Pan-Steamed Vegetarian Gyoza
Dumplings
ベジタリアン餃子

l

Ingredients (about 35 pieces)

6 Shiitake Mushrooms
4 Cabbage Leaves
3.5 oz. (¼ pack) Firm Tofu
1 Tbsp. Soy Sauce
1 tsp. Grated Ginger
¼ tsp. Salt
¼ tsp. Pepper
Wonton Wrappers
Sesame Oil for cooking
Water for steaming
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Filling
Cut 6 caps of shiitake mushrooms and 4
leaves of cabbage into small pieces.
Peel a piece of ginger with a spoon and
grate it. Make 1 tsp. of grated ginger. A
spoon is easy to use to peel the ginger’s
complicated shape.
Heat 1 Tbsp. of sesame oil in a pan. Place
the shiitake mushrooms, cabbage and
grated ginger into the pan and add 3.5 oz.
(1/4 Pack) of ﬁrm tofu by crumbling with
your hand.

Cook over medium heat for 6 minutes.
Halfway, season with 1 Tbsp. of soy sauce,
¼ tsp. of salt and ¼ tsp. of pepper.
Set aside.

This is the wrapper I used today.
Do not touch the wrappers with wet hands
or they will stick together.
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Wrap
Place 1 piece of Wonton Wrapper
on your palm and put 1 tsp. of the
ﬁlling in the center of the
wrapper. Coat the edges of the
wrapper with a little water using
your ﬁnger. Fold the wrapper on a
diagonal.

Coat the 2 ends with water
using your ﬁngers. Bring up
the ends and stick them
together.

Repeat with the remaining ﬁlling.
You can keep in a plastic bag in the
freezer if you want to store the Gyoza
dumplings.
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Cook

Heat 1 Tbsp. of sesame oil in a pan and
place the dumplings in the pan. Add ¼
cup of water to the pan. Put a lid on
immediately and cook over medium
heat for 5-6 minutes until the water is
completely reduced. Repeat with the
remaining dumplings.

Serve with soy sauce or Ponzu (mixture of
soy sauce and rice vinegar) to taste.

