THAI BASIL CHICKEN DUMPLINGS WITH RICE PAPER WRAPPERS
FOR THE SAUCE

½
cup soy sauce

6
tablespoons sugar

6
tablespoons distilled white vinegar

2 to 10
bird’s-eye chiles (depending on your heat preference), thinly sliced (see Tips)

2
garlic cloves, smashed and peeled

FOR THE DUMPLINGS

1
pound napa cabbage, cored and finely chopped

2
medium shallots, finely chopped

2¼
teaspoons kosher salt (such as Diamond Crystal), divided

2
cups basil leaves, preferably Thai basil 

2
garlic cloves

1
bird’s-eye or serrano chile

1
pound ground chicken, preferably dark meat (92 or 93 percent lean)

2
tablespoons fish sauce

2
teaspoons sugar

1
teaspoon cornstarch

½
teaspoon freshly ground black pepper

12
(8- to 9-inch) round dried rice paper wrappers (see Tips)


Grapeseed or canola oil, for shallow frying

Make the sauce: Heat the soy sauce, sugar, vinegar, chiles and garlic in a small saucepan over medium, stirring, until the sugar dissolves. Remove from the heat and divide the sauce among small sauce dishes or bowls. (The chiles and garlic are not meant to be eaten, but impart their flavor to the sauce.)

Prepare the dumplings: Toss the cabbage and shallots with 2 teaspoons salt in a colander and set in the sink to drain for 10 minutes.

Meanwhile, chop the basil, then very finely chop the garlic and chile (seeded if desired, for mild heat). Combine in a large bowl and add the chicken, fish sauce, sugar, cornstarch, black pepper and remaining ¼ teaspoon salt.

Using your hand, squeeze the cabbage mixture in the colander to remove as much liquid as possible. Add to the bowl with the chicken, then mix all the ingredients with your hand until very well blended.

Set up an assembly line: Fill a large, wide bowl or pie plate with room-temperature water and place it next to the package of rice paper wrappers. Set a cutting board and sharp kitchen scissors next to that, then place the bowl of filling, a spoon and a sheet pan lined with parchment paper next to that. Set a paper towel-lined rack next to the stove.

Dip a rice paper wrapper in the water to evenly wet it; it should be barely pliable. Use the scissors to cut it in quarters and space each quarter apart on the cutting board. Put a rounded tablespoon of filling in the center of each quarter and pat the filling into a 1½-inch round (scant ½ inch tall). Pull the sides of the wrapper over the filling to encase it completely, overlapping the wrapper on top. It’s OK if a wrapper completely sticks to itself or tears apart and you have to throw it away; that’s why you have extras. Place the wrapped dumplings on the prepared sheet pan, spacing an inch apart. Repeat with the remaining filling and wrappers.

Pan-fry in batches: Heat a large nonstick or very well seasoned cast-iron skillet over medium-high. Add enough oil to coat the bottom to an ?-inch depth. When it shimmers and slides, carefully add some of the dumplings, spacing them an inch apart. Don’t crowd the pan. Cook until the bottoms are browned, 2 to 3 minutes, then flip carefully and cook until the other sides are opaque, 1 to 2 minutes longer. Transfer to the paper towel-lined rack. Repeat with the remaining dumplings, wiping out the skillet and replacing and reheating the oil as needed. Lower the heat if the wrappers brown too quickly; some wrappers may not brown.

Serve hot or warm with the dipping sauce. Rice wrappers are quite sticky, so space the dumplings apart on the serving plate.
TIPS

Bird’s-eye chiles, sometimes labeled Thai chiles, are red or green little peppers that pack a lot of heat for their size. Beyond contributing spiciness, red ones have a fruitiness and green ones taste a little vegetal. To enjoy their complexity of flavor with hardly any heat, you can cut a slit in a single chile to simmer with the sauce. If you can’t find these small chiles, substitute other very hot chiles, such as serrano for a green taste or habanero for a fruity one.
Dried rice paper rounds are known as bánh tráng in Vietnamese and now are also made by companies that label them dried spring roll wrappers. They can be found online, among other Asian ingredients in many general supermarkets and at Asian groceries. Vietnamese brands tend to be thinner and may tear more easily, but also come in larger packs, so you can simply start over if the paper tears too much.
Make ahead: The dumplings can be assembled (through ), then spaced an inch apart on a parchment paper-lined plate or pan and frozen until very firm. Once the dumplings are hard, transfer to a resealable freezer bag and freeze for up to 3 months. Cook as in , but cover the pan with a lid as ice crystals will cause the hot oil to splatter.
Trade between China and Thailand began centuries ago and with it came the commingling of people, culture and cuisine. Here, the signature hot, sour, salty, sweet flavor profile of Thai food takes the form of super-savory dumplings with a chile-spiked dipping sauce. Formed into little round patties, these resemble a pan-fried dim sum dumpling filled with garlic chives. The filling is encased in rice paper wrappers (see Tip) because I didn’t have time to buy fresh dumpling wrappers and my local store only carried these dried sheets. They worked beautifully and not only echo the use of wide rice noodles in Thai and Chinese dishes — think pad see ew and beef chow fun — but are also a wonderful pantry ingredient to keep on hand for other recipes. The chicken filling ends up juicy thanks to plenty of napa cabbage and Thai basil in the blend and becomes even more flavorful when dipped into the sauce. Be sure to divide the sauce among individual dishes so everyone can double dip.

MAKES: about 40






Genevieve Ko Feb. 17, 2026

I just tried this recipe, and learned the hard way there is a reason people don’t normally cook spring roll wrappers. I have a strong range hood, but it was not even nearly enough - my house smells like really bad fried food. The taste wasn’t good either, aside from the sauce. Total fail.

