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SICHUAN SOUP DUMPLINGS

BY YAO ZHAO, 50HERTZ FOODS

CATEGORY SERVINGS PREP TIME COOK TIME
CHINESE 5 1 HOUR 10 MINS

Dumplings are the ultimate comfort food in many cultures. | will use ready-made wrappers
instead of making from scratch. Dumplings are so easy to make, and it's a fun activity to
gather a group of family and friends. If you can't eat them all, put them in the freezer and
whip up a snack in 15 mins. This recipe makes roughly 30 dumplings.

Prepare the filling:
1. Place the ground meat, chives, ginger, soy sauce, Shaoxing
wine, sesame oil, and 50Hertz Red Sichuan Pepper Qilin a
big mixing bowl. SX wine and SP oil help refine the flavors of

INGREDIENTS the meat.
. 2.Use your hands to mix the ingredients thoroughly. Our filling
For the filling is donel

e 1 packs dumpling wrappers

e 1lb ground meat of your choice
(pork, chicken, turkey, beef)

e 4 cups Asian garlic chives (3E3)

or dill diced

1 inch ginger, minced

1/4 cup soy sauce

1/4 cup Shaoxing wine

1 thsp sesame ail

2 tbsp red Sichuan pepper oil

2 tsp ground white pepper

Prepare the dumplings:

1.Prepare a small bow! of warm water (used to wet the edge
of the wrappers).

2.Take one dumpling wrapper and place a teaspoon of the
filling in the center of a wrapper. It's key to not overfill for a
strong seal, and to prevent the dumpling from opening while
boiling.

3.Dip your finger in the bow! of warm water and use that to
wet the edge of the wrapper. Then fold the filled wrapper
and start making crimps to seal the dumpling as pictured.

Make Sichuan base soup and boil dumplings:

1.Boil a pot of water and make ginger garlic sauce: put the
minced garlic and ginger in a bowl and pour in 1/2 cup of
boiling water.

2.Grab your favorite soup bowl; put in soy sauce, vinegar, chili
oil, sesame oil and all the ginger garlic sauce. Stir and mix
them well.

3.Put the green vegetables in the boiling water. Once soft,
strain them. Add to the bow! with your soup base. Bring the
pot of water back to a boil.

4.Use the same water and boil the dumplings for roughly 4-5
mins. One sign that they are ready is when they float to
surface. If the wrapper is semi-translucent and you can see
the filling, you know it will be tasty!

5.Use a skimmer to fish out the dumplings and put into bowl.
Drizzle 50Hertz Green Sichuan Pepper Oil on top and stir
well.

For the soup base
e 4 cups green veggies (bok choy,
snow pea shoots, water spinach,
etc.)
1 thsp chili oil or Lao Gan Ma
2 tbsp light soy sauce
2 tbsp black vinegar
1 tsp sesame all
1 garlic clove, minced
1 inch ginger, minced
1 tsp green Sichuan pepper oil
(drizzle at the end for its aroma)


https://www.instacart.com/landing?product_id=2582814&retailer_id=119&region_id=346747165&mrid=96469323&utm_medium=sem_shopping&utm_source=instacart_google&utm_campaign=ad_demand_shopping_food_dc_washington_newengen&utm_content=accountid-8145171519_campaignid-1754059662_adgroupid-66087061142_device-c&gclid=Cj0KCQiAx9mABhD0ARIsAEfpavS0iCgPRDGCXuO5LL9xjHgiMMToa89Q-O250584FJ5bR9phbaVS6W0aAmhOEALw_wcB
https://www.amazon.com/Soeos-Chinese-Shaohsing-Cooking-Shaoxing/dp/B07K6VD6DL
https://50hertzfoods.com/collections/sichuan-pepper-oils/products/red-sichuan-pepper-oil

