Miele

STEAMED DUMPLINGS

GALLERY

ON BANK

INGREDIENTS

1 pkg. wonton wrappers
1cup bean sprouts

% cup shredded carrot

1 bunch green onion
1 bunch cilantro

Choice to add firm tofu, shreddedor meat like
Shredded pork, duck or chicken in hoisin sauce

PREPARATION

Shred cabbage and carrots, thinly slice green onion. Assemble wontons
Lay lettuce leaves in steam tray. Place dumplings on top, steam for 6 minutes at 212 degrees

Prepare sauce with the following ingredients to your taste

Fish sauce

Soy sauce

Rice wine vinegar
Ginger

Green onion
Sesame seed
Brown sugar
Maple syrup


http://www.google.ca/imgres?q=steamed+dumplings&hl=en&sa=X&qscrl=1&nord=1&rlz=1T4GGNI_enCA451CA451&biw=1468&bih=733&tbm=isch&prmd=imvnse&tbnid=GeB6Ndot8CJI2M:&imgrefurl=http://friendseat.com/Jjinmandu-Korean-Steamed-dumpling-Recipe&docid=S_TqUEbvBB7iVM&imgurl=http://friendseat.com/user_upload_recipe/thumbnail400/347_32452_friendseat_recipe1.JPG&w=425&h=282&ei=WyqoT-mtCuTr0gGY3MCDBQ&zoom=1&iact=hc&vpx=191&vpy=252&dur=141&hovh=183&hovw=276&tx=136&ty=133&sig=102741152457065740071&page=4&tbnh=170&tbnw=222&start=75&ndsp=21&ved=1t:429,r:5,s:75,i:248

