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Introduction

This cookbook includes a wide variety of authentic Asian style dumpling recipes you can easily make in your kitchen. These traditional dumpling and pot sticker recipes originate from a number of different countries including China, Vietnam, Thailand, Japan and Korea.

There are many different kinds of dumplings you can make, and they have a wide range of unique flavors. We hope you enjoy these dumpling and pot sticker recipes, good luck!


Cantonese Pork Dumplings

Ingredients

1 (16 ounce) package round dumpling skins

1/4 pound ground pork

1 cup chopped watercress

1/2 (8 ounce) can water chestnuts, drained and chopped

1/4 cup chopped green onions

1 tablespoon oyster sauce

1 1/2 tablespoons sesame oil

1 teaspoon minced garlic

1 teaspoon soy sauce

1/8 teaspoon ground white pepper

1/8 teaspoon salt

1 pound peeled and deveined medium shrimp

Directions

In a large bowl, combine the pork, watercress, water chestnuts, green onion, oyster sauce, sesame oil, garlic, soy sauce, ground white pepper and salt and mix together well.

Place 1/2 teaspoonful of this filling onto each dumpling skin. Place 1 shrimp on the filling, slightly wet the edge of the dumpling skin, fold over and pinch with your fingers to form a seal all the way around.

To cook:

Pan fry the dumplings in a large skillet over medium heat with oil for 15 minutes, turning over halfway through or place them in a pot of boiling water for 10 minutes; drain and serve in hot chicken broth.


Pork And Cabbage Pot Stickers

Ingredients

Filling

1 pound ground pork

4 cloves minced garlic

1/2 cup finely chopped green onions

3 tablespoons very finely minced fresh ginger

2 tablespoons soy sauce

1 teaspoon soy sauce

1 teaspoon sesame oil

1 pinch cayenne pepper

1 1/2 cups finely chopped green cabbage

Dough

2 1/2 cups all-purpose flour

3/4 teaspoon kosher salt

1 cup hot water, about 130 -150 F (55-65 C)

Dipping Sauce:

1/4 cup seasoned rice vinegar

1/4 cup soy sauce

For Frying

6 tablespoons vegetable oil for frying, or as needed - divided

8 tablespoons water for steaming, divided

Directions

Place ground pork, green onions, garlic, ginger, 2 tablespoon plus 1 teaspoon soy sauce, sesame oil, and cayenne in a mixing bowl. Top with chopped green cabbage. Mix with fork until thoroughly combined. Tamp down lightly; cover with plastic. Refrigerate until chilled, about an hour.

Place flour and kosher salt in a mixing bowl. Slowly pour in hot water. Stir with a wooden spoon until mixture forms a shaggy dough. Flour your hands and transfer dough to a work surface. Knead dough until it becomes smooth and elastic. If dough seems too sticky, sprinkle with a bit more flour, about 3 to 5 minutes. Wrap dough ball in plastic, and let it rest about 30 minutes.

When dough has rested, divide into 4 equal pieces. Cover 3 pieces with a dish cloth while you work the first piece. Roll into a small log about the thickness of a thumb, about 3/4 inch. Divide each log into 6 equal pieces. Roll each piece into a thin 3 1/2-inch circle on a lightly floured surface to form the pot sticker wrappers. Repeat with the remaining dough pieces.

Lightly moisten the edges of a wrapper with your wet finger. Place a small scoop of the ground pork mixture onto the center of a wrapper. Fold up the 2 sides and pinch together in the center. Pinch together the remaining edges, forming pleats along one side. Tap the pot sticker on the work surface to slightly flatten the bottom; form a slight curve in it so it stands upright in the pan. Transfer to a well-floured plate. Repeat with remaining dough and filling.

Mix together seasoned rice vinegar and soy sauce in a small mixing bowl for the dipping sauce.

Heat oil in skillet over medium-high heat. Place about 6 or 7 pot stickers in the hot oil, flat side down. Cook until bottoms are golden brown, about 2 minutes. Drizzle in water and quickly cover the pan; steam for 3 minutes.

Uncover; reduce heat to medium. Continue cooking until water evaporates and bottoms are browned and crunchy, 1 or 2 minutes. Transfer to a warm serving dish. Repeat with remaining pot stickers. Serve with dipping sauce.


Beef And Carrot Dumplings

Ingredients

1 1/2 pounds ground beef

1 (14 ounce) package wonton wrappers

2 cups shredded Chinese cabbage

1 carrot, shredded

1 onion, minced

1 egg

1 teaspoon sugar

1 teaspoon salt

1 tablespoon soy sauce

1 tablespoon vegetable oil

Directions

In a large bowl, mix together beef, cabbage, carrot, and onion. Stir in the egg, sugar, salt, soy sauce, and vegetable oil.

Place a large teaspoonful of filling in the center of a dumpling skin. Moisten the edges of a wonton with a few drops of water. Then fold the dumpling in half, and pinch the edges together to seal.

Create a ripple pattern along the pinched edge by pinching and gently pushing together small segments of it. Repeat with remaining dumplings.

Boil the dumplings in water until they float to the top, about 5 minutes.


Northern Style Pork And Vegetable Dumplings

Ingredients

1/2 pound ground pork

1/2 medium head cabbage, finely chopped

1 green onion, finely chopped

2 slices fresh ginger root, finely chopped

2 water chestnuts, drained and finely chopped

1 teaspoon salt

1/2 teaspoon white sugar

1 teaspoon sesame oil

1 (14 ounce) package wonton wrappers

5 tablespoons vegetable oil

3/4 cup water

1 tablespoon chili oil

1 tablespoon soy sauce

1 teaspoon rice vinegar

Directions

Crumble pork into a large, deep skillet. Cook over medium high heat until evenly brown. Drain and set aside.

In a medium bowl, mix together the pork, cabbage, green onion, ginger, water chestnuts, salt, sugar and sesame oil. Chill in the refrigerator 6 to 8 hours, or overnight.

Place a tablespoon of the pork mixture into each of the wonton wrappers. Fold the wrappers, and seal the edges with a moistened fork.

In a large, deep skillet, heat 3 tablespoons vegetable oil over medium high heat. Place the pot stickers into the oil seam sides up. Heat 30 seconds to a minute. Pour water into the skillet.

Gently boil 7 to 8 minutes, until oil and water begins to sizzle, then add remaining oil. When the bottoms begin to brown, remove pot stickers from heat.

In a small serving bowl, mix together the chili oil, soy sauce, and vinegar, adjusting proportions to taste.


Shrimp And Beef Pot Stickers

Ingredients

1 (10 ounce) package round gyoza/potsticker wrappers

1 pound raw shrimp, peeled and deveined

4 pounds ground beef

1 tablespoon minced fresh ginger root

1 shallot, minced

1 bunch green onions, chopped

3 leaves napa cabbage, chopped

2 tablespoons soy sauce

1 teaspoon Asian (toasted) sesame oil

salt and white pepper to taste

1 pinch white sugar

vegetable oil

1/4 cup water

Directions

Place the shrimp in the work bowl of a food processor, and process until the shrimp are finely ground. Set aside in a large bowl. Working in batches, process the ground beef to a fine grind, and set aside with the shrimp.

Combine the shrimp and ground beef with ginger, shallot, green onions, napa cabbage, soy sauce, sesame oil, salt and pepper, and white sugar, and mix the ingredients until thoroughly combined.

To fill the pot stickers, place a wrapper on a work surface in front of you, and place a scant teaspoon of filling in the center. With a wet finger, dampen the edges of the wrapper.

Fold the dough into a half-moon shape, enclosing the filling, and press and seal to remove extra air and tightly seal the edges together. It's nice to fold several small pleats in the top half of the wrapper for a traditional look before you seal in the filling. Refrigerate the filled wrappers on a parchment-lined baking sheet while you finish filling and sealing the pot stickers.

Heat the oil in a large nonstick skillet with a lid over medium heat. Place pot stickers into the hot oil, flat sides down, without crowding, and let fry until the bottoms are golden brown, 1 to 2 minutes.

Turn the dumplings over, and pour the water over them. Cover the pan with a lid and let the dumplings steam until the water has nearly evaporated and the dumplings have begun to fry in oil again, 5 to 7 minutes.

Uncover the skillet, and let the pot stickers cook until all the water is evaporated and the wrapper has shrunk down tightly onto the filling, another 2 to 3 minutes.


Taiwanese Style Pork Pot Stickers

Ingredients

3 (16 ounce) packages potsticker wrappers, or more if needed

2 heads napa cabbage, finely chopped

1 bunch cilantro, chopped

2 pounds ground pork

2 egg whites

3 jalapeno peppers, minced

1 (2 inch) piece ginger root, peeled and minced

1 tablespoon sesame oil

salt and ground black pepper to taste

Directions

Spread cabbage and cilantro over a clean dish towel. Gather up towel and squeeze out as much moisture from the cabbage as possible.

Transfer cabbage and cilantro to a bowl. Add pork, egg whites, jalapeno peppers, ginger, and sesame oil. Mix thoroughly with your hands. Season with salt and pepper.

Cover 2 baking sheets with waxed paper. Fill a small bowl with water.

Hold a potsticker wrapper in the palm of your hand. Place a tablespoonful of the pork mixture in the center. Dip a finger in water and use it to wet the edges of the wrapper.

Fold up edges and pinch together to seal. Transfer dumpling to a prepared baking sheet. Repeat with remaining wrappers and pork mixture.

Freeze dumplings until firm, about 2 hours. Transfer to large resealable plastic bags.


Steamed Pork Dumplings

Ingredients

100 (3.5 inch square) wonton wrappers

1 3/4 pounds ground pork

1 tablespoon minced fresh ginger root

4 cloves garlic, minced

2 tablespoons thinly sliced green onion

4 tablespoons soy sauce

3 tablespoons sesame oil

1 egg, beaten

5 cups finely shredded Chinese cabbage

Directions

In a large bowl, combine the pork, ginger, garlic, green onion, soy sauce, sesame oil, egg and cabbage. Stir until well mixed.

Place 1 heaping teaspoon of pork filling onto each wonton skin. Moisten edges with water and fold edges over to form a triangle shape. Roll edges slightly to seal in filling. Set dumplings aside on a lightly floured surface until ready to cook.

To Cook: Steam dumplings in a covered bamboo or metal steamer for about 15 to 20 minutes. Serve immediately.


Shiitake Pot Stickers

Ingredients

2 tablespoons dark sesame oil

3/4 cup thinly sliced green onions, divided

1 tablespoon minced garlic

1 tablespoon grated peeled fresh ginger

4 ounces thinly sliced shiitake mushroom caps

5 tablespoons lower-sodium soy sauce, divided

1 tablespoon hoisin sauce

1/2 teaspoon freshly ground black pepper

14 ounces lean ground pork

40 gyoza skins or round wonton wrappers

Cornstarch

1/4 cup hot water

2 tablespoons brown sugar

2 tablespoons rice wine vinegar

1 1/2 tablespoons ground fresh chile paste

Cooking spray

Directions

Heat a large skillet over high heat. Add oil to pan; swirl to coat. Add 1/2 cup onions, garlic, ginger, and mushrooms; stir-fry 3 minutes. Remove from pan; cool slightly. Combine mushroom mixture, 1 tablespoon soy sauce, hoisin sauce, pepper, and pork in a medium bowl.

Arrange 8 gyoza skins on a clean work surface; cover remaining skins with a damp towel to keep them from drying. Spoon about 1 1/2 teaspoons pork mixture in the center of each skin. Moisten edges of skin with water.

Fold in half; press edges together with fingertips to seal. Place on a baking sheet sprinkled with cornstarch; cover to prevent drying. Repeat procedure with remaining gyoza skins and pork mixture.

Combine 1/4 cup hot water and brown sugar in a small bowl, stirring until sugar dissolves. Add remaining 1/4 cup green onions, remaining 1/4 cup soy sauce, vinegar, and sambal, stirring with a whisk until well combined.

Heat a large heavy skillet over high heat. Generously coat pan with cooking spray. Add 10 pot stickers to pan; cook 30 seconds or until browned on one side.

Turn pot stickers over; carefully add 1/3 cup water to pan. Cover tightly; steam 4 minutes. Repeat procedure in batches with remaining pot stickers and more water, or follow freezing instructions. After cooking, serve pot stickers immediately with dipping sauce.


Chicken Dumplings

Ingredients

1 pound ground chicken

1/4 cup chopped scallions, divided

1 tablespoon soy sauce

salt and ground black pepper to taste

1 (16 ounce) package wonton wrappers

2 tablespoons sesame oil

1 cup chicken broth

Dipping Sauce:

1/4 cup soy sauce

1/4 cup teriyaki sauce

2 drops chile oil, or more to taste

Directions

Mix chicken, 2 tablespoons scallions, and 1 tablespoon soy sauce together in a bowl. Season with salt and pepper.

Place 1/2 teaspoonful of chicken mixture in the center of each wonton wrapper. Dip your finger in water and run it along the edge of each wrapper. Bring corners together in the center and press to seal. Pinch edges together.

Heat sesame oil in a large skillet over medium-high heat. Cook pot stickers, in batches if necessary, until browned on the bottom, 2 to 3 minutes. Reduce heat to medium; pour in chicken broth and cover skillet. Steam pot stickers until opaque, 5 to 6 minutes. Drain any excess broth.

Mix remaining 2 tablespoons scallions, 1/4 cup soy sauce, teriyaki sauce, and chile oil together to make dipping sauce. Serve sauce alongside pot stickers.


Spicy Pork Pot Stickers

Ingredients

1⁄4 lb ground pork

2 ounces uncooked shrimp, shelled, deveined, and finely chopped

1 egg white

1⁄4 cup minced water chestnut

2 tablespoons minced Chinese celery

1 teaspoon minced cilantro leaf

1⁄2 teaspoon minced ginger

1⁄2 teaspoon sugar

1⁄2 teaspoon salt

1⁄8 teaspoon sesame oil

1 dash white pepper

24 dumpling wrappers (potsticker)

3 tablespoons cooking oil

1⁄2-2⁄3 cup chicken broth or 1⁄2-2⁄3 cup water

Sauce

1 1⁄2 tablespoons soy sauce

1 tablespoon seasoned rice vinegar

1 tablespoon chili-garlic sauce

1 teaspoon hot chili oil

Directions

To make the filling: In a large bowl, combine, the pork, shrimp, egg white, water chestnuts, celery, cilantro, ginger, sugar, salt and sesame oil. Season with a little pepper and mix, stirring rapidly in 1 direction until the mixture is well combined and spongy.

To make the potstickers: Working in batches, lay 4 potsticker wrappers on a clean surface. Keep the remaining wrappers covered with plastic wrap to prevent drying. Put a heaping teaspoon of filling in the center of each of the 4 wrappers.

Brush the edges with water. Fold the wrappers in half over the filling, pinching the edges together to form semi-circles. Put the potstickers on a baking sheet seam-side up and cover with a clean towel. Repeat until all the potstickers have been formed.

To cook the potstickers: Heat a large skillet over medium. Add about 1 1/2 tablespoons of oil. When the oil is hot add half the potstickers, seam-side up.

Cook the potstckers until the bottoms are golden and crisp, about 4 minutes. Add 1/3 cup broth. Reduce the heat to low, cover, and cook until the liquid is absorbed, 5 to 6 minutes. Transfer the cooked potstickers to a platter. Repeat, cooking the remaining potstickers.

To make the sauce: In a medium bowl, combine the soy sauce, vinegar, chili-garlic sauce and hot chili oil. Mix well and reserve.


Ginger Pork Dumplings

Ingredients

1 lb ground pork

1 cup very thinly sliced napa cabbage

1⁄4 cup sliced green onion top

1⁄4 cup thick teriyaki sauce

1 tablespoon minced fresh ginger

50 wonton wrappers, round

2 tablespoons vegetable oil, divided

2⁄3 cup chicken broth, divided

Directions

Stir together pork, cabbage, green onions, teriyaki sauce and ginger in a medium bowl.

Place a heaping teaspoon of filling in the center of each pot sticker wrapper. Brush water around the edges and fold up to enclose filling. Press firmly until edges are sealed well.

To cook, heat 1 tablespoons oil in a large skillet. Place half of pot stickers in a skillet, seam side up. Cook for 2 minutes or until bottoms are golden brown, tipping skillet to evenly distribute oil.

Add 1/3 cup chicken broth to the skillet; cook, covered, over medium heat for about 8 to 10 minutes until liquid has been absorbed and pork is cooked through.

Remove from skillet and repeat with remaining oil, pot stickers, and broth.


Ginger Chicken Dumplings

Ingredients

3 cups finely shredded cabbage

4 green onions with tops, finely chopped

1 egg white, lightly beaten

1 tablespoon light soy sauce

1 tablespoon minced fresh ginger

1⁄4 teaspoon red pepper flakes

1⁄4 lb ground chicken, cooked and drained

24 wonton wrappers, at room temperature

cornstarch

1⁄2 cup water

1 tablespoon oyster sauce

2 teaspoons grated lemon peel

1⁄2 teaspoon honey

1⁄8 teaspoon red pepper flakes

1 tablespoon peanut oil

Directions

Steam cabbage 5 minutes, then cool to room temperature. Squeeze out any excess moisture; set aside.

To make filling, combine egg white, soy sauce, 1/4 teaspoon red pepper, ginger and green onions in large bowl; blend well. Stir in cabbage and chicken.

To make pot stickers, place 1 tablespoon filling in center of 1 wonton wrapper. Gather edges around filling, pressing firmly at top to seal. Repeat with remaining wrappers and filling.

Place pot stickers on large baking sheet dusted with cornstarch. Refrigerate 1 hour or until cold.

Meanwhile, to prepare sauce, combine remaining ingredients except oil in small bowl; mix well. Set aside.

Heat oil in large nonstick skillet over high heat. Add pot stickers and cook until bottoms are golden brown. Pour sauce over top. Cover and cook 3 minutes. Uncover and cook until all liquid is absorbed.


Sesame Chicken Dumplings

Ingredients

1⁄4 cup creamy peanut butter

1 egg

1 teaspoon onion powder

1 teaspoon toasted sesame oil

1 teaspoon soy sauce

1⁄2 cup shredded carrot

2 green onions, thinly sliced

3⁄4 teaspoon black pepper

1 lb ground chicken

1 (16 1/3 ounce) can refrigerated flakey biscuit dough

2 tablespoons vegetable oil

4 tablespoons butter

1 cup chicken broth

2 teaspoons sesame seeds

Sauce

1⁄4 cup seedless red raspberry jam

1⁄4 cup apricot preserves

1⁄2 teaspoon crushed red pepper flakes

thinly sliced green onion top (to garnish)

Directions

In a medium bowl, mix peanut butter, egg, onion powder, sesame oil, soy sauce, carrot, 2 green onions and black pepper until well blended. Stir in chicken until well blended.

Separate biscuit dough into 8 biscuits; separate each evenly into 2 layers, making 16 biscuit rounds. Press each into 4-inch round.

Place 1 tablespoon chicken mixture on center of each dough round.

Fold up dough over filling, pinching edges together to form a standing seam along top of each pot sticker. Place 8 pot stickers on cookie sheet; cover and refrigerate.

In 12-inch nonstick skillet, heat 1 tablespoon of the oil and 2 tablespoons of the butter over medium-low heat until mixture is bubbly.

Add remaining 8 pot stickers, seam sides up; cook 2 to 5 minutes or until bottoms are light golden brown.

Remove skillet from heat; slowly add 1/2 cup broth. Sprinkle with 1 teaspoon sesame seed.

Immediately cover and return to heat; cook 10 minutes--do not uncover. Turn off heat; let stand covered 5 to 7 minutes or until all liquid is absorbed and chicken is no longer pink.

Remove from skillet; cover tightly. Repeat with remaining pot stickers.

In a 1-quart saucepan, heat jam, preserves and red pepper flakes over medium heat 3 to 5 minutes, stirring occasionally, until jam and preserves are melted and mixture is boiling.

Remove from heat; strain sauce.

Place pot stickers on serving plate. Drizzle with sauce. Garnish with green onion tops.


Pan Fried Dumplings

Ingredients

2 tablespoons small dried prawns

1/4 cup rice vermicelli

3 eggs

1 pinch salt

1 tablespoon vegetable oil

2 bunches Chinese chives, finely chopped

2 mushrooms, finely chopped

1 tablespoon vegetable oil

1/2 teaspoon salt

1/4 teaspoon sesame oil

1 pinch ground black pepper

40 round wonton wrappers

1 1/4 cups boiling water

1 tablespoon vegetable oil, or as needed

Directions

Soak dried prawns in a bowl of hot water for 30 minutes. Drain and finely chop.

Soak rice vermicelli in a bowl of warm water for 10 minutes. Drain, squeeze out excess water, and finely chop.

Beat eggs and 1 pinch salt together in a bowl until light and foamy. Heat 1 tablespoon oil in a wok or large skillet over medium heat; add eggs. Cook until set, about 2 minutes. Flip the omelet and cook 1 minute more. Cool omelet on a work surface; cut into small pieces.

Combine egg, prawns, vermicelli, chives, mushrooms, 1 tablespoon oil, 1/2 teaspoon salt, sesame oil, and black pepper in a bowl.

Wet the edge of a wonton wrapper with water and place 1 tablespoon egg mixture in the center. Fold wonton wrapper in half and pleat the edges with your fingers. Repeat with remaining wrappers and egg mixture.

Heat 1 tablespoon oil in a large skillet over medium-high heat; add half of the dumplings and fry for 2 minutes. Pour in boiling water, cover, and cook until bottoms of dumplings are golden brown, about 10 minutes. Remove and keep warm. Repeat with remaining dumplings.


Lemon Chicken Potstickers

Ingredients

1⁄2 cup dry sherry

1⁄2 cup water

1⁄2 ounce dried shiitake mushroom

3⁄4 cup finely chopped bok choy

1⁄3 cup chopped green onion

1⁄4 cup finely chopped water chestnut

1 tablespoon low sodium soy sauce

1 teaspoon salt

2 teaspoons minced peeled fresh ginger

2 teaspoons grated lemon rind

1 teaspoon dark sesame oil

1 dash hot sauce

1⁄2 lb ground chicken

24 wonton wrappers

2 tablespoons cornstarch

1⁄4 cup vegetable oil, divided

1 cup water, divided

Sauce

5 tablespoons sweet rice wine

1⁄4 cup low sodium soy sauce

1⁄4 cup seasoned rice vinegar

3 tablespoons chopped green onions

1 teaspoon chili paste with garlic

Directions

To prepare pot stickers, bring sherry and 1/2 cup water to a boil in a small saucepan. Remove from heat; add mushrooms. Cover and let stand 30 minutes or until mushrooms are tender.

Drain and discard liquid. Finely chop mushrooms. Combine mushrooms, bok choy, and the next 9 ingredients (bok choy through chicken), stirring well.

Working with 1 wonton wrapper at a time, cover remaining wrappers with a damp towel to prevent drying. Spoon 1 1/2 teaspoons chicken mixture into center of each wrapper.

Moisten edges of dough with water; bring 2 opposite corners to center, pinching points to seal. Bring the remaining 2 corners to center, pinching points to seal. Pinch 4 edges together to seal. Place pot stickers on a large baking sheet sprinkled with cornstarch.

Heat 2 tablespoons oil in a large nonstick skillet over medium-high heat. Add half of pot stickers; cook 2 minutes or until bottoms are golden brown.

Carefully add 1/2 cup water to pan; cover and cook 4 minutes. Uncover and cook 3 minutes or until liquid evaporates. Repeat procedure with remaining 2 tablespoons oil, pot stickers, and 1/2 cup water.

To prepare sauce, combine rice vinegar and the remaining ingredients. Serve with the pot stickers.


Crab Dumplings

Ingredients

To make the sauce: In a small bowl whisk together the first 6 ingredients- soy sauce through water.

To Make the dumplings: Chop the green onion and pick over crab meat to remove any bits of shell and cartilage. Break up larger pieces of crab.

In a dry small heavy skillet toast sesame seeds with salt to taste over moderate heat, stirring frequently, until golden, about 2 minutes. Transfer seeds to a medium bowl and cool slightly. Add egg white and ginger to seeds and lightly beat. Gently stir in crab and green onion. Season with salt and pepper.

Put 6 wonton wrappers on a dry surface, keeping remaining wrappers in package, and lightly brush edges with water. Mound about 1 tablespoon filling in center of each wrapper. Gather edge of each wrapper up and around filling and form a waist with wrapper. Lightly dust a plate with cornstarch and arrange pot stickers in one layer. Make 6 more pot stickers in same manner.

In a large nonstick skillet heat vegetable oil over moderately high heat until hot, but not smoking, and fry pot stickers, flat sides down, until undersides are golden, about 1 minute. Add 1/4 cup water down side of skillet.

Cover skillet and steam pot stickers over moderately low heat until cooked through, about 2 minutes. Remove lid and cook pot stickers until any water is evaporated.

Serve pot stickers with dipping sauce.


Ginger Shrimp Dumplings

Ingredients

Dumplings:

3/4 cup shredded green cabbage

1/3 cup chopped green onions

1/4 cup matchstick-cut carrots

2 tablespoons chopped fresh cilantro

1 tablespoon low-sodium soy sauce

2 teaspoons minced peeled fresh ginger

1 teaspoon dark sesame oil

1/2 teaspoon salt

1/2 pound cooked peeled small shrimp

Dash of hot sauce

24 wonton wrappers

2 tablespoons cornstarch

1 tablespoon canola oil, divided

1 cup water, divided

Sauce:

1/4 cup water

1/4 cup peanut butter

2 tablespoons low-sodium soy sauce

1 1/2 tablespoons seasoned rice vinegar

1 1/2 tablespoons chile paste with garlic (such as sambal oelek)

1/2 teaspoon sugar

Chopped green onions (for garnish)

Directions

To prepare pot stickers, combine first 10 ingredients in a food processor; pulse 4 times or until coarsely chopped. Working with 1 wonton wrapper at a time, spoon about 1 1/2 teaspoons shrimp mixture into center of each wrapper.

Moisten edges of dough with water; bring 2 opposite corners to center, pinching points to seal. Bring remaining 2 corners to center, pinching points to seal. Pinch 4 edges together to seal. Place pot stickers on a large baking sheet sprinkled with cornstarch.

Heat 1 1/2 teaspoons canola oil in a large nonstick skillet over medium-high heat. Add 12 pot stickers to pan; cook 2 minutes or until bottoms are golden brown.

Slowly add 1/2 cup water to pan; cover and cook 4 minutes. Uncover and cook 3 minutes or until liquid evaporates. Repeat procedure with remaining 1 1/2 teaspoons canola oil, 12 pot stickers, and 1/2 cup water.

To prepare sauce, combine 1/4 cup water and next 5 ingredients (through sugar) in a small bowl, stirring with a whisk.

Serve sauce with pot stickers. Garnish with chopped green onions, if desired.


Pork And Cabbage Pan Fried Dumplings

Ingredients

1⁄2 cup napa cabbage

1⁄2 teaspoon coarse salt

6 ounces ground pork, not all lean

3 scallions, finely chopped

1 tablespoon fresh ginger, peeled and finely chopped

1 teaspoon soy sauce

1 teaspoon toasted sesame oil

24 rectangular or square wonton wrappers (3 1/2-by-3-inch)

2 tablespoons vegetable oil

Sauce

1⁄4 cup soy sauce

2 tablespoons rice wine vinegar

1⁄2 inch piece fresh ginger, peeled and finely grated

1 teaspoon brown sugar

1⁄2 teaspoon toasted sesame oil

1⁄2 lemon, zest of

Directions

Heat 2 tablespoons of veg. oil in a large non stick skillet over medium high heat. Add the leeks, garlic and mushrooms and cook until leeks begin to soften, about 3-4 minutes. Add the cabbage, vinegar, soy sauce, and ginger and cook, stirring, until cabbage is soft, about 3-4 minutes more. Remove from the heat and stir in the carrot. Allow the filling to cool.

Transfer cabbage mixture to a mixing bowl and work together until fully incorporated. Keep refrigerated until ready to use.

To make the potstickers, lay a wonton wrapper on the work surface and put about 1 tablespoon of the filling in the center. Dip your finger in a little water and wet the edges of the wonton wrapper; this will help the potsticker seal when cooking.

Bring the outside edges of the wonton wrapper together over the filling and press it together to form a pouch. Continue with the remaining wrappers and filling.

To cook the potstickers, heat the remaining oil in a very large skillet over medium heat. Place all of the potstickers upright in the pan and cook, without disturbing them, until browned on the bottom, about 1 to 2 minutes.

Add 1/2 cup water to the pan and immediately cover. Allow the potstickers to steam for about 3 minutes, then remove the skillet lid. Continue cooking until the water is completely evaporated.

Transfer to a plate and serve with the dipping sauce.

To Make Sauce

Stir all ingredients together in a small bowl until sugar is dissolved. Refrigerate until ready to serve.


Tofu Pot Stickers

Ingredients

1 ounce dried shiitake mushroom

1 package firm tofu, drained

1 tablespoon vegetable oil

1 tablespoon sesame oil

1 tablespoon minced ginger

3 minced fresh garlic cloves

4 scallions, finely minced

1⁄4 teaspoon red chili pepper flakes

1⁄4 teaspoon salt

1⁄4 teaspoon cracked pepper

2 tablespoons soy sauce

2 tablespoons minced cilantro

30 wonton wrappers

1 tablespoon cornstarch

4 tablespoons water

Dipping sauce

2 tablespoons sesame oil

1 1⁄2 teaspoons chili oil

3 garlic cloves

1⁄2 teaspoon red chili pepper flakes

2 tablespoons rice vinegar

1⁄2 cup soy sauce

1 cup water

1⁄4 cup honey

1 teaspoon cornstarch or 1 teaspoon arrowroot

Juice of 2 limes

2 tablespoons minced cilantro

Directions

Place mushrooms in a bowl and cover with boiling water. Put plate on top to keep mushrooms submerged and soak for 1 hour. Drain, cool and finely chop. Set aside.

Drain pressed tofu and crumble. Heat oils in a skillet and sauté the garlic, ginger, chile flakes and scallions until golden. Add tofu, pepper and soy sauce and sauté until the mixture is dry and heated through, making sure pork is cooked. Cool and stir in cilantro.

Whisk cornstarch and water in small bowl. Take a wonton wrapper and hold it in palm of your hand. Place a teaspoon of filing in center or wonton. Lightly brush some cornstarch water along the edge of wonton with finger. Press edges together to form a half moon shape, making sure the filling remains packaged within, and edges are sealed.

To cook, heat oil in heavy skillet until hot. Place wontons in oil and fry for several minutes until golden. Turn over and repeat. Drain on paper towel and serve warm.

To Make Dipping Sauce:

Heat oils in pot over medium-low heat. Add garlic and chiles and sauté briefly. Do not let them burn. Stir in vinegar, soy sauce and water and bring to a boil.

Reduce heat to simmer. Add honey and stir to dissolve. Mix cornstarch with few tablespoons or water in bowl and whisk into simmering liquid.

Continue to simmer for 5 minutes. When sauce has thickened slightly remove from heat and let cool. Stir in lime juice and minced cilantro and set aside.


Dim Sum Steamed Shrimp Pot Stickers

Ingredients

Filling

1⁄2 lb raw shrimp, peeled and deveined

1 tablespoon finely minced carrot

1 tablespoon finely minced green onion

1⁄2 teaspoon finely minced garlic

1⁄2 teaspoon fresh ginger, grated

1⁄4 teaspoon salt

1⁄4 teaspoon sugar

10 wonton wrappers

1 egg, beaten

Sauce

1⁄2 cup water

1⁄4 cup soy sauce

2 tablespoons sugar

1 tablespoon rice vinegar

1 tablespoon green onion, chopped

1⁄2 teaspoon chili oil

Directions

Puree raw shrimp in food processor until a smooth paste forms.

Add carrot, green onion, ginger, garlic, salt, sugar and pulse a couple of times.

Measure a large tablespoon of filling into the center of wonton wrapper, brush beaten egg on top of the four edges and bring corners together and press to seal. Let sit in refrigerator for 10 minutes.

Prepare a steamer with hot water. Once steaming drop a couple dumplings in and steam for 15 minutes.

To make sauce, simmer sauce ingredients over medium heat for 1-2 minutes, remove from heat and set aside.


Sweet Potato Dumplings

Ingredients

1 medium sweet potato

1⁄4 head cabbage, cut small

1 bunch kale, ribs removed and cut small (please wash!)

2 pieces seitan, cut small

4 ounces firm tofu, cut into small blocks

24 gyoza skins

2⁄3-1 cup vegetable broth

1 dash garlic powder

1 dash onion powder

soy sauce, to taste

sesame oil

salt

Directions

Using some soy sauce and some sesame oil sauté kale and cabbage in large skillet until tender. Briefly pulse in food processor and place in bowl.

Pulse sweet potatoes in food processor. Add to cabbage/kale mixture in bowl.

Saute seitan and tofu in skillet until done for 5 minutes with soy sauce. Pulse in food processor and add to bowl.

Season mixture with onion and garlic powders, scallions, salt, more sesame oil, and soy sauce to taste. Mix very well.

Fill about 1-1.5 teaspoons filling into wrappers and place on a plate. Repeat with desired amount of wontons.

Heat a nonstick pan and add 1-2 teaspoons peanut oil. Place dumplings in pan and cook until brownish.

Add vegetable broth, cook and cover about 6 minutes, until broth is absorbed.

Plated with a splash each of soy sauce, rice vinegar, and sesame oil. Use toothpicks to make a design on the plate. Garnished with thin strips of green onion.


Stuffed Seafood Potstickers

Ingredients

1 1⁄2 lbs black tiger shrimp, 16 x 20 peel and deveined

1 lb small scallop

1 lb fillet of sole, boneless

1⁄4 bunch fresh cilantro

2 stalks green onions

1⁄2 cup water chestnut

1⁄4 cup oyster sauce

1 teaspoon sesame oil

1 tablespoon salt

1⁄2 teaspoon white pepper

1 tablespoon sugar

40 black tiger shrimp, whole 16 x 20 peel and deveined with tail on

40 dumpling wrappers, thick skin

1 beaten egg

Directions

Set aside the 40 whole prawns.

Grind seafood. By hand, mince cilantro, thinly slice green onions, and chop water chestnuts. Combine seafood, cilantro, green onions and water chestnuts with remaining ingredients and mix well.

Cook a little of this mixture, and adjust seasonings to taste.

Make potstickers using 1 tablespoon filling and one whole prawn, peeled and tail on and wrap to form a potstickers. Repeat until done.

Boil approximately 3 minutes, then pan fry to a golden brown.


Chicken Satay Dumplings

Ingredients

1 lb ground chicken

2 tablespoons garlic, minced

2 tablespoons fresh ginger, minced

2 tablespoons shallots, minced

1 cup chunky peanut butter

1⁄4 cup brown sugar

2 tablespoons thai hot chili paste

2 tablespoons fresh basil leaves, chopped

2 tablespoons fresh cilantro leaves, chopped

30 wonton wrappers

Chili mint sauce

16 ounces Thai sweet chili sauce

1⁄4 cup rice wine vinegar

1⁄2 cup sugar

1⁄4 cup cilantro leaf, chopped

1⁄4 fresh mint leaves, chopped

1 teaspoon sesame oil

Directions

In a hot pan saute ground chicken, garlic, ginger and shallots together until the chicken is thoroughly cooked.

Drain off the excess fat and mix the chicken together in a bowl with the peanut butter, brown sugar, chili paste, basil and cilantro.

Chill the mixture, and then wrap in wonton wrappers.

Bring the edges into a corner or simply fold into triangles, using some water to glue the edges together.

In a pot fitted with a steamer basket, bring 1 to 2 inches of water to a boil. Steam the pot stickers in the steamer basket for 8 to 10 minutes until the wrappers are translucent, and serve with chili mint dipping sauce.

Sauce:

Puree ingredients in a food processor for 1 minute. Serve at room temperature.


Korean Dumplings

Ingredients

2 cups cabbage kimchi, shredded drained

1 cup bean sprouts

1⁄2 cup carrot, shredded

1 1⁄2 teaspoons canola oil

2 tablespoons canola oil, divided

1⁄3 lb ground beef

1⁄3 cup green onion, sliced

1 1⁄2 teaspoons sesame seeds, toasted

1 1⁄2 teaspoons fresh gingerroot, minced

3 garlic cloves, minced

1 1⁄2 teaspoons sesame oil

1⁄2 teaspoon salt

1⁄2 teaspoon pepper

1 (12 ounce) package wonton wrappers

1 egg, lightly beaten

3 tablespoons water

Directions

In a wok or large skillet, stir-fry kimchi, bean sprouts and carrots in 1-1/2 teaspoons oil until tender; set aside.

In a small skillet, cook beef over medium heat until no longer pink; drain. Add to the vegetable mixture. Stir in the onions, sesame seeds, ginger, garlic, sesame oil, salt and pepper.

Place about 1 tablespoon of filling in the center of each wonton wrapper. Combine egg and water. Moisten wonton edges with egg mixture; fold opposite corners over filling and press to seal. At this point you can freeze them.

Heat remaining vegetable oil in a large skillet. Cook wontons in batches for 1-2 minutes on each side or until golden brown, adding additional oil if needed.


Thai Style Pot Stickers

Ingredients

1/2 teaspoon vegetable oil

1 tablespoon peeled, minced gingerroot

1 tablespoon minced garlic

3/4 cup finely shredded cooked chicken breast (skinned before cooking and cooked without salt)

1/4 cup minced water chestnuts

2 tablespoons minced fresh cilantro

1 tablespoon minced fresh mint

1 teaspoon sesame seeds, lightly toasted

1/2 teaspoon ground cumin

1/8 teaspoon salt

8 egg roll wrappers

1 tablespoon water

1 tablespoon vegetable oil

2/3 cup water

1/4 cup no-sugar-added apricot spread

1/3 cup reduced-sodium teriyaki sauce

1 tablespoon hot sauce

1 tablespoon lime juice

Vegetable cooking spray

Directions

Coat a large nonstick skillet with cooking spray; add 1/2 teaspoon oil. Place over medium-high heat until hot. Add gingerroot and garlic; cook, stirring constantly, until tender. Remove from heat, and stir in chicken and next 6 ingredients.

Cut egg roll wrappers in half lengthwise. Lightly brush edges with 1 tablespoon water. Place about 1 tablespoon chicken mixture at base of a wrapper half; fold the right bottom corner over to form a triangle. Continue folding back and forth into a triangle to end of wrapper half. Repeat procedure with remaining wrapper halves and chicken mixture.

Coat skillet with cooking spray; add 1 tablespoon oil. Add filled egg roll wrappers; cook 1 minute on each side or until golden. Add 2/3 cup water; cook 5 minutes or until water evaporates, turning once.

Combine apricot spread and remaining ingredients; stir well. Serve pot stickers with apricot sauce.


Turkey Pot Stickers

Ingredients

Dipping sauce:

2 tablespoons water

2 tablespoons rice vinegar

2 tablespoons low-sodium soy sauce

1/2 teaspoon dark sesame oil

2 garlic cloves, minced

Dumplings:

1 cup sliced shiitake mushroom caps

1/2 cup sliced green onions

1/4 cup sliced carrot

2 tablespoons minced peeled fresh ginger

2 tablespoons rice vinegar

3 large egg whites, lightly beaten

2 cups chopped skinned cooked turkey

24 (4-inch) gyoza skins

2 teaspoons vegetable oil, divided

1/2 cup water, divided

Directions

To prepare dumplings, place mushrooms, onions, carrot, ginger, and vinegar in a food processor; pulse until coarsely chopped, scraping sides. Combine mushroom mixture and egg whites in a large bowl; add turkey, stirring until combined.

Working with 1 gyoza skin at a time, covering remaining skins to prevent drying, spoon about 1 tablespoon turkey mixture into center of each skin. Moisten edges of skin with water. Fold in half, pinching edges together to seal. Place dumpling on a baking sheet. Cover loosely with a towel to prevent drying. Repeat procedure with remaining skins and turkey mixture.

Heat 1 teaspoon vegetable oil in a large nonstick skillet over medium-high heat. Arrange half of dumplings in pan; cover and cook 5 minutes or until lightly browned. Turn dumplings; add 1/4 cup water. Cover and simmer 5 minutes. Remove from pan; keep warm.

Wipe pan dry with a paper towel. Repeat procedure with remaining vegetable oil, dumplings, and water. Serve warm with dipping sauce.
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