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Ingredients 4 Portions
 = Kot�nyi Produkte

For the dough

240 g Flour

150 ml W�ter, boiling hot

0.5 tsp.  Se� S�lt, Co�rse

Cornst�rch

For the filling

3 pcs. G�rlic cloves, thinly sliced

300 g Chinese c�bb�ge, finely

chopped

150 g C�rrots, gr�ted

120 g Zucchini, gr�ted

50 g Bell pepper, red, finely

diced

2 tbsp. Soy s�uce

2 tbsp.  Asi�n Herbs

1 tsp.  Ginger, Ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

Veget�ri�n Gyoz� Dough

Dumplings

75—90 Min

Prep�r�tion

1 First prep�re the dough for the gyoz�. To do this, mix the s�lt with hot

w�ter. Now �dd it to the flour in � food processor �nd �llow it to be kne�ded

for 10 minutes until the dough is m�lle�ble. Divide the dough into 2 rolls �nd

chill for 30 minutes. It's best if you wr�p the dough in pl�stic wr�p.

2 Sprinkle your work surf�ce with cornst�rch �nd roll the dough out thinly. It

should not be thicker th�n 2 mm. Cut out circles of �round 8 cm in

di�meter. Use � gl�ss if you do not h�ve � cutter.

3 Now sprinkle the dough circles with cornst�rch �g�in so th�t they do not

stick together when st�cked. Now put the dough circles to one side.

4 Now he�t some oil in � p�n �nd s�uté the finely sliced g�rlic. Add bell

pepper, zucchini, c�rrots �nd Chinese c�bb�ge. Stir in the ground ginger.

5 Se�son to t�ste with soy s�uce, s�lt, pepper �nd Kot�nyi Asi�n Herb

Se�soning Mix.

6 Now m�ke the dumplings. To do this, pl�ce 2 te�spoons of the chilled filling

into the middle of e�ch dough circle. Dip your finger into � gl�ss filled with

w�ter �nd then use it to moisten the edge of the dough.

7 Then fold the dumplings �nd press the edges together. Pl�ce onto � pl�te.

Pl�ce � d�mp te� towel over the dumplings so th�t they do not dry out.

8 Bring � l�rge p�n of s�lted w�ter to � boil. Pl�ce the ste�mer over it �nd

reduce the he�t. Now pl�ce the gyoz� in the ste�mer �nd ste�m for �round

8–10 minutes.

9 Then fry the gyoz� on one side in � p�n with some oil so th�t they go

crispy. Once re�dy, you c�n enjoy the gyoz� with � v�riety of di�erent

s�uces.


