#£4 P 37K 5885 Chinese Pork Dumplings

1 #4342 Ingredients

%55 Filling

1/2 #22%8% W %%« By pound pork sausage 1 225 P % pound ground pork
6 #&5 %> B 7 green onions (scallions) 2 R+ B = teaspoons soy sauce

1/4 48% & A & » ¥ # medium size Chinese cabbage or equivalent amount baby cleaned spinach or Chinese
bok choy)

2 R4 ;= teaspoon sesame oil 1/2 4R #4k #r5 teaspoon pepper

1/4 382 K5Ha% 1 X4R« Ky @ 745 cup water with a teaspoon corn starch mixed (can use one egg)

>

2 XA KR ME L teaspoons white wine, or sherry

KEB B % Wrappers

8,2 FKEAR - R AR LA R % packets wonton wrappers, round if possible, or square, (about 50 per package)
1 s K 5(¥ 5% 5 )bowl of water, half full
II #4%7£% Directions
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Remove sausage from skins and combine with ground pork. Mix in finely chopped scallions, finely chopped
cabbage, soy sauce, sesame oil, pepper, corn starch mixture and white wine. Mix well.
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wonton wrappers flat down on surface (keep other wonton wrappers in plastic and they can dry out). Using
chopsticks or a teaspoon, place about a teaspoon of mixture onto the center of wrapper. Dip a finger into the
bowl of water and moisten one side of the dumpling wrapper with pork mixture on it. Pick up the parcel and with
fingers, pinch the two opposite sides of the wrapper together forming the parcel into the shape of a half-circle
dumpling. If you are using square wrappers, you will have to pinch the square shape down into a half-circle
shape. Keep dumplings covered with damp cloth to keep them from drying out (do not have cloth dripping, it
should be just damp to the touch).
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16 I B e T FERAVFHORL Meanwhile, in a large deep pasta pot, fill a little above half with water. Bring
to a boil. Lower temperature so that the water is at a low boil, too high a boil can break the dumplings. Place
dumplings in carefully and close to the water to prevent them from breaking. Boil uncovered for about 10 to 12
minutes (checking to see if the inside is cooked). Gently take out immediately with a strainer spatula. They are
ready to eat with a ginger scallion soy sauce!

FE HK, AU N AYER - MorFeR BiATE M LEEH HI SR EHERR S Note: The next day, you
can make pot stickers by frying the left over dumplings. Use a sweeter dipping sauce such as a plum or duck
sauce for pot stickers.,
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