
Sesame CHKN Potstickers
Servings: 24 potstickers
Cook + Prep Time: 30 minutes

Ingredients
Potstickers
16 oz (2 boxes) Naked CHKN Not Chicken or 
Zen CHKN Not Chicken, minced or pulsed in 
food processor until finely chopped
6 Tbsp shiitake mushrooms, finely diced
2 cloves of garlic, minced
4 scallions, thinly sliced
1 Tbsp soy sauce
1 Tbsp freshly grated ginger
2 tsp rice wine vinegar
1 tsp Shaoxing wine
36 wonton wrappers
2 Tbsp vegetable oil
4 Tbsp white sesame seeds

Dipping Sauce
2 Tbsp soy sauce
2 Tbsp rice wine vinegar
1 tsp ginger, grated
1 small clove garlic, minced
1 scallion, thinly sliced
1 Tbsp toasted sesame oil
1 tsp sugar

Instructions
Step 1
Heat a large wide skillet over medium heat. When skillet is hot, add 1 
tablespoon of vegetable oil. When oil shimmers, add mushrooms, 
garlic and green onions. Sautee for 3-4 minutes or until fragrant. 
Remove from heat.

Step 2
In a large bowl, add mushroom mixture to CHKN, ginger, rice wine 
vinegar, Shaoxing wine, and a pinch of salt and pepper.

Step 3
Assemble the potstickers: Place wrappers on a work surface; spoon 1 
tablespoon of the Naked or Zen CHKN Not Chicken mixture into the 
center of each wrapper; using your finger, rub the edges of the 
wrappers with water; fold the dough over the filling to create a 
half-moon shape, pinching the edges together to create a seal.

Step 4
Brush the bottom of each potsticker with water and dip into sesame 
seeds to coat the bottom. Combine dipping sauce ingredients in a 
small bowl and let sit for 5 minutes to allow flavors to meld.

Step 5
Wipe the skillet and return to the burner over medium heat. Add 
potstickers in a singer layer and cook until golden brown (about 2-3 
min). Add 4 tablespoons of water to the skillet and cover to let 
potstickers steam – about 3min.

Step 6
Assemble potstickers on a plate and serve with dipping sauce. Enjoy!

Alternative Recipe
Place assembled potstickers in an air fryer set to 350 degrees for 5-7 
min or until golden and crispy.

Added yumminess...
Serve with sesame dipping sauce!


