PETITE GOURMETS

CHINESE

Cin Mant?s? (Potstickers)

Authentic Chinese potstickers with crispy bottoms and tender tops. Easy homemade recipe with step-by-step instructions for perfect dumplings.
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Cin Mant?s? (Potstickers)

Malzemeler

« 2cup flour

e 3thsp water

« 2 thsp vinegar

* 1tsp soy sauce

* 1 cup cabbage

« 2clovegarlic

* 1tbspwine

1 thsp roasted sesame oil

= 1cupoliveail

» 1tsp granulated sugar

+ 3tbsp fresh root ginger
o 1ltspsalt

» 1tsp black pepper

Y ap?2A???

Preparethefilling

Combine 1 pound ground pork, 2 cups finely chopped cabbage, 2 minced garlic cloves, 1 tablespoon grated fresh ginger, 1 tablespoon soy
sauce, 1 tablespoon sesame ail, 1 teaspoon salt, and 1 teaspoon ground white pepper in alarge bowl. Mix thoroughly with your hands
until the mixture holds together when squeezed, about 2-3 minutes.

Let the filling rest at room temperature for 15 minutes to allow the cabbage to release moisture and flavors to meld.

Assemblethe potstickers
Place 1 wonton wrapper in your palm and add 1 tablespoon of filling to the center. Lightly brush the edges with water using your finger.

Fold the wrapper in half to form a half-moon shape, then create 5-6 small pleats along one edge while pressing the edges together to seal
completely. The potsticker should have aflat bottom to stand upright.

Place each assembled potsticker on alightly floured surface or parchment paper. Repeat until al filling is used, keeping finished
potstickers covered with a damp towel.

Cook the potstickers
Heat 2 tablespoons vegetable oil in alarge non-stick or cast iron skillet over medium-high heat until the oil shimmers, about 1-2 minutes.



0 Place 8-10 potstickers flat-side down in the pan without overcrowding. Cook undisturbed for 3-4 minutes until the bottoms are golden
brown and crispy.

o Carefully pour 3 tablespoons water around the edges of the pan, avoiding the potstickers directly. Immediately cover with atight-fitting
lid.

o Steam for 3-4 minutes until the wrappers become translucent and the pork is cooked through to 160°F (71°C). Remove the lid and cook
for another 30 seconds to evaporate remaining water.

@ Transfer cooked potstickers to a serving plate. Repeat the cooking process with remaining potstickers, adding more oil as needed between
batches.

@ Serve

Serve immediately while hot with soy sauce, rice vinegar, or chili oil for dipping.

?puclar?

Don't overfill the wrappers - about 1 tablespoon of filling is perfect. Too much filling will cause the wrappers to burst during cooking.
Keep unused wrappers covered with a damp towel to prevent them from drying out and cracking when folding.

Make sure your pan is properly preheated before adding the potstickers. The oil should shimmer but not smoke.

Don't move or shake the potstickers during the initial frying phase - let them develop that golden crust undisturbed.

When adding water for steaming, pour it around the edges of the pan, not directly on the dumplings, to avoid washing away the crispy

bottom.
Test one potsticker first to check doneness - the wrapper should be translucent and the filling should be cooked through.
For extraflavor, add afew drops of sesame oil to the pan during the final minute of cooking.

Serve immediately while the contrast between crispy bottom and tender top is at its peak.




