Traditional Chinese Jiaozi

These traditional clumplings, Jiaozi, are a favorite in northern China. The entire family 18

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

10 0z (300 S’) gro-unc[ Pork

7 oz (zoo g) Chinese chives or
Chinese cabbage, minced and
Sclueezecl clry

1 teaspoon gratecl ginger

3 spring onions, minced

4o wonton or dumpling wrappers

Soy sauce or oyster sauce, for

cliPPing

MARINADE

2 tal)lesPoon SOy sauce

1 teaspoon salt

1 teaspoon sesame oil

1 teaspoon rice wine or dry sherry

1 teaspoon freslﬂy ground black
PEpPRser

'1/2 teaspoon groun& white pPepper

Males 4o cIumPIings
PreParation time: 1 hour + 30 mins
to marinate

Cool{jng time: 30 mins

1 Combine the Marinade ingreclients in a small bowl and mix well.
Pour the Marinade over the groun& Por]& and mix in one direction
until well combined. Cover with a cloth and allow to marinate for at
least 30 minutes in the refrigerator, then add all the minced vegetables
to the marinated grouncl Pork and mix well.

2 To make the clumPlings, Place 1 ta]:)lesl:)oon of the Fiﬂing onto the
center Gf a wrapper and cla]a the eciges Wit]fl a little water. FOIC]. the
wrapper in half to form a semicircle, endosing the fiHjng, and Ppress
the eclges together to stick. If using a square wrapper, fold in half
cliagonaﬂy to form a triangle. R.epeat until all the fi]ling is used up.
3 Bring a 1a_rge pot of water to a boil over }Jigh heat. Carefu]ly clroP
10 to 15 dumPIings into the ljoiling water and gently stir so that t]:Ley
clo not stick togetlxer, tllen cover and return to a I:)oi_l. Arlcl 1 cup of
cold water to tlle Pot, cover a_nel bring t]:1e clumPIings to a l)oil aga_in.
RePeat to bring the clumPlings to a boil for the third time, then
wltlen a_ﬂ the &umplings ﬂoat to the surface, remove t]nem f_rom tlle
pot. Transfer the clump]_ings to a serving Platter greasec] with a little
sesame oil to prevent them from stic]{jng togetller. Continue to cook
the remaining &umPlings in the same manner.

4 Serve the dumplings immecliately with &iPPing bowls of 50y sauce

or oyster sauce on the side.

NOTES: The same recipe is also used to make pot stickers (g‘uoiie). The difference
is that instead of ljoiling, the c{umPlings are Pan«friecl in a skiller by 1 ta]:le.spoom
of oil over medium heat for 3 minutes until browned on the bottom and cooked
tlnroug}]. To ensure the c]LumPlings are weﬂ cookec]L, cover tl]& sl&jﬂet for pa_rt of t}ue
time while frying them.



