
  

APPETIZERS 

GYOZA 
This was such a favourite at our WBBC Book Club night. So simple to put together 

and great for snacks before a meal. Subscribe to our menu’s for the year 

Prep Time: 10 minutes 

Cook Time: 10-12 minutes 

Makes: 25-30  

 
Dumplings 

50 round dumpling wrappers 

500gm Pork mince 

1 cup finely shredded cabbage 

1 finely chopped spring onion 

3 Tablespoons of cooking sake 

1 Tablespoon of grated fresh 

ginger root 

2 cloves of crushed garlic 

2 tablespoons of Japanese soya 

sauce 

½ teaspoon of sesame oil 

½ teaspoon of ground white 

pepper 

1 beaten egg 

Plain oil for frying 

Dipping sauce 

4 tablespoons Japanese soy sauce 

1 teaspoon sesame oil 

1 tablespoon Chinese red rice 

vinegar (note: not red wine vinegar) 

2 teaspoons ginger, minced 

2 teaspoons chopped fresh 

coriander leaves or spring onion 

 

1. Put cabbage in a heat proof bowl and wilt by 

blanching in boiling water for 1 minute or putting in 

microwave on high for 1.5 minutes.  Let cool.  Mix all 

remaining ingredients into a large bowl and add 

cooled cabbage.   

 

2. Once everything is incorporated well, lay a dumpling 

wrapper on your bench and wet the edges with cold 

water using your finger.  Take approximately 1 

tablespoon of mix and lay onto one half of your 

wrapper, fold in half to form a semicircle and pinch 

edges to seal.  It is traditional to crimp the edges with 

your fingers by pinching the dough together 

 

3. To cook, heat 1 tablespoon of oil in a heavy frying 

pan over medium-high to high heat. Add 12 - 15 of 

the gyoza and cook for 2 minutes, or until golden 

brown on the bottom. 

 

4. Add 1/2 cup of water to the pan. Cover the 

dumplings and cook until the water is absorbed (5 to 

7 minutes). Repeat with the remainder of the gyoza 

dumplings. 

 

5. For the dipping sauce blend all the ingredients 

together and serve with your dumplings. 

 

 


