Chinese dumplings

Chinese dumplings (&= jiGo zi) are a
traditional dish in China. A thin layer of dough
(@ midn) is filled with vegetables and/or meat.
In northern China on Chinese New Year’s Eve
(RS Cha X1), people often make dumplings
together, although they are also made

day-to-day.

A
Method : |

o Stir ($i$ jido ban) the water
into the flour until mixed -
add more water if the mixture
seems dry.

Knead this with your hands

(ZF shou) dusting with a little
flour if sticky.

Important Note:
This recipe uses boiling water so
make sure you ask an adult to help you.

e Put the dough in a bow! (g
wdn), covered with a clean,
damp towel, and let it rest.

Place (& fang) some filling in
the centre of each 'pancake’,
m0|sten the edges with water

G Fold the dough in half.
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MAKE YOUR OWN

What are | Chinese dumplings? IngredientS:J For the dough:

|

* 1409 plain flour (E@¥3 mian fén)
* 125ml water (K shui)

For the filling:

 finely chopped vegetables (#i3Z shi cai)
of choice - this could include:

* spinach (&3¢ bo cai)
‘ ‘ e spring onion (j¥%Z yang cong)
e mushroom (EELE mob gu)
c,‘ « cabbage (B3 bai cdi)
e carrot (ZAZE N ha lud bo)
* 5 thbsp soy sauce
* 1tbsp cold water ﬂl

* salt (&} yan) and pepper =2 2
(H3# ha jiGo) for seasoning S

9 After about twenty

0 Pinching it together with

(Z ér shi) minutes,

tear the dough into @

sixteen (7 shi lid) equal-
sized pieces and flatten each
into round flat ‘pancakes’.

© Get an adult to bring
your fingers (31§ shou zhi) a pan of water to the
boil (& zh), add the
three (= san) to

dumplings, put on
the lid and cook for @
four (PO si) minutes.
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