PORK-AND-KIMCHI DUMPLINGS
2½ 
cups all-purpose flour, plus more for 
sprinkling

1 
cup water

1 
pound ground pork

¾
cup chopped kimchi

1 
tablespoon minced fresh ginger

1 
large garlic clove, minced

1 
large egg, lightly beaten

1 
teaspoon kosher salt

¼
cup vegetable oil
Dumpling Dipping Sauce

½
cup soy sauce

½
cup rice vinegar

1 
tablespoon Chinese chile garlic sauce

1 
teaspoon toasted sesame oil

Put the flour in a medium bowl. Add the water in a steady stream, stirring until a raggy dough forms. Turn the dough out onto a work surface and knead until smooth, 5 minutes. Sprinkle the dough with flour, cover loosely with plastic wrap and let stand for 15 minutes.

    

In a large bowl, knead the pork with the kimchi, ginger, garlic, egg and salt.

    

Line a baking sheet with wax paper and sprinkle with flour. Quarter the dough. On a floured work surface, roll each piece into a 12-inch rope. Cut each rope into 12 pieces and roll into balls; sprinkle with flour. Roll out 6 balls at a time to 3½ inch rounds; brush off the excess flour. Spoon 1 tablespoon of the filling onto the center of each round. Bring up the sides of the wrapper; press and pleat the edges to seal in the filling. Lift each dumpling by the pleated edge, transfer to the baking sheet and press down lightly to flatten.

    

In a nonstick skillet, heat 2 tablespoons of the oil. Arrange half of the dumplings in the skillet, pleated edge up. Cook over high heat until the bottoms are lightly browned, 2 minutes. Add ½ cup of water, cover and cook until the filling is cooked through, 5 minutes. Uncover and cook until the bottoms are well browned, 1 minute; transfer to a plate. Cook the remaining dumplings and serve.

Make Ahead:  Freeze the uncooked dumplings on a floured baking sheet. Store in a plastic bag for up to 1 month. Cook from frozen.
Serve With Dumpling Dipping Sauce: In a small bowl, whisk the soy sauce with the rice vinegar, chile-garlic sauce and sesame oil, then serve. The dipping sauce can be refrigerated for up to 3 days.

You can use gyoza wrappers instead of making dumpling dough.
Active Time 45 MIN 






Total Time 1 HR 15 MIN

Serves :  Makes about 4 dozen dumplings 

GRACE PARISI  


May 2010

