


—Chinese bailed dumplings ace.nat only

delicizjs to eat but also to make
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People like eating dumplings for their
being like the golden yuanbao




1st * make the filling
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chop it up and mix it with chopped yellow scallions or

cabbage .

Meanwhile you had better put in seasonings such as
salt, soy sauce, pepper, sesame oil, chopped green onion
and ginger to get your favorite tlavor.

Stir the ingredients in a container well to make them




2nd * make the dough




container , pour water bit by bit, stir it strenuously to
make 1t sticky , then let it rest for about 20 minutes.

After that you can cut part of the dough and put it on
pasty board, knead it and cut it into small pieces .

ress each piece with palm of your hand slightly and the
Il it with a rolling pin into a round piece.
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old the Dough




suitable amount of filling onto the central part, fold the
side around the filling,

press the upper-central part of it firmly and make firm
and nice lace from left to right around the fold edge to
make your finished product better- looking and free from
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eakage.










You just imagine the heartening talk and
Intimate atmosphere created while people
are sitting together to make dumplings!
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