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Ball Dim Recipe: Sesame Sum Delight

Are you craving a delicious, authentic, and surprisingly easy-to-make Ball Dim Sum? Look
no further! This comprehensive guide dives deep into creating perfectly fluffy, melt-in-
your-mouth Ball Dim Sum with a delightful sesame sum twist. We’ll walk you through each
step, from preparing the dough to achieving that gorgeous sesame-studded exterior. Get
ready to impress your family and friends with this elevated take on a classic dim sum
favorite - and prepare for the compliments to roll in!

Understanding the Magic of Ball Dim Sum

Before we jump into the recipe, let's appreciate the beauty of Ball Dim Sum. These little
pockets of deliciousness are typically filled with a savory pork and vegetable mixture,
delicately wrapped in a soft, chewy dough. Our sesame sum variation adds a nutty,
fragrant layer that elevates the experience to a whole new level.

The Allure of Sesame Sum

Sesame seeds, particularly toasted ones, contribute a rich, earthy flavor and a satisfying
crunch that perfectly complements the tender filling of the Ball Dim Sum. This subtle yet
impactful addition elevates this classic dish to a more sophisticated and memorable
experience. We’ll be incorporating toasted sesame seeds both into the dough and as a final
garnish for maximum impact.

The Ball Dim Recipe: A Step-by-Step Guide

This recipe yields approximately 20-25 Ball Dim Sum.
Ingredients:
For the Dough:

2 cups all-purpose flour (plus extra for dusting)
Y2 cup warm water

1 tbsp vegetable oil

1 tsp salt

2 tbsp toasted sesame seeds

For the Filling:

1 1b ground pork
% cup finely chopped shiitake mushrooms



% cup finely chopped scallions
2 cloves garlic, minced

1 tbsp soy sauce

1 tbsp oyster sauce

1 tsp sesame oil

% tsp white pepper

1 tbsp cornstarch

Instructions:
1. Prepare the Dough:

In a large bowl, combine flour and salt. Gradually add warm water and oil, mixing until a
dough forms.

Knead the dough for 5-7 minutes until smooth and elastic. Add more flour if needed to
prevent stickiness.

Incorporate the toasted sesame seeds into the dough by gently kneading them in.

Cover the dough with a damp cloth and let it rest for at least 30 minutes.

2. Prepare the Filling:

In a large bowl, combine ground pork, shiitake mushrooms, scallions, garlic, soy sauce,
oyster sauce, sesame o0il, and white pepper.

Mix well and add cornstarch, mixing until evenly distributed. This helps bind the filling
and prevents it from becoming watery during steaming.

3. Assemble the Ball Dim Sum:

Divide the dough into 20-25 equal portions.

Roll each portion into a smooth ball.

Flatten each ball slightly and place a spoonful of the pork filling in the center.

Gently pinch the edges of the dough together, sealing the filling completely, forming a
ball. Ensure there are no gaps to prevent leakage during steaming.

4. Steam to Perfection:

Line a steamer basket with parchment paper.

Arrange the Ball Dim Sum in the steamer basket, leaving some space between each ball
for even steaming.

Steam over medium-high heat for 15-20 minutes, or until the dough is cooked through and
the filling is heated.

5. Garnish and Serve:

Once cooked, carefully remove the Ball Dim Sum from the steamer.
Garnish with extra toasted sesame seeds for an added touch of flavor and visual appeal.



Serve immediately with your favorite dipping sauce, such as soy sauce, chili oil, or a sweet
and sour sauce.

Tips for Ball Dim Sum Success

Don't overfill: Overfilling the dumplings can lead to bursting during steaming.

Proper steaming: Ensure sufficient water in the steamer to avoid burning the dumplings.
Resting the dough: Allowing the dough to rest develops gluten and makes it easier to work
with.

Experiment with fillings: Feel free to experiment with different fillings, such as shrimp,
chicken, or vegetables.

Conclusion

Making Ball Dim Sum with a sesame sum twist is a rewarding culinary adventure. This
recipe provides a delicious and authentic experience, perfect for a special occasion or a
simple weeknight meal. Remember to practice makes perfect - don't be discouraged if
your first attempt isn't flawless. With a little patience and attention to detail, you'll be
creating restaurant-quality Ball Dim Sum in no time!

FAQs

Q1: Can I freeze the Ball Dim Sum before steaming?

Al: Yes, you can freeze the assembled, uncooked Ball Dim Sum on a baking sheet lined
with parchment paper. Once frozen solid, transfer them to a freezer bag for longer
storage. Steam from frozen, adding a few extra minutes to the cooking time.

Q2: What type of sesame seeds should I use?

A2: Toasted white sesame seeds are ideal for both their flavor and visual appeal. However,
you can experiment with black sesame seeds for a different flavor profile.

Q3: Can I use a different type of meat in the filling?

A3: Absolutely! Ground chicken or shrimp are excellent alternatives to ground pork.
Adjust the seasoning accordingly to complement the chosen meat.

Q4: How do I know if the Ball Dim Sum are cooked through?

A4: The dough should be translucent and the filling should be heated through. If you
pierce one with a toothpick and clear liquid comes out, they need more steaming time.

Q5: Can I make the dough in a food processor?

A5: While you can use a food processor to combine the ingredients, be careful not to
overmix, as this can result in a tough dough. It's generally better to knead the dough by



hand for the best texture.
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