New Year Dumplings (Jiaozi)

Makes 20 dumplings

Equipment

colander

bowl

baking sheet

teaspoon

saucepan

Ingredients
¼ small head Chinese cabbage, finely chopped

¼ teaspoon salt

¼ cup (65g) minced pork

2 large green onions, chopped

1 garlic clove, crushed

1 ½ teaspoons soy sauce

1 ½ teaspoons toasted sesame oil

¼ Tablespoon rice wine

1 ½ teaspoons fresh ginger, finely chopped

1 ½ teaspoons corn flour

20 round dumpling (gyoza) skins

Method

1) Place the cabbage in a colander with the salt for 30 minutes, then squeeze out the water.

2) With your hands, mix the cabbage with the pork, green onions, garlic, soy sauce, sesame oil, rice wine, and ginger in a bowl.

3) Dust the baking sheet with corn flour. Place a teaspoonful of dumpling mixture in the middle of a dumpling skin, wet the edges, then fold to make a half moon, pinching the edges between your thumb and forefinger. Place on the baking sheet. Repeat to make 20 dumplings.

4) Cook dumplings in boiling water for five minutes, then drain.

5) Serve with a dipping sauce made from ¼ cup (50ml) soy sauce and 1 ½ Tablespoons (25ml) water.
Baked Spring Rolls with Pork and Shrimp
Recipe from http://maomaomom.com/en

Makes 10 servings

Spring rolls are one of the most well-known Chinese appetizers. The name is a literal translation of the Chinese ‘Chun Juan’. Chun Juan, dated back hundreds of years ago, were non-fried. In springtime, people put the cooked vegetables in thin wrappers, hence the name. Spring rolls vary from place to place in China. However, most overseas Chinese restaurants serve only deep fried spring rolls, not the preferred choice for today’s health conscious people. 

Ingredients:
1) 
200g extra lean ground pork
2) 
300g tiger shrimp or white shrimp, peeled, deveined and minced
3) 
1 package (150g) Shimeji mushroom (or other types of mushroom), cut off roots and finely chopped
4)



1 tbsp corn starch


1 ½ tsp cooking wine


½ tsp salt


½ tsp sugar


1/6 tsp white pepper


1 tbsp sesame oil


1 tbsp light soy sauce


1tbsp Yummy House soy sauce


3 tbsp finely chopped green onion


1 tsp freshly minced ginger


1 ½ tbsp water


5) 1 package small size spring roll wrappers (50 sheets);
6) 2 tsp all purpose flour, mix with 1 tbsp water;
7) 1 tbsp corn oil.

Method:
Combine ingredients 1) through 4) in a bowl. Stir with a wooden spoon in one direction for 3 minutes until the mixture becomes sticky.


Carefully separate spring roll wrappers. Lay one wrapper on a flat surface. Spoon 2 tsp filling on one corner. Roll up, and fold in both sides. Seal the top corner with a dab of flour-water mixture (Ingredient 6) and finish into a roll. Repeat with remaining filling and wrappers.

Preheat oven to 410° F. Place spring rolls on a parchment paper-lined baking sheet. Brush with 1 tbsp corn oil. Bake for 12 minutes, then broil low for 2-5 minutes for desired color. Cool before serving. 
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