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WATER-BOLED DUMPLINGS

|EKIE

YELLOW CROAKER DUMPLINGS

<) BHORIEET

SHRIMP WITH CHIVE DUMPLINGS

=K

SEAFQOD DUMPLINGS

\ BEAIKIN

CUTTLEFISH DUMPLINGS

FISH WITH MUSTARD GREEN DUMPLINGS

| RIS

¥ CHI DUMPLINGS

— 5
BAMBOO SHOOT AND MUSHROOM
DUMPLINGS

\ B NMEF

" RADISH DUMPLINGS

) SRR

EGG AND SPINACH DUMPLINGS

\ IAT7K I8

ACROSS-THE-BRIDGE DUMPLINGS

EEJNES

DILL DUMPLINGS

R BEEF DUMPLINGS

INERIEAIR

BOK CHOI AND PORK DUMPLINGS

35 BRI

PORK WITH CABBAGE DUMPLNGS

FEFIEAIR

PORK WITH CHIVE DUMPLINGS

_@)iﬁmw

LAMB DUMPLINGS

K

RED OL DUMPLINGS




=i 57 ) BERL 71 ) ABHRR

STEAMED DUMPLNGS DOUBLE COLOR STEAMED DUMPLINGS HOT POT DUMPLINGS

SBEN 73 ) BERDIR

PRESERVED VEGGE STEAMED DUMPLINGS HOT AND SOUR DUMPLINGS

43) PO= 21

FOUR COLOR STEAMED DUMPLINGS

BEEF STEAMED DUMPLINGS

R 75 ) BRI

PUMPKIN STEAMED DUMPLINGS CLEAR SOUP DUMPLINGS

NBRZRTR FUR

STEAMED HAM DUMPLINGS FRED DUMPLINGS

4a7)fe TERZEIR

VEGGE STEAMED DUMPLINGS

49) REZER VAN 77) HOPIRIR

DOUBLE~YELLOW STEAMED DUMPLINGS  SOUP DUMPLINGS FRED EGGPLANT DUMPLINGS

\__) DR

STEAMED BROTH JELLO DUMPLINGS

ane S NN ) IKRARIR

BEEF SOUP DUMPLINGS FRED STICKY DUMPLINGS

53 [ TREARIS

CANTONESE SHRMP STEAMED

KW \) BERIR

CABBAGE AND PORK SOUP DUMPLINGS HOT CHLIFRIED DUMPLINGS

DUMPLINGS

:g

WINTER MELON STEAMED DUMPLINGS

EESEN DALY 83) SRR

PORK SOUP DUMPLINGS FRED TOFU DUMPLINGS
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HOW TO MAKE
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HOW TO MAKE SCALLION
AND GINGER WATER

BEKEHIE

Mince scallions and crush ginger.

MARSE. &, HAFMEBT.

Add enough water to cover scal -
lions and ginger, squeeze scallons
and ginger with fingers until essen-
tial oils are released into water.

RENME, BER. =, BTHR.

and ginger and retain the fiquid.

Soak for 20 minutes, discard scallions



1.Skin/Wrapper

The skin of dumplings in made from flour. Most use all-
purpose flour with water in the right proportion and rolled into
dough. The dough is rested for 10-15 minutes, then divided
into little balls and rolled in circular wrappers for the dumplings.
Stuffing is placed in the center and then wrapped up.
However, other types of flour, such as cornstarch, sticky
rice flour or wheat starch, may also be used. Anything, after
rolling out in circles and wrapped into a half-moon, could be
thought of as a dumpling. Cantonese shrimp dumplings, salty
dumplings and Hakka crystal dumplings all belong in this category.
The proper ratio of flour to water is 2:1. The amount of
water should equal one—half the amount of flour; thus, two
cups flour requires one cup water. A hot water dough should
be made with half hot water and half cold water. For a hot
water dough, two cups of flour require a half cup of cold
water and a half cup of hat water.
2.Types of Wrappers
(1) Cold water dough. Add the proper amount of water to the
flour. Knead into a dough. Divide into little balls and roll into
circles. This creates a soft wrapper perfect for boiled dumplings
and dumplings served in soup. Conversely, this skin is not very
strong, absorbs water quickly and falls apart easily is left to
sit for a while.
(2) Hot water dough. First, add the boiling water to flour, and
then add the cold water. Knead into a dough. Divide into little
balls and roll into circles. This is a chewier wrapper suitable for
steaming and frying. This wrapper will not absorb water as
easily since it is tougher.

3.Mixing Stuffing

Chicken, fish, duck, seafood, pork, even eggs or tofu all
make wonderful stuffing. Meats should be handied by removing
the skin and bones and then grinding. Beef, lamb and chicken
are too dry for stuffing, so add a little fatty pork. As the
stuffing is being stirred, add the scallion and ginger water.
Scallion and ginger water not only removes and unpleasant
odors, it also makes the stuffing more tender. The meat
should always be stirred in the same direction to ensure that
the meat and the liguids are mixed completely. If the weather
is hot, chill the stuffing to help the meat absorb the liquid,
which will make them easier to wrap and cook up juicy and
tender. Do not add cornstarch to the stuffing. or it will be too
dry. For seafood, add a little egg white to make the dough
smoother.
4.Storing Dumplings
(1) Uncooked Dumplings

Sprinkle some flour on the wrappers and arrange on a plate.
Freeze in freezer for one hour. When the skin is dry and hard,
remove and place in a plastic bag, then freeze.
(2) Cooked Dumplings

Stir in a little oil to prevent sticking and store in bags in the
freezer. Eat as soon as possible to preserve freshness.
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i.Home—made dumpling wrappers are smooth. 30t arg
more or ess the same size.

2.1t s more convenient 1o purchase fresh dumplng wrapcers
N the market, but they flour them to prevent stckng.
Cons=2quentiy, they wil not seal wel. Use a Ittie cog
water around the edges when sealing.
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HOW TO MAKE
PLINGWRAPPERS

5. HEDERR, BPEEHME.
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1. PR EM M FIE A, 10Tk,
Fut all purpose flour in mixing
bowl, add salt as needed.

Roll dough flat, press out a
depression in the center.

9. ERNE EIER.

FPress balls flat.

-

13. ZSHORAFHAR,
Seal by pressing ends tightly
together,

2, ﬁf!MA/M(ﬂ#Hﬁ?ﬁﬁ"J
Drizzle in cold water slowly,
stir with chopsticks.

6. MFMELIGRE, EROT A,

Holding edges of dough with hands,
knead out edges of dough to extend into a long thick rope, roll to

the depression in the center.

10. HIREERSERE,

Roll out with a rolling pin

4. EREF.
Make the dumplings.

-

—

3. BFRNES. K-35,
Knead with hands to make
soft dough set aside.

7 HIERLES.

make it even,

-

. kI T REN .
Roll into = roung thin circie,
place a spoonful of stuffing
in center

15. 8 TRFOIMBEAN—H,
Try to make each dumpling
the same size and shape.

.
Gradually puil and knead dough

4. & EEMHE 20 A,
Cover with damp cheese
cloth, let sit for 20 minutes

8. AMENAEEEED—HH,
Holding one end of dough with
thumb and pointer hr\gp divide
deough into small balls

12. AABKUE, EXRTRE.
Wrap stuffing up, fold over,
press edges together.

16. AN B P ES T RIS,
Arrange on long plate, ready to
cook or store in refrigerator




5 How to Cook Dumplings

(1) Fresh dumplings should be cooked immediately. Use a very
large pot with lots of water. There should be at least five
times as much water as dumplings. Bring water to boil and
place dumplings in the water. Wait until they float to the
surface, and then add a bowl of cold water. Bring to boil
again,” and then add another bowl of cold water.

When they come to a boil a third time, they will be done.
Remove immediately.

(2) Frozen dumplings. When first removed, let them sit and
defrost a little, but be sure not to let them defrost completely,
or they will become soggy and sticky.

Alternatively, add when the water is warm but has not vet
boiled. When the water boils, treat as with fresh dumplings.
When cooking, be sure to stir the dumplings to prevent
them from sticking to each other. Leftover dumplings can be
cooked by boiling water, putting the dumplings, and cooking on
for five minutes. They may also be fried until brown in a frying
pan with a little oil. This is the best way to cook leftover
dumplings.
DIPPING SAUCE FOR DUMPLING:
The three main seasonings for dipping sauce are soy sauce,
vinegar and sesame oil. Prepare in a 2:2:1 ratio, add hot chili
paste, chili oil or peeled garlic cloves if desired.
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2, AT RS, 4. BES.
Put all-purpose flour in mixing Drizzle in hot water slowly Add cold water slowly, Knead into deugh.
TR e bowl, add salt as needed. stir well, stir well,
HOT WATER w -
DOUGH WRARPERS w
- " ‘ I 3

5. N, W20,
Knead into smooth and soft
dough. depression in center.

6. EmEERE, BPEEEME.
Roll dough flat, press out

9. LUREISHIBIS BE MR . 10, SHREDRM.
Divide dough into balls with

thumb and pointer finger.

Press each ball fiat.

13. e AU E RS EE BT INARAS . M, 4. |18, 8O
Or roll dough into oval, stuff
and roll up to make pot sticker seal.

or fried dumpling.

Wrap, stuff, fold over and

7. FMEL B EE AR .
Holding edges with hands,
knead by puling into a thick
long strip.

1. ERERRHNELRTE,
Roll each circle into thin
round dumpling wrapper

15, P FBRET,
Line steamer with cheese
cloth.

B TANARER . WERMTIAER.
Divide into 2 sections, roll
each section into long strip

12, EAEHBROMMALRL,
Place stuffing in center,
wrap up

16. BEAEARTRREIEE,

Arrange dumplings in steamer

and steam until done







‘WATER—BOILED
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DUMPLINGS

g"éluﬂ INGREDIENTS

(1) %K H 1432 My &)
Q) | 1%k, BFEIR, B2R

(1) Cold water dough {about 2C flour)
(2) 1 yellow ciosker, 1 cooked bamboo shoot, 2scalliens

éf EBkEl SEASONINGS

EERRE, B, & 15, A
BB/ DVF, JElr 1 25RE, BRih 2 K RE
1./2T cooking wine, 1/2 egg white, 1t salt, white
pepper as needed, 1t cormstarch, 2T sesartie oil

A THI&E BT HRES

Qil is vegetable ail in this boc

W &K

YELLOW CROAKER
DUMPLINGS

10 =57, E=E3 T
2. R A H M A

ones can be used 10 make
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:’@ {£3% METHODS

RKE R /N, KRR ,

2. |mEEE, WA, YT, BEYT, BYT. %
KEaRNSHERERERS, BMART. Bk
&,

3. KR B AR DY, MR R AR
RREBETIR.

4. KB, MABRTFERRE, REAFKARE

PHHE A,

1. Divide dough inta small balls, roll each ball into a circle.

2. Discard bores, from fish, dice fish mist baribos shoot and scallions ,cormbine
fish with all seasoririgs well, then add bamboo shoot and scallions,
mix well

3. Place a lintle swiffiig in the centér of each dough circle, fold over to make
semi—eir—¢le, press left and right edges together with hands to seal

4. Bring water to bail - coek dumplings until floating on surface, add celd water
twice, femove, drain and serve.
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SPRERIY o
SHRIMP WITH CHIVE \ “‘J*'ii € ;

DUMPLINGS ’

géﬁﬂ INGREDIENTS @ 3k METHODS

FRHE I

(1) BKEH 1 52 Ak E) 1. EEAS N, BB,

(2) §FE 3003, JEBE 1508, FAERIL 2B, BRTASRTT, EiayT, £
150 3 WRINIGES , MAFTE SRR,

I b e e . 173 3B TRAEAGRIIE, S, REERET
lb. ground pork )bE

4K BARG T, BEFE, KEARRRKE,
HIEIE Fas k=g 8

¥ N NI ( 1. Divide dough inte small balls, rall each ball inte a eircle.
f IED**# SEASONINGS 2. Suiffing . Rinse shrimp, dry, dice, dice chives, mix well with greurd pork |
add all seasonings.
P L. 4 ; A 75 3. Place a little swifing in the center of each dough circle, fold aver 1o make
@lj(}tb‘ ﬁl%i’t‘ Emm%}lﬁ:‘ ﬁ semi—cir—¢le, press edges together ‘with hands to seal .
%7}( 2 j(% Iﬁ?'{ﬂﬂ 2 j(%: 4. Bring. water 16 boil, cook durriplings: in water until floating on surface, add
\ N

’ eold water twice, remove, drain and serve.
1T eocking wine:, 1t salt, white pepper as needed 2Tscallion
and ginger juice, 2T sesamie oil

pjp? 1 SMTB B CRILERE, TRAARMAIXTER. B4,
2. MRAET EIEE RS, AHME. NETMAB, BREEH A EREIEY,
DUEINEETE,
1. For the freshest shrimp, purchase in the shell, Any kind of crunchy shrimp is suitable for this dish

2. Ground pork adds stickiness to stuffing and helps hold it together. Add 1/2 egg white to shrimp if pork is not
available
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