Dumplings

httos//wwwyoutube.com/watch?v=n8gq0hlog-4

\mgredienfs:
e 20-30 dumpling wrappers (you can purchase these at an Asian supermarket)
e 300 grams of ground pork
e 100 grams total of napa cabbage (the majority), carrot, and celery
e Afew shmmp
e 19 tablespoons of salt
e Y cggs
e 9 tablespoons of soy sauce

L Vmegor and sauce for dipp\'ng

Making your dumpling filling:
1. Gather and prepare your ingrediemfs
Mince the vegemb\es (ce|er\/, napa cobboge/ and carrots)
Combine the minced vegemb\es with ground pork in a bowl.
Chop the shr\'mp into small pieces and combine with the rest of your HHing.
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Season the HHimg with 1-2 Tob\espooms of salt and 1-2 mb\espooms of soy sauce.
Stir until even.
6. Mix two eggs and then pour info your dumphng M\Img bowl.

Wrapping your dumplings:
7. Wet half the perimeter of a dumphng wrapper
8. Use Chopsﬂcks fo p|oce a proper amount of Hng into the middle of the
wrapper.
9 Fold the dump\img wrapper in half (surroumdmg the s‘rung) and pmch
Togefher the two sides at the midpomT
10. Pinch two sides of the wrapper Toge%er and then fold towards the center. Do
this approximately 2-3 times on either side.
11. Tightly pinch together the edges of the dumpling (no need to fold).
12. Repeat steps 7 - 11 to make more dumplings.
Cooking your dumplings:
13. Put the dumplings into boiling water.
14. Cook the dumplings for about 10 minutes (if the dumplings float to the surface,
you can add cold water to the pot to continue the Cookmg process)
15. Enjoy your dumplings with sauce and vinegar.


https://www.youtube.com/watch?v=n8gq0h1og-4
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