Traditional Chinese Jiaozi

These traditional (lumplings, Jjiaozi, are a favorite in northern China. The entire family 1s

involved in the PrePararion which is then served at the reunion dinner on New Year's Eve.

10 0z (500 g) grouncl pork

7 oz (200 g) Chinese chives or
Chinese cal)l:rage, minced and
squeezed clry

1 teaspoon gratecl g'inger

3 spring onions, minced

4o wonton or (lumpling wrappers

SOY sauce or OySt(:‘l" sauce, [’Dr‘

Clipping

MARINADE

1 tablespoon soy sauce

1 teaspoon salt

1 teaspoon sesame oil

1 teaspoon rice wine or clry s|1erry

1 teaspoon freshly ground black
pepper

‘;2 teaspoon groun(] white pepper

Makes 4o (|ump|ing_¢
Preparation time: 1 hour + 30 mins
to marinate

Co()l&ing time: 30 mins

1 Combine the Marinade ingre(‘lients in a small bowl and mix well.
Pour the Marinade over the gmunc{ l)ork and mix in one direction
until well combined. Cover with a cloth and allow to marinate for at
least 30 minutes in the reﬁigcrator, then add all the minced vegctal:les
to the marinated groun(l Porl-; and mix well.
2 To make the tlumplings, Place 1 tal)lespoon of the Filling onto the
center of a wrapper and (lul) tl‘le edges Wifl‘l a little water. Fold rl'ue-
wrapper in half to form a .semicircle, t’nclosing the fiUing, and press
tlw ec[ges rngetlwr to stick. If using a square wrapper, fold in l‘lalf
c[iagona”y to form a triungle. Repeat until all the fillins is used up.
3 Bring a largc pot of water to a boil over hiqll heat. Carefu“y clrol)
=
10 to 15 (lumplings into the lmiling water and gently stir so that tl'ley
do not stick |'Ogt‘tll(‘l', then cover and return to a boil. Add 1 cup of
cold water to the pot, cover and lJring the (IumPlinqs to a boil again.
. L=
chcur to l.)ring the ({uml)lings to a boil for the third time, then
wllen ﬂll tllc (lumplings ﬂoat to tlle surfzme, remove tllem from the
pot. Transfer the tlumplings to a serving Plarter grease([ with a little
sesame oil to Prevent rllem from sticl(ing togetller. Continue fo cool;
the remaining (luml)liuqs in the same manner.
~ -
4 Serve the cluml)lings immediately with dil)ping bowls of soy sauce

or UYS['L'I' sauce on tll(“ Si(lt‘.

NOTES: The same recipe is also used to make pot stickers (Sum‘ie). The difference
is that instead of 1miling, the t]mnplings are pan-frictl in a slcinur l)y 1 ral)lc,\'[)mms
of oil over medium heat for 3 minutes until browned on the bottom and cooked

tl)ruugl). To ensure the (Iumplinss are well cooked, cover the skillet for part of the

time while frying them.
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