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Situated in the heart of the Lujiazui,

the InterContinental Shanghai

Pudong is conveniently located in the

midst of the city’s new business district.

The focus of China’s growing economic

power and one of the world’s biggest

ports, Shanghai is also the largest city in

the country. Visitors can stroll through

the city’s most famous area, the Bund;

tour one of the impressive temples,

including the Jade Buddha Temple,

the Jin’An Temple, and the Longhua

Temple; shop at the dizzying Dongjiadu

Fabric Market; or even ride on the

world’s first commercial maglev train. In

a city with so much activity, guests at the

InterContinental Shanghai Pudong can

unwind at the IBAR with live music and

cocktails, before a dinner of sushi and

sashimi at Sushiman, noodle dishes

paired with a great tea selection

at Red Chopsticks, or the best regional

Chinese cuisine at Oriental House.
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Shanghai Pudong

777 Zhangyang Road

Shanghai, 200120 China

p. 86.21.58356666

f. 86.21.58357777

A
sia/Pacific

w
w

w
.InterC

ontinental.com

Filling:

1/2 kg./1 1/4 lbs. pork, minced

10 g./2 tsp. salt

20 g./1 1/2 tbsp. sugar

10 ml./2 tsp. light soy sauce

10 ml./2 tsp. dark soy sauce

6 g./2 tsp. minced ginger

10 ml./2 tsp. sesame oil

3 g./2 tsp. ground black pepper

300 g./2/3 lb. pork skin jelly

50 g./2 oz. crabmeat, minced

Wrappers:

250 g./1/2 lb. all-purpose flour

80 ml.1/3 cup water

To Assemble and Serve:

1 large cucumber,

sliced into 40 thin rounds

475 ml./2 cups red rice-wine vinegar

Steamed Pork and Crabmeat Dumplings
Main Course, Serves 8

For the Filling:

•Combine all ingredients; set aside.

For the Wrappers:

•Combine the flour and the water with a fork in a bowl to form a dough. Divide

dough into 40 pieces (each should weigh about 10 grams); form into balls. Roll the

balls out to form very thin circles.

To Assemble and Serve:

•Place about 20 grams/2 tablespoons of filling in the center of each wrapper. Using

your finger, lightly brush water along the rim of the wrapper. Bring sides up to form

small pouches; press firmly to close. Repeat until you’ve made 40 dumplings.

•Bring water to a boil over high heat in a bamboo or metal steamer. Place each

dumpling on a cucumber round and steam until cooked through, about 5 minutes.

Serve with vinegar on the side for dipping.

75 g./2 1/2 oz. dried shark’s fin, cleaned

and rehydrated in boiling water

25 g./3/4 oz. dried abalone, cleaned and

rehydrated in boiling water

15 g./1/2 oz. dried sea cucumber, cleaned

and rehydrated in boiling water

15 g./1/2 oz. fish maw, rehydrated in

boiling water

10 g./1/3 oz. dried whelk or conch,

rehydrated in boiling water

5 g./1/5 oz. dried scallops, rehydrated in

boiling water

2 litres/2 qts. chicken broth or chicken

and ham stock

1 dried Chinese mushroom

100 g./1/2 cup diced ham

10 g./1/3 oz. dark or white

chicken meat, chopped

150 g./5 oz. Chinese cabbage

Salt and black pepper to taste

Leaves from 1/2 bunch cilantro

60 ml./1/4 cup red rice-wine vinegar

Supreme Shark’s Fin Soup
Soup, Serves 8

•Place the shark’s fin, abalone, sea cucumber, fish maw, whelk and scallops in a pot.

Add the chicken broth and simmer, covered, for 3 hours.

•Add the dried mushroom and simmer 30 more minutes.

•Add the ham and chicken; simmer for 15 more minutes. Add the cabbage and

simmer for 5 more minutes. Season with salt and pepper to taste; serve with cilantro

and vinegar on the side.


