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- cabbage, carrots, celery, chilli, garﬁc, oni

stiring cups and spoons
slus one exira if
DIOCessqary

7o Fy ng pan w ith f_ld

s and sauce bowls
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vl a8 ‘pot stlckers are tradltlonal Chmese duniz

W ._'-.-.ne. 1 a bit of practice, they are quick and simple to maxe.

- ga¢ wrappers are round and white rather than yellow like won ton wr
most supermarkets,

Ingredients:

1/4 w h?te cabbage finely chopped

1 small earrot, grated or julienned
1/ onion, pecled and finely chopped
1 celery stalk, finely chopved

250 g canned water chestiuts, drained
1 tbsp cornfiour

1tbsp soy sauce

Y2 thsp sesame oil

1 tsp salt

Y2 tsp sugar

Y4 tsp white pepper

1 packet gyoza "\\-'rappers

2 thsp sunfiower oil

i fﬂf{iiu DUV SAL e

1thsp sugar

2 thsp malt vinegar

1long red chilli, de-seeded and chopped
1 garlic clove, peeled and finely chopped

salt, to taste

%4 cup light soy sauce
2 tsp sesame oil

%

appers, and can



w ingredients based on the instructions in the ingredients list,
provzssor to finely chop the ingredients, use a clean towel
te gently sgueeze -i-‘i,; mixture to remove excess moisture,
5F e mixiure to the large bowl and mix in the wate: ' chestauts,
ail, salt, sugar and white pepper.
in the centre of each gyoza skin. Moisten one adge
oS i tc edge over and press down to seal the gvoza

the pan {(don't overer owd, they shouid not be

2 minutes over low heat until just beginning to brown.

sater and immediately cover the pan with the lid.

ve from heat and rest in pan for one more minute.
until all are cooked.

v is dissolved. Combine all of the ingredients togethar,
ol before serving,
1 small bowls. /

T mane e

Ll '-'-l..'-'.-

¥ Hace thﬂ sugar and vinegar in the small pot over a low

e




