
One-pot meals a comfort  
 for those dealing with Harvey

I can’t remember the last time 
I bought a kitchen tool. I have 
had the same Le Creuset enam-
eled pots and All-Clad pans for 
30 years; I have a first-gener-
ation immersion blender; my 
old Microplane, mandolin and 
Cuisinart food processor work 
just as well today as they did 25 
years ago. And I don’t want to 
say how old my blender is.

So when people started rav-
ing about the Instant Pot this 
year, I yawned. I have no use 
for a programmable pressure 
cooker. I’m never in that big a 
hurry.

But lost on me was the appli-

ance’s versatility. It can sauté; 
it’s also a rice cooker; and, my 
biggest misunderstanding, it’s 
also a slow cooker. Even in its 
need for speed, it doubles as a 
tool you’ve had in your cup-
board for years: a Crock-Pot. 

The new Instant Pot craze 
actually brings appliances such 
as the pressure cooker and slow 
cooker full circle in a modern, 
new format. And, ironically, it’s 
trending at a time when slow 
cooking is gaining newfound 
steam. This year we’ve seen a 
number of cookbooks embrac-
ing the comfort-food pleasures 
of the slow cooker. The slow 
cooker isn’t valid now because 
we love to “set it and forget it” 

or even because we’re moving 
into the fall/winter season of 
hearty meals. Its one-pot magic 
also makes sense throughout 
the Texas cities and towns still 
recovering from Hurricane 
Harvey. Many a home whose 
kitchen still is under construc-
tion has been leaning hard on 
the convenience of slow-cooker 
meals.

Five new titles offer hun-
dreds of new recipes for the 
slow cooker: “Texas Slow 
Cooker” by Cheryl Alters 
Jamison; “Slow Cook Modern” 
by Liana Krissoff; “The Chef 
and the Slow Cooker” by Hugh 
Acheson; “Martha Stewart’s 

By Greg Morago

Clarkson Potter

Tom Kha Gai is featured in “Martha Stewart’s 
Slow Cooker: 110 Recipes for Flavorful, Foolproof 
Dishes.” This recipe and more, page D5Recipes continues on D5
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It’s Texas Wine Month, 
and ‘The Texas 
Wineslinger’ weighs in 
with four picks. 
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How to make Liberty 
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SEASONAL SNACKS

Giant Crinkled 
Chocolate Chip 
Cookies are both 
crunchy and soft 
— and thanks to 
special technique, 
have ripples. Page D4

Pumpkin spice 
may be overkill, but 
Houston spots are 
offering sweetened-
up gourd desserts. 
Page D8

COOKIE 
WONDER

PUMPKIN 
APLENTY

crazy swirl. Gourdlike tuffets, deeply 
ridged, that seem to have escaped 
from an off-world pumpkin patch.

And those are just the visual thrills 
of this rarefied all-day dim sum spe-
cialist, one of a London-based upscale 
chain now marching across the globe, 
from Delhi to Waikiki. The Houston 
Yauatcha has been open since March 
in the Galleria’s so-called “jewel box,” 
a freestanding glass structure fronting 
the legendary mall. 

With its glowing cobalt glass 
panels, its svelte glassware and subtle 
ceramics, the room is thoroughly 
chic. Even the lapidary pastry display 
beyond the entryway has the look of 

C
LOUDS of steam billow 
from the open kitchen 
at Yauatcha, wreathing 
the disembodied heads 
of cooks in flowing 
mists. Framed in piles 

of bamboo steamers and dull glints 
of aluminum, it’s as if some fairy-tale 
mountain landscape has sprung to 
life.

Its creatures arrive on the table, 
three by three. Emerald petals cupped 
on pearly centers; on each, the wink 
of a solitary scarlet eye. Mysterious 
globes clad in translucent bronze 
tendrils that reach skyward in a 

YAUATCHA’S DIM SUM IS 

OTHERWORLDLY

By Alison Cook

Yauatcha’s morel crystal dumplings’ mushroom dice explodes with forest-floor flavors. 
Dave Rossman

Yauatcha continues on D3

From dumplings  
to dessert, chic 

Galleria spot boasts 
both style and 

substance courtesy 
of visual and culinary 

charms
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WINE FOR HARVEY RELIEF

Messina Hof is offering a special-edition wine, Resilience, and donating 100 
percent of profits to Hurricane Harvey relief efforts. The Texas winery hopes to 
sell $50,000 worth of Resilience, which is a dry red blend made up of cabernet 
sauvignon, sangiovese and malbec. Celebrating 40 years of business this year, 
Messina Hof has locations in Bryan, Grapevine and Fredericksburg. Resilience can 
be purchased online and in select grocery and liquor stores across Texas.  

BITES By Greg Morago and Craig Hlavaty

THIRD LOCATION FOR POPULAR 
BREAKFAST SPOT

Snooze, an A.M. Eatery, plans to open 
its doors Oct. 25 inside LaCenterra at 
Cinco Ranch in Katy. The Denver-based 
all-day breakfast and brunch restaurant 
will be open 6:30 a.m.-2:30 p.m. daily 
at 23501 Cinco Ranch. Other Snooze 
locations are at 3217 Montrose and 600 
W. Sam Houston Parkway N. in Town & 
Country Village.

Messina Hof

Messina Hof’s Resilience wine

Ashley Davis Photography

Whataburger

Breakfast pot pie at Snooze

Whataburger’s Chorizo Burger 

Got food news to share? Send it to greg.
morago@chron.com.

WHATABURGER INTRODUCES 
CHORIZO

Whataburger’s newest menu item 
involves spicy Mexican pork sausage. 
The limited-edition Chorizo Burger in-
cludes two beef patties, chorizo, poblano 
peppers, red peppers, onions, Monterey 
Jack cheese and cream chili sauce on a 
toasted bun. The Texas-born fast-food 
chain also has brought back chorizo 
breakfast taquitos. 

a museum display — or 
a show window in one 
of the Galleria’s luxury 
boutiques. 

For all Yauatcha’s 
impeccable good looks, 
the feel can be warmly 
informal. The young 
staff seems intelligent 
and cheerful. The highly 
groomed crowds that 
made tables so hard to 
book in the restaurant’s 
early days have given 
way to more casually 
dressed fans and ex-
tended families, including 
many Asians, who have 
snapped to the fact that 
the restaurant’s charms 
extend well beyond its 
polished surface.

The dumplings and 
other dim sum items 
here can be triumphs of 
taste and texture as well 
as looks. I’ve heard the 
naysaying (and I’ll bet 
you have, too): prices too 
high, portions too small 
compared to what one can 

get in Chinatown, etcetera 
and so forth. But I would 
happily spend my own 
money on my favorites 
here. Finally in Houston, 
I’ve encountered dim sum 
as finely wrought as what 
I’ve sought out in Vancou-
ver and Hong Kong. 

Take Yauatcha’s morel 
crystal dumpling, just 
one glorious example. 
Outside, it’s a translucent, 
shiny orb revealing mot-
tles of gray and brown. 
Inside, past the trembly, 
gelatinous shell, its mush-
room dice explodes with 
forest-floor flavors. 

So pure and gripping 
is this curious-looking 
dumpling that it seems 
beside the point to mix a 
sauce for it, working from 
the soy, the red-chile oil 
and a lovely, sweeter red 
chile sauce set forth as 
accompaniments. Neither 
does the heady allium 
savor and briny tang of 
a shrimp and Chinese 
chive dumpling — the thin 
wrapper tinted emerald 

with chive juice — require 
any dressing. The flavors 
all but leap from the bam-
boo steamer. 

Speaking of steam: 
The steamed items are 
notably hotter when they 
reach the table than they 
are in the big Chinatown 
dim sum palaces, where 
they must travel longer 
distances, or ride around 
cooling on carts. As 
tempting as Yauatcha’s 
dumplings may look, a de-
gree of caution is advised, 
lest you scald your tongue.

Cheung fun, those 
long, cylindrical noodle 
rolls, come in a texturally 
arresting form: a layer of 
brittle, crispy fried bean 
curd curls around a juicy 
prawn filling, with a soy-
sauce dressing poured on 
at the table by a server. 
Three-mushroom cheung 
fun is just as effective in 
a lower-key, umami-rich 
way. 

Sometimes the sur-
prises are visual, such as 
the bamboo-shoot-stuffed 

dumpling bonnets in 
bright-orange wrappers 
colored with carrot juice. 
And it’s hard to beat the 
pure delight of those 
baked miniature “pump-
kins,” stretchy-shelled 
marvels hiding a dark 
mince of duck.

The smallish Shanghai 
soup dumplings give a 
satisfying spurt of porky 
broth when they are 
bitten. Har gau of prawn 
and bamboo shoot show a 
classic slide and crunch. 
A few items have struck 
me as workmanlike rather 
than inspired, including 
the pan-fried turnip cake, 
which is a longtime favor-
ite of mine. Despite its ad-
vertised cargo of shrimp 
and Chinese sausage, it 
failed to grab my palate. 
Nor did a praised-by-our-
server packet of sticky rice 
steamed in a lotus leaf, 
mined with chicken and 
egg yolk. It was perfectly 
fine, and perfectly un-
memorable.

Not so the dramatic 
crispy prawn dumpling 
with plum sauce, a juicy 
shrimp ball covered in 
long, thin wonton strands 
fried to bronze. They rode 
high and twisty above 
the shrimp packet, like a 
forest of octopus ten-
tacles. I had to give up on 
chopsticks and eat it with 
my hands, relishing the 
messy fun of the wonton 
crisps and the deep citrus 
twang of the plum sauce. 

At last, I thought to my-
self. A plum sauce worth 
eating. 

Besides the steamed, 
baked, roasted and fried 
dim sum items, the menu 
offers a variety of wokked 
dishes — some of which 
are common adjuncts 
to a dim sum feast, like 
sautéed bokchoy or 
pea shoots, or a toss of 
noodles. Yet my forays 
into the more traditional 
cooked dishes here has 
forced me to conclude the 
dim sum items are the 
best bets — along with the 
spectacular French-style 
pastries and the impec-
cable tea service. 

I was discouraged by a 

slithery, muted pumpkin 
and crispy seaweed soup; 
and by a crab and sweet-
corn soup that simply 
cloyed. I had high hopes 
for a $40 lobster and 
bamboo shoot hot pot that 
turned out to do no favors 
for the lobster, which was 
overwhelmed by its hot-
and-spicy chili bean sauce 
and slightly overcooked. 

A precisely layered and 
stacked crispy duck salad 
proved more agreeable 
with its frisky compo-
nents of grapefruitlike 
pomelo sections and tart 
pomegranate seeds. But 
it failed to move me in the 
way the restaurant’s best 
dim sum items had. 

Those are the lures 
for return visits. So are 
the surprisingly smart, 
well-made cocktails that 
dotted many tables during 
a recent Sunday midaft-
ernoon. A Scandinavian 
Scarlet of aquavit, beet 
juice, Thai basil and gin-
ger, all smoothed out by 
egg white, goes better than 
one might think with this 
cuisine. So, I discovered, 
did an unlikely concoction 
of gin, strawberry, fennel 
syrup, apricot, mint and 
rhubarb — the Flower and 
Stone — which managed 
to come off as restrained 
and sophisticated rather 
than florid. 

I was happy to see 
that they’ve hired Angie 
Chang, who did such good 
work for the Sonoma wine 

bars, as a sommelier, and 
that there are some good 
by-the-glass choices on an 
interesting list. There are 
all sorts of nonalcoholic 
fruit spritzers as well, plus 
a wide-ranging roster of 
teas, all of them beauti-
fully served. 

If you’ve thought 
about expanding your tea 
knowledge, here’s a fine 
place to start. I’ve already 
discovered that roast-
ing oolong gives it a rich, 
rounded tone not unlike 
that of Korean barley 
tea. (Ask for the Anxi 
Tie Kuan Yin tea from 
Fujian.)  

Then there are those 
immaculately composed 
desserts, as formal and 
constructed as a purring 
luxury car. I’m partial 
to the Raspberry Delice, 
a plush rose blossom in 
deep magenta, hiding 
flavors of dark chocolate 
and lychee. But I’d hate to 
overlook the lush Tropi-
cal Dome of passion fruit 
mousse clad in a shiny 
layer of passion fruit gel, 
with accents of coconut, 
pineapple and an exhila-
rating oval of yuzu sorbet. 

Like the best dishes at 
Yauatcha, it tastes as good 
as it looks. In a restaurant 
— and an economic set-
ting — that might seem to 
value style over substance, 
that speaks volumes.

Yauatcha’s best bets are dim sum items, pastries and tea service
Yauatcha from page D1

FROM THE COVER

xxxx superlative; can hold its own on a national stage.   xxx excellent; one of the best restaurants in the city.  

xx very good; one of the best restaurants of its kind.    x a good restaurant that we recommend.  

(no stars)  restaurant cannot be recommended  at this time.

Yauatcha
xx  

5045 Westheimer (in front 
of the Galleria)

713-357-7588

Credit cards: all major

Prices: dim sum $5-$12; fish 
& seafood $15-$40; meat & 
poultry $16-$58; tofu & veg-
etables $8-$20; desserts 
$12; teas $6-$10 per pot

Must-orders: Shrimp and 
Chinese chive dumpling; 
Morel crystal dump-
ling; bamboo dumpling; 
Shanghai siew long bun 
(pork soup dumpling); 
crispy prawn dumpling with 
plum sauce; roasted duck 
pumpkin puff; prawn and 
crispy beancurd cheung 
fun; Tropical Dome dessert; 
Raspberry Delice dessert

Reservations: Advisable 
on weekends and late in the 
week; walk-ins welcome. 
Bar seating.

Yauatcha’s roasted pumpkin puffs conceal a dark mince of duck.
Dave Rossman photos

alison.cook@chron.com 
twitter.com/alisoncook

The shrimp and Chinese chive dumplings need no 
dressing to jazz them up.

Noise level: moderate

Parking: Galleria free 
lots, or $11 valet at the 

restaurant door

Website: yauatcha.com/
houston


