


Cabbage Dumpling

Ingredients (About 20 pieces)

For the Wrappers

All-purpose flour 4 cups
Water 2 cups

Salt 1/3 teaspoon
Chopped cabbage 2 cups
Minced chicken meat Tcup

Salt 1/4 teaspoon
Sesame oil 1/2 teaspoon

Preparation Method

1. Mixthe flour, salt, and water in a large bowl until a nice, smooth dough. (Let the dough rest
for 10 min)

2. Rollthe doughinto cylinders (about Tinch in diameter). Cover them with wet towel and set
aside.

3. Wrapper: Cut the dough into 1/4-inch length and use a rolling pin to flatten it until it
becomes a round shape about 3 inches in diameter.

4. Chop cabbage into small pieces. Mix the cabbage with the minced chicken meat and add all
the ingredients in Filling. Stir to combine well.

5. Putasmall spoonful of filling into the center of the skin and seal it up tightly with your
fingers. (No pleating is needed for this recipe). Repeat the same until you use up all the
ingredients.

6. Bring apot of water to boil. Drop the dumplings into the boiling water and cover the pot. As
soon as the dumplings start to float (meaning they are cooked), Dish them out using a
strainer onto a serving platter.
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