Chicken, Lemongrass and Coriander Shu Mai
1 large lemongrass stalk
400 grams chicken mince
1 egg white
2 tablespoons sweet chilli sauce
2 tablespoons fish sauce
1 tablespoon cornflour
1 clove garlic, crushed
1 tablespoon grated fresh ginger
1 tablespoon sesame oil

To assemble
1 packet thin wonton wrappers
Dipping sauce
¼ cup soy sauce
1 tablespoon lime juice
2 teaspoons chilli sauce, or more
to taste
1 teaspoon sesame oil
thinly sliced spring onion and fresh
chilli, to garnish

large handful coriander,
finely chopped
Line the baskets of a large steamer with baking paper that has been
pierced all over with a skewer. This lets the steam through.
Chicken: Grate the lemongrass on a fine grater. I used a microplane.
Place in a large bowl along with all the remaining ingredients and combine
well. Cover and chill for at least 2 hours to firm up the mixture.
To assemble: Brush the edges of each wonton wrapper with water. Place
a heaped teaspoon of the filling in the centre.
Bring the edges together, folding in and pinching them tightly to seal and
making small pleats, leaving the centres open.
Place on a baking paper-lined tray that’s been lightly dusted with flour,
leaving space between each one otherwise they will stick together.
To cook: Arrange the dumplings in the baskets, slightly apart. Place the
baskets over a wok or saucepan of boiling water, cover and steam for
8 –10 minutes or until the dumplings are firm to the touch and cooked
through. Cook the dumplings in batches if necessary.
Dipping sauce: Whisk the ingredients together and place in small bowls.
Top each bowl with a little spring onion and chilli.
Serve the dumplings hot with the dipping sauce. Makes about 25
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