POT STICKERS yields 48 pot stickers




        recipe developed by The Clever Cleaver Brothers®
   2 cups sifted flour





1/4 cup shredded Chinese cabbage

1/2 cup water






   2 teaspoons chili garlic sauce

1/2 pound ground veal




   1 teaspoon sesame oil

1/4 cup minced mushroom




   1 teaspoon soy sauce

   4 cloves minced garlic




1/8 teaspoon Chinese 5 spice

1/2 cup finely diced green onion



   2 tablespoons salad oil

   1 teaspoon grated ginger




   1 cup chicken broth

1.
In a bowl, mix together the sifted flour and water. When combined, knead on a floured cutting board for approximately 5 minutes. Let rest for 20 minutes.

2.
Cut the ball of dough into 4 pieces. Roll each piece in a 1-inch tube and cut each tube 12 pieces. Now roll each of these pieces with a floured rolling pin to make a 3-inch circle. Do this for all the dough and you will have 48 circles.

3.
In another bowl, combine the ground veal, minced mushroom, minced garlic, green onion, ginger, Chinese cabbage, chili garlic sauce, sesame oil, soy sauce and Chinese 5 spice.

4.
Place approximately 2 teaspoons of the filling in the center of each dough circle. Fold the dough in half and fold the seams. Do this procedure for all the pot stickers.

5.
Place 1 tablespoon of salad oil in a sauté pan over medium-high heat. Add the pot stickers and brown on the bottom.

6.
After the bottom of the pot stickers has browned, add the chicken broth to the pan. Bring to a boil, reduce heat to simmer, and cook until the chicken broth has dissipated.

7.
Drizzle the remaining 1 tablespoon of salad oil around the pan and brown the pot stickers on all 

sides. Enjoy your Pot Stickers.
