Food Steamer Recipes 1

Food Steamer Recipes

Downloaded from
www.remodelicious.com

Food Steamer Recipes by Cantrell & Shania

UNLOCK THE ART OF HEALTHY
COOKING WITH DELICIOUS FOOD
STEAMER RECIPES

Imagine a cooking method that
preserves vibrant colors, locks in natural
nutrients, and requires little more than a
splash of water and gentle heat. This is
the promise of steaming—a technique
that has been cherished across cultures
for centuries, from Asian bamboo
baskets to modern electric steamers.
Whether you are a seasoned home cook
or just starting your wellness journey,
food steamer recipes offer an
accessible, flavorful, and healthful path
to preparing everything from tender
vegetables to succulent seafood and
even fluffy cakes. In this comprehensive
guide, we will explore the versatility of
steaming, share expert tips, and present
a variety of recipes that will transform
your kitchen routine.

WHY CHOOSE FOOD STEAMER
RECIPES FOR EVERYDAY MEALS?

Steaming is one of the few cooking
techniques that delivers on both taste
and nutrition simultaneously. Unlike
boiling, which can leach water-soluble
vitamins into the cooking liquid,
steaming gently cooks food in its own
juices or in a humid vapor environment.
This means your broccoli stays bright
green, your fish remains moist, and your
dumplings develop a silky, delicate
texture. Moreover, food steamer

recipes typically require little to no
added oil, making them an ideal choice
for anyone mindful of heart health,
weight management, or digestive
comfort. The gentle heat also makes
steaming perfect for tender proteins like
chicken breast or fresh salmon, which
can easily dry out under high-
temperature methods.

Beyond health, steaming is incredibly
efficient. You can prepare a complete
meal in a single steamer
basket—layering vegetables on top, fish
in the middle, and rice or grains below.
This not only saves time and dirty dishes
but also allows flavors to mingle subtly.
For busy individuals, an electric food
steamer with a timer can be a game-
changer, allowing you to set it and forget
it while you tend to other tasks. From a
culinary standpoint, mastering food
steamer recipes also opens the door to
global cuisines: Chinese dim sum,
Mexican tamales, Greek dolmades, and
even classic English puddings all rely on
steam.

TYPES OF STEAMERS AND HOW
TO CHOOSE YOURS

Before diving into recipes, it helps to
understand the tools. The classic
bamboo steamer is a staple in many
Asian kitchens. Its porous wood absorbs
excess moisture and imparts a subtle
earthy aroma. Stackable bamboo
baskets are perfect for dumplings, buns,
and leafy greens. They sit above a wok
or pot of simmering water, so you will
need a lid that fits snugly on top.
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For everyday convenience, electric
food steamers have become
increasingly popular. These appliances
feature a water reservoir, one or more
transparent tiers, and often a timer and
automatic shut-off. Electric steamers
excel at cooking multiple dishes at once
without overcooking—the lower tiers
tend to cook faster, so you can stagger
ingredient placement. Some models
even include a rice bowl or an egg tray.
If you cook large batches or meal prep, a
stainless steel stovetop steamer pot with
a perforated insert is another durable,
space-saving option.

No matter your choice, the principle
remains the same: bring water to a
gentle simmer, not a rolling boil, to avoid
scorching and to maintain a steady,
even temperature. Keep the lid on to
trap steam; lifting it frequently will
extend cooking time. For optimal flavor,
consider adding aromatics to the
steaming water—lemon slices, ginger,
star anise, or fresh herbs like lemongrass
or thyme. The steam will carry those
fragrant notes into your food, elevating
even the simplest vegetables.

ESSENTIAL TIPS FOR PERFECT
FOOD STEAMER RECIPES

To achieve consistently delicious results,
follow these simple guidelines:

e Cut ingredients uniformly:
Chop vegetables, fish fillets, or
chicken into similar-sized pieces to
ensure even cooking.

* Do not overcrowd the basket:
Steam needs to circulate. Leave
small gaps between pieces for
optimal heat distribution.

e Use a slotted liner: Many
steamers come with silicone or
bamboo mats. If not, line the

basket with parchment paper,
cabbage leaves, or lettuce to
prevent sticking.

* Preheat the water: Wait until
the water is bubbling gently before
placing the basket over it. This
reduces the total cooking time and
prevents food from sitting in
condensation.

e Season after steaming: While
you can marinade beforehand,
most delicate items benefit from a
final drizzle of soy sauce, sesame
oil, or a squeeze of citrus. This
preserves fresh flavors.

e Layer strategically: Position
denser foods (potatoes, carrots,
large chicken pieces) on the lower
tier, and quick-cooking items (leafy
greens, shrimp, thin fish fillets) on
top.

Once you have mastered these basics,
you will find that food steamer recipes
become almost effortless. The following
recipes are designed to showcase the
breadth of steaming, from starters to
desserts.

HEARTY VEGETABLE AND GRAIN
MEDLEY

This versatile dish works as a side or a
light main course. Use any combination
of seasonal vegetables; the key is to cut
them to similar thickness so they finish
at the same time.

Ingredients

e 2 cups broccoli florets

1 cup diced carrots (¥2-inch cubes)
1 cup snow peas, trimmed

1 small zucchini, sliced into half-
moons

1 cup cooked quinoa or brown rice
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e Sesame seeds and fresh cilantro
for garnish

» Dressing: 2 tablespoons tamari, 1
teaspoon toasted sesame oil, 1
clove garlic (minced), 1 tablespoon
rice vinegar

Instructions

1. Fill your steamer base with water
and bring to a gentle boil.

2. Place the harder vegetables
(carrots, broccoli stems) on the
lower tier or at the back of a single
basket. Layer the softer items
(zucchini, snow peas, broccoli
florets) on top.

3. Steam for 6-8 minutes, until
vegetables are crisp-tender. Test
with a fork—they should yield
slightly but retain a bright color.

4. Transfer to a bowl, toss with the
cooked quinoa or rice, and drizzle
the dressing over the top.

5. Garnish with sesame seeds and
cilantro. Serve warm or at room
temperature.

This recipe adapts beautifully with other
grains like farro or millet. It also pairs
well with a fried egg for added protein.

STEAMED SALMON WITH GINGER
AND SCALLIONS

Few dishes are as elegant yet effortless
as a steamed fish fillet. The gentle
steam firms the flesh while keeping it
extraordinarily moist. This version
showcases classic Asian flavors.

Ingredients

¢ 2 salmon fillets (6 ounces each),
skin on or off
e 2-inch piece of fresh ginger, cut

into thin matchsticks

e 4 scallions, white and green parts

sliced thinly on a bias

e 2 tablespoons light soy sauce
¢ 1 tablespoon Shaoxing wine or dry

sherry

¢ 1 teaspoon sesame oil
e Optional: a pinch of white pepper

and fresh cilantro

Instructions

1.

Place the salmon fillets on a
heatproof plate that fits inside
your steamer basket. (If using a
bamboo steamer, line the base
with parchment.)

. Scatter half the ginger and

scallions over the fish. Mix the soy
sauce, wine, and sesame oil in a
small bowl and drizzle over the
fillets.

Bring the steamer water to a
gentle simmer. Place the plate in
the basket, cover, and steam for
8-10 minutes, depending on
thickness. The fish should flake
easily at the thickest part.

. Carefully remove the plate (use

oven mitts—it will be hot). Garnish
with the remaining scallions and
ginger, and a squeeze of lime if
desired.

Serve immediately over steamed
jasmine rice or alongside wilted
greens.

For a variation, substitute halibut or cod,
and add a teaspoon of miso paste to the
sauce.

CLASSIC STEAMED DUMPLINGS
(JIAOZI)

Making dumplings from scratch may
seem daunting, but with a steamer, they



come together quickly. These pork and
chive dumplings are a crowd favorite.

Ingredients

¢ 1 package round dumpling
wrappers (about 40)

¢ % pound ground pork

¢ 1 cup finely chopped napa
cabbage (squeezed dry)

e Y cup chopped garlic chives or

green onions

1 tablespoon soy sauce

1 teaspoon grated ginger

1 teaspoon sesame oil

Y teaspoon salt and a pinch of

white pepper

Instructions

1. In a bowl, combine the pork,
cabbage, chives, soy sauce,
ginger, sesame oil, salt, and
pepper. Mix until well
incorporated.

2. Place a teaspoon of filling in the
center of each wrapper. Moisten
the edges with water, fold in half,
and pleat to seal. Place on a
parchment-lined tray.

3. Arrange dumplings in a single
layer in your steamer basket,
leaving at least %2 inch between
them (they expand slightly).

4. Steam over high heat for 8-10
minutes, until the wrappers are
translucent and the filling is
cooked through.

5. Serve with dipping sauce made
from rice vinegar, soy sauce, and a
drop of chili oil.

These dumplings freeze well before
steaming. Just place them on a baking
sheet in the freezer until solid, then

transfer to a bag. Steam directly from
frozen, adding 2 minutes to the cooking
time.

STEAMED LEMON PUDDING
CAKES

Steaming is not just for savory dishes—it
creates incredibly tender, moist cakes
and custards. These individual puddings
are light, tangy, and surprisingly simple.

Ingredients

e 14 cup unsalted butter, softened
e ¥ cup granulated sugar

* 3 large eggs, separated

e Y cup fresh lemon juice (about 2
lemons)

Zest of 2 lemons

% cup all-purpose flour

1 cup whole milk

Pinch of salt

Instructions

1. In a large bowl, cream the butter
and sugar until light and fluffy.
Beat in the egg yolks one at a
time, then add lemon juice and
zest.

2. Alternately stir in the flour and
milk, mixing just until smooth.

3. In a clean bowl, whip the egg
whites with pinch of salt to stiff
peaks. Gently fold one-third of the
whites into the batter to lighten,
then fold in the rest. The mixture
will be thin.

4. Pour into six buttered ramekins or
small heatproof cups (about Y2 cup
capacity). Place them in your
steamer basket—if using an
electric steamer, ensure the cups
are oven-safe and smaller than the
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basket.

. Steam for 20-25 minutes, until the
tops are set and a knife inserted
near the center comes out clean.
The puddings will have a saucy
layer at the bottom.

. Serve warm, optionally with a
dusting of powdered sugar and
fresh berries.

These pudding cakes are a wonderful
finale to any meal prepared in a food
steamer recipes lineup. The steam
keeps them incredibly tender without
risk of drying out.

EXPLORE MORE: GLOBAL
STEAMER DELIGHTS




