
Dumplings 

Dumplings make a great dinner, and a fun dinner party, with guests 
assembling them.  The recipe we make the most is the one that came 
with the wrappers.  It is below. 



Once you have combined everything, use your hands to mix it. 

Set out the wrappers and a little bowl of water to moisten the edges of 
the wrapper.  Put a small amount of the mixture in the middle (from a 
teaspoon to a tablespoon, whatever you can fit without overfilling it), 
and fold the wrapper into a half crescent shape and pinch the edges 
together, as if you are making little pleats.  Make sure the edges are well 
sealed so the filling doesn’t leak out. 

3 ways to cook them: 

Fry: 
Use a neutral oil, like canola or rapeseed and a non-stick pan.  Add about  
2 tbs oil and put the dumplings in concentric circles.  Add 3 tbs water 
and cover.  Let it cook at medium heat until the water evaporates.  It will 
take about 7-8 minutes.  Then take the lid off and turn off the heat.  
Shake the pan to dislodge them a bit.  You can remove them with a 
spatula, or flip the pan into a plate.  It is okay if they stick together. 

Boil: 
See recipe on wrapper above.  I don’t usually do all three additions of 
cold water.  They tend to cook after 5-6 minutes, which I verify with a 
meat thermometer (165 degrees for pork).  If you do not have a 
thermometer, it’s easy to follow the method above. 

Steam: 
Put them in a covered steam basket over simmering water.  They take 
about 8 minutes.  You can line the steamer basket with leaves from the 
Napa cabbage. 

Basic dipping sauce: 

1/4 cup soy 
2 tbs rice wine vinegar 
1 garlic clove smashed and a little pepper 
1 to 2 tbs water 



You can also add: 1 tsp minced ginger, pinch red pepper flakes, 1 tsp 
toasted sesame oil 



Edamame Dumpling Recipe from Hey There, Dumpling by Kenny Loa 
and Genevieve Ko 


