
V I E T N A M E S E  S H R I M P  D U M P L I N G S  
Vietnamese shrimp dumplings (or Bánh bột lọc) is a well-loved dish in the northern and 

central parts of Việt Nam. These translucent dumplings, traditionally steamed in banana leaves, 

are believed to have originated from Huế, the former imperial capital. 
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Recently, the dish received international acclaim when CNN included it in their list of the 

world 30 most delicious steamed cakes, alongside popular global dishes like Shanghai’s baozi 

(steamed buns) and Italy’s ravioli. 

To prepare the dumplings, cassava flour is mixed with water and filled with shrimp and 

pork belly or minced pork. Each dumpling is wrapped in banana leaves and then steamed. The 

portions are kept small (no larger than two fingers) to appeal to diners and offer a satisfying snack 

without being too filling. The dish is very nutritious thanks to its high levels of protein, calcium, 

and other nutrients. One can eat quite a lot without gaining weight. 
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The best way to eat banh bot loc is to slowly peel off the banana leaf wrapper, dip the cake 

in a bowl of sweet and sour fish sauce, add a little fresh chili, you will slowly feel the quintessence 

of this rustic dish of the dreamy Hue. Note, eat the cake as it is steamed, it should only be eaten 

on the same day, do not leave it overnight or it will lose its delicious taste. 

          Đăng Khoa 

 

 

 


