
The ONLY Dumpling Recipe You’ll Ever
Need
We’ve been making this dumpling recipe for a long time. A LONG time. I
remember sitting on a stool in my grandmother’s kitchen making this
dumpling recipe.
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Ingredients

Instructions



Notes
Find the dumpling skins fresh at the Asian grocery store. Look for the white, round ones. If they
start to dry out, wrap them in a damp paper towel and put them in a sealed plastic bag for a
couple hours to soften back up.

Freeze any unused dumpling wrappers in an airtight sealed plastic bag for later.

Recipe makes about 7-8 dozen.

Nutrition
Calories: 387kcal | Carbohydrates: 35g | Protein: 14g | Fat: 19g | Saturated Fat: 4g | Cholesterol: 36mg

| Sodium: 1026mg | Potassium: 178mg | Fiber: 2g | Sugar: 1g | Vitamin A: 3795IU | Vitamin C: 38.6mg |
Calcium: 127mg | Iron: 3mg
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to a boil, drop the dumplings in, and cook until they float to the top and the skins are cooked
through, but still slightly al dente.

6. To pan-fry, heat 2 tablespoons oil in a non-stick pan over medium high heat. Place the
dumplings in the pan and allow to fry for 2 minutes. Pour a thin layer of water into the pan,
cover, and reduce heat to medium-low. Allow dumplings to steam until the water has
evaporated. Remove the cover, increase heat to medium-high and allow to fry for a few more
minutes, until the bottoms of the dumplings are golden brown and crisp.

7. Serve with soy sauce, Chinese black vinegar, chili sauce, or other dipping sauce of your
choice!


