The West Ltd.
84 Pembroke Road, London, W8 6NX.
lovesum.co.uk
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LEGENDARY DUMPLINGS

The origin of dumplings is still debated, but they were already popular in
the Far East as early as the 2 century. As they travelled
west along the Silk Road, they were adapted and
transformed by many different cultures. Today,
dumplings are enjoyed in an incredible variety of tastes
and styles, each one reflecting the unique character of the
people and places that created them.
Those who travelled the ancient Silk Road over a thousand
years ago visited teahouses en route for dim sum
appetisers and tea. Siumai became fashionable in
Canton in the 19" century and
legend has it that the
combination of food with
tea brings a sense of
thoughtfulness and
connection to
the food.

‘I grew up in Macau, moving to the UK as a teenager. e
I started cooking when | was fifteen, to recreate food
memories from my childhood home. My background has = =2 -
given me a real appreciation for food culture, good food o

brings people together and creates traditions. Passed on

from culture-to-culture, recipes evolve. | find that
fascinating and so inspiring.

cooking; using food to express my

155.5

creativity. Love Sum dumplings gives me
a chance to share that with you.”
Sandy Tang

ESSING
CUCUMBER SALAD IN SICHUAN STYLEDR

42.5—=

Prep Time: 10 minutes
!/ngurceu:\r:::‘tt\inly sliced or cutinto ribbons _ Serves 2
; :bsp zhejiang plack vinegar (or

balsamic vinegar)

1tsp sichuan peppercoms,'t:‘as::d
and crushed (or use 21tsp sichu
peppercorn oil)

1tbsp oyster sauce

2 tsp light soy sauce

1 clgve of garlic, chopped

1tsp chilli oil .

1tbsp sesame oil

into a large
Meth;;c oll the ingredients (except the cucumber) into

i . . h
i%vé\t?\gdcztéhmeé\ér slices and mix well until coated wit

the dressing.

ixi ther:
Or make your own dipping sauce by mixing toge
rm
light soy sauce o
%’:kk)):g r;ge vinegar (or balsamic vmtec?i{)Ck)
. vy tbsp chilli oil (optional, for an €x r

inq instructions). Enjoy!
Pork, Prawn & Shiitake Siumai (steamed as per the cooking In
Serve with Pork, I

For more recipe inspiration follow us on
@lovesumdumplings
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