(Chicken) PORK AND GARLIC-CHIVE POTSTICKERS
FOR THE DUMPLING WRAPPERS (SEE TIPS)

4
cups/540 grams all-purpose flour, plus more for dusting

2
teaspoons baking powder

FOR THE FILLING

1½
pounds ground pork

1
large bunch garlic chives (8 ounces), trimmed and cut into about ¼-inch pieces (about 3 
cups chopped)

1
large egg, lightly beaten

3
tablespoons toasted sesame oil

2
tablespoons soy sauce

2
teaspoons sugar


Kosher salt, such as Diamond Crystal


Vegetable oil, for frying

FOR SERVING


Rice vinegar


Soy sauce

Special equipment: a wooden dowel (8 to 9 inches long) for rolling dumpling wrappers

Prepare the dumpling wrappers (see Tips to use store-bought wrappers): Whisk together flour and baking powder in a large mixing bowl. Add 1 cup plus 2 tablespoons cold tap water and stir with a wooden spoon or rubber spatula to combine. Keep the dough in the bowl and use your hands to knead it until all of the shaggy pieces of dough come together. The result does not have to be smooth, since the dough will absorb the water and become softer as it sits — you just need to make sure the dry flour bits have been incorporated. Wrap the dough with plastic wrap and let it rest at room temperature for at least 4 hours or overnight.

While the dough rests, prepare the filling: Combine the pork, garlic chives, egg, sesame oil, soy sauce, sugar and 2 teaspoons salt in a large mixing bowl. Mix to combine with a wooden spoon. Cover and refrigerate until ready to make the dumplings.

Once the dough has rested for at least 4 hours, on a clean surface (lightly dusted with flour if the dough seems sticky), pat the dough into a rough rectangle and cut into 4 equal pieces. Roll each piece into a log about 14 inches long and then cut each into 1-inch lengths. If needed, dust the dough with a generous amount of flour and toss to coat. Repeat with the remaining dough, covering it with plastic wrap as you proceed. You should have about 56 pieces of dough.

To roll the wrappers, working with one piece at a time, press the dough down onto the work surface using the palm of your hand, then press into a 1- to 2-inch circle. Using a wooden dowel, start at the edge of the dough and roll to the center and back out. Rotate the dough and repeat, working your way around the circle, until the dough is about 4 inches in diameter. Set aside your dumpling wrapper on a lightly floured surface, loosely covered with plastic wrap, and repeat with a few more pieces, then proceed to make some dumplings.

To fold the dumplings, take a wrapper and place it in the palm of your hand. Spoon a rounded tablespoon of the filling into the center and fold the dumpling in half (you should have about ¼ inch of space surrounding the filling at the edge of the wrapper). Using your fingertips, make pleats to seal the filling inside the dough. There is no right or wrong way to pleat a dumpling. An easy way to start is first fold it in half around the filling, creating a half-moon shape. Then, press the edges together at the top-center of the seam to seal. Now start to make small folds on either side of the center point until the entire seam is pleated.

Place each formed dumpling on a flour-dusted plate or tray and repeat with remaining wrappers and filling, keeping them draped with a sheet of plastic wrap to prevent them from drying out. Continuing to work in small batches, roll out a few more wrappers and make more dumplings. (To freeze the dumplings, see Tips.)

To cook the dumplings: Heat a medium lidded skillet on medium-low. Add 1 tablespoon oil, place 10 to 12 dumplings in the pan, add ¼ cup water, cover the pan and steam-fry the dumplings, untouched, 8 to 9 minutes, until the bottoms are golden brown and the skins are slightly puffed up. Remove and repeat with more oil, water and dumplings, wiping out the pan between batches as needed if the oil is becoming too dark.

Serve the dumplings immediately, with a combination of rice vinegar and soy sauce (mixed to taste) for dipping.

TIPS

You can also use store-bought wrappers, which maybe smaller than the homemade versions. Use less filling and dab a little bit of water on the edges of the wrappers to help seal them.

Make ahead: To freeze the dumplings, prepare them through the end of Step Arrange them in a single layer on a large plate or tray, cover with plastic wrap and freeze for about 1 hour. When they’re firm, you can transfer them to a zip-top freezer bag and freeze for up to 3 months. No need to thaw if cooking from frozen.
This is my version of a traditional pan-fried dumpling that I buy from a stand at the base of Elephant Mountain, a popular spot in Taipei, Taiwan, after early morning hikes. I always make that pit stop because they are so good. The simple ground-pork filling is flavorful and juicy thanks to garlic chives, a wide, flat variety with a strong garlic flavor and leek-like texture. There isn’t an easy substitute for the garlic chives, but they are readily available at East Asian grocery stores. Making your own dumpling wrappers requires a bit of practice — and a wooden dowel, a small, thin rolling pin that provides you with better control when rolling the wrappers. You could also use store-bought wrappers, but the extra effort really pays off with a slightly chewy and tender texture, and the bonus of knowing you made the dumplings entirely from scratch.

MAKED: About 56 dumplings






Sue Li Feb. 17, 2026

I took a dumpling course in China and one thing that the teacher did was to work a small amount of water into the meat. About 3 tablespoons. She asserted that the extra water not only keeps the dumpling moist, it helps to steam the wrapper. If you agree or not, they were delicious and I use the same technique over the last 20 years.

Is this helpful61
raymie1 day ago

Years ago in LA I worked with a Chinese woman who invited her office mates to her house to learn to make dumplings. It was a wonderful experience. One of her tips was to add a tablespoon or so of peanut butter. It holds the filling together but doesn’t change the taste significantly. And if the pork feels too wet, we added a teaspoon of cornstarch to the mix. Also, we added finely chopped water chestnuts for crunch. The hardest part was getting the dough rolled thin enough. I eventually switched to using gyoza wrappers from the Asian market. Chopped chives and grated garlic works well if I can’t find garlic scallions. I’ve been making these for years.
Is this helpful33

Weiyi23 hours ago

@Marty Pro move is instead of plain water, use ??aka green onion and ginger water, which is made by putting crushed green onion and ginger pieces in hot water to release their flavour. This adds another layer of flavour to the meat. Some may also add hot oil poured over Sichuan peppercorn to the meat, especially if meat is on the lean side.

