
 

Pork Dumplings 
 

 
 
Ingredients:  

 1 Pound Ground Pork  

 2 Cups Shredded Cabbage  

 4 Cloves Garlic, Minced  

 3 Stalks Green Onion, Thinly Sliced  

 2 Tablespoons Hoisin Sauce  

 1 Teaspoon Sesame Oil  

 ½ Teaspoon Ground Ginger  

 Kosher Salt  

 Fresh Cracked Pepper  

 36 (Round) Dumpling/Potsticker Wrappers  

 2–4 Tablespoons Vegetable Oil  
 
Garnish:  

 Sliced Green Onion  

 Sesame Seeds  

 Soy Sauce  
 
Method:  
1. Add pork, cabbage, garlic, green onion, Hoisin, sesame oil, ginger, and a large pinch of salt 

and pepper to a large bowl.  Mix until well combined.  
2. Fill a small bowl with water.  Lay out a dumpling wrapper and use your finger dipped in 

water to wet the entire edge of the wrapper.  



 
3. Scoop about a tablespoon of filling into the center of the dumpling wrapper.  A cookie 

scoop works well for this.  
4. Fold the wrapper in half and press the edges together to seal the dumpling into a half moon 

shape.  
5. Place the dumpling onto a baking sheet, gently pressing it down so the bottom flattens and 

it can stand on its own.  
6. Heat 2 tablespoons oil a large sauté pan over medium heat.  
7. Working in batches of about 6-8 (depending on the size of your pan) add dumplings, flat 

side down and cook for about 1-2 minutes or until the bottom is a dark golden brown.  
8. Carefully pour a ¼ cup of water into the pan and cover immediately.  The mixture of oil and 

water will cause the pan to spit and spatter oil everywhere, so we are sure to have the lid 
handy before pouring the water.  

9. Cook the dumplings, covered for 3-4 minutes or until all the water has been absorbed.  
10. Remove lid and cook for another 30 seconds or so, until the bottoms are crisp again.  
11. Repeat with remaining dumplings.  Add more oil as necessary so that the bottom of your 

pan is always coated in a thin layer of oil.  
12. Serve with soy sauce and garnish with sliced green onion and sesame seeds.  
 
NOTES:  

 You do not have to cook the pork before filling the dumplings.  It might feel a little counter 
intuitive, but the small amount of raw pork is going to cook very quickly after sautéing the 
dumpling in oil and steaming it.  

 Do not worry about getting the perfect shape.  If you Google dumplings or potstickers, you 
will see there are a million different shapes and sizes.  You can try pleating the dumplings if 
you would like but after you fold the dumpling in half and set it down the sealed edges will 
create their own pretty wave so it is not necessary.  

 Be sure to have your lid handy before you add the water to steam the dumplings.  The 
mixture of hot oil and water is going to send little spatters of oil flying everywhere and they 
will burn!  I like to hold the lid almost completely covering the pan and just quickly pour in 
the water then cover right away.  

 You might find that your dumplings are cooking too quickly as you work your way through a 
couple batches.  If this is the case, turn the heat down a bit, as you go so you can make sure 
the dumplings are cooking through entirely.  

 Feel free to make dumplings ahead of time.  You can store assembled dumplings in airtight 
container in the freezer for up to 2 months.  When you are ready to cook, just follow the 
recipe directions but plan to add another minute or two of cook time so that the frozen pork 
can cook all the way through.  

 


