Pork & Prawn
Dumplings in Broth

Pork & Prawn Dumplings in Broth
Ingredients:
Dumplings (makes approximately 24) –
•
•
•
•
•
•
•
•
•
•
•
•

300 grams of pork mince
200 grams of raw prawn meat, finely chopped
2 tsp fresh ginger, finely grated
1 clove garlic, finely chopped
½ stalk lemongrass (white part only), finely chopped
1 eschalot, finely chopped
2 tsp chilli paste, optional
1 spring onion (white and green part), finely chopped
1 egg, beaten
1 tbsp soy sauce
1 tbs Shaoxing wine*
1 packet round dumpling wrappers

Broth (makes approximately 1L) –
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

1.5L liquid chicken stock
2 whole spring onions
1 tbs ginger, finely grated
2 cloves garlic, crushed
1 handful dried assorted mushrooms
2 cinnamon quills
4 star anise
1 handful dried shitake mushroom
2 tbs light soy sauce
¼ cup Shaoxing wine*
2 tsp sesame oil
1 tbs black vinegar*
1 tsp caster sugar
pinch white pepper
2 tsp chilli paste, optional

Garnish –
•
•
•
•
•
•
•

4

1 bunch baby bok choy, cleaned, cut into lengthways and
steamed (or serve with your favorite steamed vegetables)
2 spring onions (white and green parts), thinly sliced
1 long red chilli, thinly sliced
Coriander sprigs
Sesame oil
Chilli oil
Bean sprouts

1 hour

*Shaoxing wine and black vinegar can be found in Asian
supermarkets. These can be substituted with balsamic
vinegar (for black vinegar) and dry sherry (for Shaoxing
wine) if needed.
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Method:
•

To make the broth, place all ingredients (but the garnish) in a medium size pot over high heat and
bring to the boil. Then, reduce heat to low and simmer for 20 minutes.

•

After 20 minutes, strain the broth the stock, then place it back into the same pot and set aside.

•

To make the dumplings, combine the pork mince, prawn meat, ginger, garlic, egg, Shaoxing wine
and spring onion in a bowl. Season with salt and white pepper. Mix until well combined.

•

Place approximately ½ a heaped tsp of the mixture into the middle of one of the dumpling
wrappers.

•

Use a little water to moisten one edge, fold over the wrapper to enclose the filling. Seal tightly with
your finger into a half moon shape. Then, take the two corners and fold them back together so they
are touching. Press the corners to seal (this will form a rose shape).

•

Repeat with remaining filling and wrappers. Set these aside in the fridge for 10 minutes to firm up
slightly.

•

In the meantime, take the baby bok choi and place on a solid steam tray lined with baking paper.
Season greens with salt and pepper.

•

Take the dumplings from the fridge and place on a solid steam tray lined with baking paper. Place
both trays - dumpling and vegetables - in the oven.

•

Set a timer for dumplings for 15 minutes.

•

Set a timer for the greens for 7 minutes, then check they are al dente or cooked to your liking.
Take out and set aside.

•

In the meantime, turn the cooktop back on to heat the broth.

•

After 15 minutes, check the dumplings are cooked through. Once cooked, take the dumplings out
and drizzle with sesame oil (this will help them from drying out).

To serve –
•

Place the dumplings into serving bowls, and the steamed greens in between the dumplings.

•

Ladle over the hot broth – remembering to only use enough broth as you need.

•

Garnish and dot sesame oil in the broth and serve.
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Notes:
Broth –
•

Remaining broth will last for months in fridge. Just remember to simmer for 20 minutes before
serving, and add in new fresh aromats or sauces as needed.

•

If you want to heat your broth in the combi steam oven, just pop in the pot and choose the
regeneration program. This program uses full steam and runs for 20 minutes.

Dumplings –
•

You can also cook your dumplings in a bamboo steamer or steamer pot on your cooktop.

•

Extra dumplings can be frozen before cooking in an airtight container lined with baking paper.
Make sure they aren’t touching when freezing so the wrappers don’t break.
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