Gyoza



	Ingredients: 
	
	

	
	1/6 
	Cabbage

	
	1
	Carrot

	
	1 
¼ 

1-2 
	Celery  
Onion 

Garlic cloves 

	
	1/6 
	Ground Pork

	15ml

15ml  

5ml

5ml

10ml 

15ml 
	5 
1 Tbsp.

1 Tbsp.

1 tsp. 

1 tsp. 

2 tsp. 

10-15

1 Tbsp.
	Shrimp 

Rice Wine Vinegar

Soy Sauce 

Pepper 

Salt

Sesame Oil 

Wonton Wrappers  
Egg 


Day 1: 

1. Shred cabbage, carrot and celery into a large bowl  Dice onion and mince garlic – add to shredded vegetables 

2. Remove tails and chop shrimp roughly

3. Mix shrimp and ground pork into shredded vegetables 

4. Add rice wine vinegar, soy sauce, sesame oil, salt and pepper – mix well with hands, ensuring even distribution of ingredients and sauces 

5. Wrap with saran wrap and label – put into fridge for next day 

Day 2: 

6. Put 15ml of egg into a custard cup 

7. Lay out wonton wrapper with floury side up

8. Dip finger in egg and rub along one side of wonton wrapper 

9. Place a spoonful of the filling into the center of the wrapper 

10. Bring sides together, pinching all the way around to ensure it is sealed

11. Fold side decoratively, press gyoza down so it has a flat bottom and stands up

12. Once all folded together, heat a pan of 5ml canola oil 
13. Space gyoza into pan, crisp each side of the gyoza 

14. Add ¼ of water into the pan, turn off heat and cover 

15. Wait about 2-3 minutes until water is all evaporated – this ensures pork  and shrimp are cooked 

16. If you prefer a crisp gyoza you can then turn the pan bake on medium heat and recrisp the sides 
