
 

STEAM-FRIED DUMPLINGS 
​  
Season:​ ​          Winter 

From the garden: ​ Leek, spring onion, carrot, cauliflower, kale,  

                                     Broccoli, capsicum, bok choy, snow peas, carrot 

Type: ​ ​ ​ Dinner  

Difficulty: ​​ ​ Moderate 

Country of origin: ​ China 

Serves: ​ ​ ​ 30 dumplings 

Source: ​ ​ ​ Andrea Habacht, GTT specialist, Oropi school  
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Frying pan with lid 
●​ Grater  
●​ Small bowls x 3  
●​ Tea spoons  

●​ 3-4 cups of very small 
chopped/grated vegetables  

●​ 2 garlic cloves  
●​ 3 cm fresh ginger  
●​ 3 tbsp hoisin sauce 
●​ 2 tbsp sesame oil  
●​ 4 tbsp soy sauce 
●​ 2 tbsp ground coriander  



 

 
Method 

 
1. Chop the cauliflower, broccoli, capsicum, garlic and snowpeas as 

small as possible  
 

2. Slice the kale, bok choy, leek and spring onion finely   

3. Grate the carrot and ginger   

4. Add all the veggies into a large frying pan with a little oil  and cook 
for around 10 minutes to soften  

 

5. Add the hoisin and soy sauce, sesame oil, chilli and coriander 
powder. Mix well  

 

6. Fill three small bowls with water and get the plates and tea spoons 
ready  

 

7. Add one teaspoon of filing in the middle of a dumpling wrapper, tip a 
finder into the water and wet the edges of the wrapper. Fold the 
wrapper over and press hard around the edges to seal the dumpling  

 

8.  Heat a little in a non stick frying pan and add around 6-8 dumplings 
into the pan. Fry for 30 seconds, then pour around half a cup of 
water into the pan. Add the lid onto the pan straight away  

 

●​ Plates x 3  

 

 

 

●​ ¼ tsp chilli powder  
●​ Dumpling wrappers  
●​ Oil for frying  



9.  Steam the dumplings for a couple of minutes, the water should have 
all been absorbed. If there is a little left, leave the lid of and wait for 
the water to evaporate. After that the dumplings start frying again. As 
soon as the dumplings have a nice brown crust, flip them over and 
fry on the other side. A little bit more oil might be necessary  

 

10.  Serve the dumplings with more soy or sweet chilli sauce  

 


