SOCIETY

Potsticker Love
with Hsiao-Ching Chou

Pork and Chinese Cabbage Potstickers
Dumpling Dough
Soy-Ginger Dipping
Scallion Pancakes

Ingredient List:

1 pound ground pork

1 head of Chinese cabbage

2 tablespoons soy sauce

2 bunches green onions

1 garlic bulb

2 bunch of cilantro

1 teaspoon ginger

1 teaspoon chili sauce

1 teaspoon minced ginger

1 teaspoon sesame oil

Y4 teaspoon ground white pepper, optional
4 Y2 cups unbleached all-purpose flour, plus more for dusting
Warm water

1/3 cup soy sauce

2 tablespoons unseasoned rice vinegar
Vegetable oil

Salt

Equipment:

Medium bowl
Small bowl

Chef knife
Chinese rolling pin

Measuring spoons

Measuring cups

Wooden spoon

Pair of chopsticks

Plastic wrap

Damp towel

Stand mixer with a dough hook
Knife or bench scraper

8" or 9" non-stick pan

Large pan
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