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UV21134
Principles of preparing, cooking 
and finishing dim sum 

The aim of this unit is to develop your knowledge and 
understanding of how to prepare, cook and finish common
dim sum dishes from raw ingredients such as fish, meat 
and poultry, vegetables, seasonings, sauces and dried 
ingredients. Dim sum can be cooked by steaming and 
served in small bamboo baskets, dim sum such as won 
tons and spring rolls can be both shallow and deep fried.

You will be introduced to the ingredients required for 
dim sum dishes and their quality points. You will learn 
preparation and cooking methods and the importance of 
using the correct tools and equipment. You will also learn 
how to finish dim sum dishes, understand portion control 
and how to store prepared and cooked dim sum correctly.
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On completion of this unit you will:

Learning outcomes Evidence requirements

UV21134

1. Know how to prepare dim sum

2. Know how to assemble and cook dim sum

3. Know how to finish dim sum dishes

1. Knowledge outcomes                              
There must be evidence that you possess 
all the knowledge and understanding 
listed in the Knowledge section of this 
unit. In most cases this can be done 
by professional discussion and/or oral 
questioning. Other methods, such as 
projects, assignments and/or reflective 
accounts may also be used. 

2. Tutor/Assessor guidance                          
You will be guided by your tutor/assessor 
on how to achieve learning outcomes in this 
unit. All outcomes must be achieved. 

3. External paper                                   
There is no external paper requirement for 
this unit.                 
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Achieving knowledge outcomes

Developing knowledge

You will be guided by your tutor and assessor 
on the evidence that needs to be produced. 
Your knowledge and understanding will be 
assessed using the assessment methods listed 
below*: 

• Projects
• Observed work
• Witness statements
• Audio-visual media 
• Evidence of prior learning or attainment
• Written questions
• Oral questions
• Assignments
• Case studies
• Professional discussion

Where applicable your assessor will integrate 
knowledge outcomes into practical observations 
through professional discussion and/or oral 
questioning. 

When a criterion has been orally questioned 
and achieved, your assessor will record this 
evidence in written form or by other appropriate 
means. There is no need for you to produce 
additional evidence as this criterion has already 
been achieved.

Some knowledge and understanding outcomes 
may require you to show that you know and 
understand how to do something. If you have 
practical evidence from your own work that 
meets knowledge criteria, then there is no 
requirement for you to be questioned again on 
the same topic. 

*This is not an exhaustive list.
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Knowledge
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Learning outcome 1 

Know how to prepare dim sum

You can: Portfolio reference 

a. Outline quality points in ingredients used in dim sum fillings

b. Outline quality points in prepared dim sum dough and won ton 
wrapper products

c. Describe how to deal with problems with ingredients

d. State the importance of using the correct tools and equipment to 
prepare dim sum dishes

e. Describe preparation methods for dim sum dishes

f. State how to identify when dim sum fillings have the correct colour, 
flavour, texture and quantity

g. State how to minimise and correct common faults with fillings and 
wrappers

h. Describe storage conditions required for prepared dim sum
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Learning outcome 2 

Know how to assemble and cook dim sum

You can: Portfolio reference

a. State the ingredients required for dim sum dishes

b. State the importance of using the correct tools and equipment to 
cook dim sum dishes

c. Describe preparation and cooking methods for dim sum

d. Describe the effects of temperature and humidity on dim sum

e. State the correct temperatures for storing fillings not for immediate 
use

f. State how to identify when dim sum dishes have the correct 
flavour, colour, texture and quality

g. Describe the holding requirements for processed dim sum

h. Explain how to minimise common faults when producing dim sum
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Learning outcome 3 

Know how to finish dim sum dishes

You can: Portfolio reference

a. Describe how to control portion sizes of dim sum dishes

b. Explain how to store dim sum dishes

c. State healthy eating options when preparing and cooking dim sum 
dishes

 



Outcome 1: Know how to prepare dim sum

Unit content

This section provides guidance on the recommended knowledge and skills required to enable you 
to achieve each of the learning outcomes in this unit. Your tutor/assessor will ensure you have the 
opportunity to cover all of the unit content.
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Ingredients: Flour, yeast, dim sum 
dough, won ton wrapper product, dried 
mushrooms, water chestnuts, bamboo 
shoots, bean sprouts, soy sauce, rice 
wine, sesame oil, garlic, ginger, seafood, 
prawns, squid, chicken, pork, beef, fresh 
vegetables (onion, spring onions, white 
cabbage, carrots), rice, corn flour, honey, 
sugar, eggs, tofu.

Quality points: Use-by date, appearance, 
colour texture, smell, freshness, no 
damage to packaging, no signs of pest 
infestation, no damage or blemishes to 
vegetables.   

Prepared dim sum dough and won 
ton wrapper products: Dough, won ton 
wrappers, rice noodle wrappers (Cheung 
fun), pastry-based casing including char sui 
bao, har gau, siu mai and law bok gow.

Quality points in prepared dim sum 
dough and won ton wrapper products: 
Appearance, colour, thickness of dough, 
texture, aroma, smell, no damage to 
wrapping, no signs of pest infestation.

Problems with ingredients: Out of date, 
incorrect order, quality not as expected, 
pest damage. 

Deal with problems with ingredients: 
Correct storage conditions (dry, dark, cool), 
freshness, inform supervisor, return to 
suppliers, dispose of spoilage. 

Tools and equipment: Pastry and dough 
rollers, food processor, choppers and 
knives, colour coded chopping boards, 
ladles, strainers, pestle and mortar.

Importance: Achieving quality end 
product, achieving desired end result, 
avoiding accidents, ensuring efficient and 
professional work.

Preparation methods for dim sum 
dishes: Weighing/measuring, washing, 
trimming, chopping, shredding, dicing, 
combining ingredients, filling, shaping 
mincing, processing, wrapping items in 
won ton wrapper prior to cooking.

Identify when dim sum fillings have 
the correct colour, flavour, texture 
and quantity: Follow recipe, check dish 
specification, dish specification photograph, 
appearance, consistency, aroma, taste, 
blend of flavours.

Common faults: Wrappers drying out, 
incorrect ingredient ratio, uniform portion 
size, colour, seasoning, consistency.

Minimise and correct common 
faults with fillings and wrappers: 
Keep wrappers covered and at correct 
temperature, follow recipe precisely, follow 
dish specification, season to taste.

Storage conditions required for 
prepared dim sum: Covered, labelled, 
dated, correctly refrigerated at correct 
temperature below 5°C, avoid cross-
contamination, comply with food safety 
regulations, hazards and critical control 
points regulations (HACCP).



Outcome 2: Know how to assemble and cook dim sum
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Dim sum dishes: Vegetable dumplings, 
shrimp dumplings, chive dumplings, taro 
dumplings, meat buns, pork buns, chicken 
buns, vegetable buns, vegetable won tons, 
pork won tons, spring rolls, rice noodle 
rolls, taro dumplings.

Ingredients required for dim sum 
dishes: Flour, yeast, dim sum dough, won 
ton wrapper product, dried mushrooms,  
water chestnuts, bamboo shoots, bean 
sprouts, soy sauce, rice wine, sesame 
oil, garlic, ginger, seafood, prawns, squid, 
chicken, pork, beef, fresh vegetables 
(onion, spring onions, white cabbage, 
carrots), rice, corn flour, honey, sugar, 
eggs, tofu.

Tools and equipment to cook dim sum 
dishes: Wok, spider, bamboo steamer, 
deep fat fryer, steamer, oven.

Importance: Achieving quality end 
product, achieving desired end result, 
avoiding accidents, ensuring efficient and 
professional work.

Preparation and cooking methods for 
dim sum: Weighing/measuring, washing, 
trimming, chopping, shredding, dicing, 
combining ingredients, filling, shaping 
mincing, processing, wrapping items in won 
ton wrapper prior to cooking, steaming, 
deep frying, roasting, baking.

Temperature and humidity on dim sum: 
Quality end product, colour, crispness, 
shape, texture, soft, pliable, retaining 
moisture. 

Correct temperatures for storing fillings 
not for immediate use: Below 5°C, avoid 
cross-contamination, comply with current 
food safety regulations, HACCP.

Flavour, colour texture and quality: 
Follow recipe, check dish specification, 
dish specification photograph, appearance, 
consistency, aroma, taste, blend of 
flavours.

Holding requirements: Above 63°C, avoid 
cross-contamination, comply with current 
food safety regulations, HACCP.

Minimise common faults when 
producing dim sum: Follow recipe 
precisely, follow dish specification, 
season to taste, prevent over cooking, 
prevent under cooking, cooking at correct 
temperature, season to taste.



Outcome 3: Know how to finish dim sum dishes
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Control portion sizes: Appropriate portion 
sizes, state portion sizes, follow recipe 
precisely, precise weighing and measuring, 
staff training. 

Storage: Covered labelled, dated, 
wrapped correctly, below 5°C, avoid cross-
contamination, comply with current food 
safety regulations, HACCP. 

State healthy eating: Steaming, reduce 
salt, use unsaturated fat (olive oil, 
rapeseed oil), use wholegrain ingredients, 
substitute ingredients high in fat with 
healthier alternatives, controlled portion 
sizes, use fresh vegetables. 


