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is 100 items long and the kitchen  
churns out as many as 10,000 every  
day. In our new book, The Dumpling 
Galaxy Cookbook (Clarkson Potter, 
2017), we’ve broken down the entire 
process for home cooks who don’t have 
a staff of dishwashers. • So take a 
moment. Breathe. Invite some friends 
over for dinner, and ask them to help 
you in the kitchen. Dumplings are best 
shared; the same goes for the labor of 
making them. • The Lunar New Year 
is just around the corner, so now’s 
the perfect time to throw a dumpling-
making party. 

Dumplings may be the perfect 
food: protein, vegetable, and 
seasoning all wrapped in a tidy 

parcel of starch. There’s a reason  
nearly every culture on Earth makes 
them. Now, if only they weren’t so tricky 
to construct. • We’re here to tell  
you they aren’t. At Helen’s Flushing 
restaurant, Dumpling Galaxy in 
Queens, New York, the dumpling menu 

P R I M E R

P H O T O G R A P H S  b y  H E A M I  L E E

1. DUMPLING STEAMER  
LINERS: You’ll need some 
sort of insulator to keep 
dumplings from sticking to 
the steamer. Cabbage leaves 
are traditional, but parch-
ment liners—perforated 
rounds of parchment paper—
also work.

2. BAMBOO STEAMERS: Find 
a classic bamboo steamer big 
enough to fit over your wid-
est pot: The wider it is, the 
more dumplings you can cook 
at once. Steamed dumplings 
need space—about an inch 
between each—but with a 
12-inch, two-level steamer, 
you can easily cook two dozen 
at once.

3. EGG CARTONS: Dust an 
empty carton with flour and 
store your just-formed raw 
dumplings in it to preserve 
their shape before cooking.

4. DUMPLING WRAPPERS: 
While store-bought wrappers 
will never replicate fresh, 
they’re a handy shortcut we 
support. Helen’s preferred 
brand is Twin Marquis, made 
in New York City. (It’s better 
to have mostly homemade 
dumplings than no dump-
lings at all.)

5. CLEAVER OR DOUGH 
SCRAPER: Evenly cooked 
dumplings are made with 
accurately portioned dough, 
which is best cut with  
a wide, flat blade dusted  
with flour to keep everything 
from sticking.

6. ASIAN-STYLE ROLLING 
PIN: Forgo hefty West-
ern rolling pins. Seek out 
a smaller, foot-long, ½- to 
1-inch-wide dowel. 

7. DUMPLING FILLING 
PADDLE: A far better tool 
than a measuring spoon— 
no scooping raw meat  
with your fingers—these 
paddles help cut and portion 
filling evenly.

(    )DU M PLI NG ES S E NTIAL S 
Good dumplings don’t  

require a pantry full of equipment, 
but a few inexpensive items  

can lend a helping hand.  
All of these products, from steamers 

to paddles, can be easily 
found online or at your local Asian 

grocery store.
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DUMPLINGS
A brief and joyous guide to China’s endlessly adaptable dough pocket

BY M A X FA LKOWI T Z & H ELEN YO U
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The possibilities for dumpling 
permutations are countless. Here,  
we offer three classic recipes with  
which to begin your dumpling 
adventures. Now, go forth and fill.

Pan-Fried Spicy Beef Dumplings 
MAKES ABOUT 42; Photo pg. 23
Active: 1 hr. 40 min. • Total: 2 hr. 10 min.

In these delightfully rich dumplings, homemade or 
store-bought chile oil is balanced by freshness from 
scallions and ginger and sweetness from oyster 
sauce. To maximize the crispy surface area, stretch 
and arc the shape of the raw dumpling slightly.

For the dough: 
 4   cups all-purpose flour, plus more for 

dusting
 ¼ tsp. kosher salt
 2  large egg whites

For the filling and cooking: 
 2  Tbsp. vegetable oil, plus more for frying
 1  medium onion, minced (1⅓ cups)
 1  tsp. chile oil or more, to taste
 1  lb. fatty ground beef
 3   scallions, white and green parts minced 

(scant ½ cup) 
 2  Tbsp. oyster sauce
 2  Tbsp. soy sauce
 1   Tbsp. freshly grated ginger  
 1  Tbsp. toasted sesame oil
 1  tsp. freshly ground black pepper
 ½  tsp. kosher salt
 ¼  cup all-purpose flour
 ¼  cup white vinegar

1 Make the dough: In a large bowl, combine the 
flour and salt. Add 1½ cups lukewarm water 
and the egg whites and stir with fingers. (Dough 
should be shaggy with dry pockets of flour, like 
biscuit dough.)

2 On a well-floured work surface using floured 
hands, knead the dough, dusting with more flour as 
needed, until smooth, about 4 minutes. Transfer to 
a lightly floured bowl and cover the bowl with plas-
tic wrap. Let rest 30 minutes or up to 1 hour.

3 Make the filling: In a medium skillet, heat 2 table-
spoons oil over medium-high heat. Add the onion 
and cook, stirring occasionally, until softened,  
7–9 minutes. Stir in the chile oil. Let cool.

4 In a large bowl, combine the beef, scallions, oys-
ter sauce, soy sauce, ginger, sesame oil, pepper, and 
salt and mix with hands. Fold in the cooled onions.

5 On a floured surface, knead the dough briefly until 
satin smooth. Cut into 4 equal pieces. Roll each 
piece into a ¾-inch-thick log and cut with a cleaver 
or a sharp knife into 12 equal pieces about the size of 
an egg yolk. On a rimmed baking sheet, toss the balls 
generously with flour and drape with a damp paper 
towel to hold. 

6 Flatten each ball slightly with the palm of your 
hand. Using an Asian-style rolling pin, flatten 
the dough a bit more. Roll from the edge of each 
dough disk to its center, rotating the disk between 
rolls. Repeat until the wrapper is 3 inches in 
diameter and the edges are half as thick as the 
center. Transfer back to the well-floured work 
surface and tent with a damp paper towel. Repeat 
with the remaining wrappers.

7 Holding a wrapper in your palm, fill the cen-
ter with a tablespoon of filling. Pinch the edges of 
the wrapper shut to form a half moon, squeezing 
out any air bubbles. Tug the ends of the dumpling 
slightly to elongate, then curve into a slight cres-
cent shape. Repeat with the remaining filling and 
wrappers (you may have a few extra wrappers).

N othing compares to 
the lightness and 
elasticity of homemade 

dumpling dough. Easy and low-
maintenance, it entails no yeast, 
no fat, and no worries about 
over- or undermixing. 

We use the same dough for 
boiled and pan-fried dumplings. 
In addition to water and flour 
(bleached flour will be easier to 
work than unbleached), we add 
salt for subtle flavor and an egg 
white for greater elasticity.

For steamed dumplings, 
we begin by mixing a portion 
of the flour with boiling water. 
This classic Chinese method 

A Note on Dumpling Dough
precooks some of the starch, 
resulting in a suppler, stretchier 
dough that can be rolled more 
thinly than our boiled and pan-
fried dumpling dough (no salt or 
egg white required).

No matter what dough 
you use: Don’t worry about 
prettifying your dumplings. 
As long as they’re well sealed 
and free of air pockets, they 
will cook deliciously. Back 
where Helen’s from (Tianjin, in 
northern China), a simple, firm 
fold is perfectly acceptable.

Fold your way to dumpling 
heaven: saveur.com/dumplings

Dumplings don’t 
need pleats 
to be perfect. 
They’re perfect 
by nature of 
being dumplings. 
Simply fill, 
fold, and pinch 
your way to 
little pockets of 
happiness. 

Uncooked 
dumplings can 
be frozen on a 
parchment-lined 
baking sheet 
for 4 hours until 
completely solid, 
and then stored 
in sealable 
plastic bags.

8 In a medium bowl, whisk the flour, vinegar, and      
2 cups water to make a slurry.

9 Brush one or two 10-inch nonstick or cast-iron 
skillets lightly with oil and heat over medium-high 
heat. Add 8 dumplings to each pan with the flat 
sides down, at least ½ inch apart. Pour in ⅓ cup 
plus 1 tablespoon of the slurry, then partially cover 
the pan. Increase to high heat and cook 1 minute 
for nonstick or 2 minutes for cast iron. Lower the 
heat to medium and cook 3 minutes for nonstick or 
2 minutes for cast iron. Lower the heat to low, and 
cook 3 minutes for nonstick or 2 minutes for cast 
iron. Remove the lid and cook until water has evap-
orated and a golden brown starch disk remains, 
3–4 minutes more. Using a flexible spatula, loosen 
the disk from the pan. Place a large plate over the 
top of the pan and flip the disk onto the plate in one 
motion, crispy side up. Serve immediately.

Boiled Pork and Chive Dumplings 
MAKES 24; Photo pg. 23
Active: 1 hr. 15 min. • Total: 1 hr. 45 min.

Try to find a fatty blend of ground pork; it will 
improve the filling’s flavor and juiciness. Chopped 
garlic chives, which have a peppery raw-garlic flavor, 
and fresh ginger cut through the rich meat. Make sure 
the dumplings are completely sealed and devoid of air 
bubbles to prevent any leaks  during boiling. 

For the dough: 
 2   cups  all-purpose flour, plus more for 

dusting
 ⅛ tsp. kosher salt
 1  large egg white

For the filling: 
 1  lb. ground pork
 2  Tbsp. sherry cooking wine
 1   Tbsp. freshly grated ginger 
 2  tsp. soy sauce
 ½  tsp. kosher salt
 ½   cup minced garlic chives (Chinese chives) 

or conventional chives

1 Make the dough: In a large bowl, combine 
the flour and salt. Add ¾ cup lukewarm water 
and the egg white and mix with fingers. (Dough 
should be shaggy with dry pockets of flour, like 
biscuit dough.)

2 On a well-floured work surface using floured 
hands, knead the dough, dusting with more flour 
as needed, until smooth, about 4 minutes. Trans-
fer to a lightly floured bowl and cover the bowl 
with plastic wrap. Let rest at least 30 minutes or 
up to 1 hour.

3 Make the filling: In a medium bowl, combine 

4 Rules for Better
                Dumplings
FRESH INGREDIENTS MATTER: No 
amount of dumpling folding skill or soy 
sauce can rescue the flavor of wilted 
chives or low-quality pork. Use the best 
ingredients you can find. 

VEG OUT: The real star of any dumpling 
filling isn’t the meat; it’s the vegetables, 
which add flavor and moisture. To avoid too 
much moisture, wring out cooked, watery 
vegetables in a tea towel or cheesecloth 
before mixing into your filling.

FATTEN UP: Dumplings need fat for flavor 
and texture (lean ground meat turns grainy 
when cooked). Restaurants typically use 
meat with 20 to 30 percent fat for a richer 
dumpling that’s also more resistant to 
overcooking. Have your butcher grind a whole 
cut of meat: a pork or lamb shoulder, say, or 
equal parts chicken breasts and thighs.

MIND YOUR MIXING: Mix your filling by 
hand until it develops a slightly tacky quality, 
which will keep it from falling apart during 
cooking. But don’t overmix: Squeezing the 
filling through your fingers or mixing until it’s 
completely homogenous will make for an 
unpleasant and stiff texture.
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the pork, sherry, ginger, soy sauce, and salt and 
mix with hands. Fold in the chives. 

4 On a floured surface, knead the dough briefly 
until satin smooth. Cut into 4 equal pieces. Roll 
each piece into a ¾-inch-thick log and cut with a 
cleaver or a sharp knife into 6 equal pieces about 
the size of an egg yolk. On a rimmed baking sheet, 
toss the balls generously with flour and drape 
with a damp paper towel. 

5 Flatten each ball slightly with the palm of 
your hand. Using an Asian-style rolling pin, flat-
ten the dough a bit more. Roll from the edge of 
each dough disk to its center, rotating the disk 
between rolls. Repeat until the wrapper is  
3 inches in diameter and the edges are half as 
thick as the center. Transfer back to the well-
floured surface and tent with a damp paper towel.

6 Holding a wrapper in your palm, fill the center 
with a tablespoon of filling. Pinch the edges shut 
to form a half moon, stretching the dough slightly 
as needed and squeezing out any air bubbles. 
Transfer back to the tented work surface and 
repeat with the remaining wrappers.

7 In a medium pot of boiling water, add 6 dump-
lings at a time. Boil for 2 minutes on high, then 
reduce the heat to medium-high and cook for  
2 minutes more. Reduce the heat to medium and 
cook until the dumpling wrappers are puffy, a 
final 2 minutes. 

8 Using a slotted spoon, transfer the dumplings 
to a plate. Serve immediately.

Steamed Mixed Shellfish Dumplings 
MAKES 24; Photo pg. 23
Active: 1 hr. 10 min. • Total: 2 hr.

In China, this combination of shrimp, scallops, and 
crab is a special-occasion dumpling filling. The 
clean flavor and slippery texture of the shellfish are 
unobscured by any filler. Serve steamed dumplings 
directly from the bamboo steamers, since their 
delicate wrappers can break in transfer.

For the dough: 
 2   cups all-purpose flour, plus more for 

dusting
 ¾  cup boiling water

For the filling and cooking: 
 2  Tbsp. vegetable oil
 ½   cup minced shiitake mushrooms 
 2  garlic cloves, minced (1 tsp.) 
 ½   lb. medium shrimp, peeled, deveined, and 

minced (1 cup)
 ¾  cup lump crabmeat, minced
 4   medium scallops, chopped into a paste  

(¼ cup plus 2 Tbsp.) 
 ¼   cup minced scallions (white and green 

parts) 
 2 tsp. freshly grated ginger
 2  tsp. sherry cooking wine
 1  tsp. freshly ground black pepper
 1  tsp. kosher salt
 1  tsp. sugar

 ½   cup minced garlic chives (Chinese chives) 
or conventional chives

 8   large green cabbage leaves, for lining the 
steamers

1 Make the dough: In a large bowl, add 1 cup and 
3 tablespoons flour. Using a wooden spoon, stir in 
the boiling water until the dough forms an elas-
tic ball. Fold in the rest of the flour by hand. (The 
dough will have some dry pockets of flour.)

2 On a well-floured work surface using floured 
hands, knead the dough, adding more flour as 
needed, until springy and smooth, about 4 min-
utes. Transfer to a lightly floured bowl and cover 
the bowl with plastic wrap. Let rest 30 minutes or 
up to 1 hour.

3 Make the filling: In a small skillet over medium-
high heat, heat the oil. Add the mushrooms and 
cook, stirring occasionally, until tender and 
lightly browned, about 4 minutes. Reduce the 
heat to medium and add the garlic. Cook, stirring 
constantly, 1 minute. Remove and let cool.

4 In a medium bowl using your hands, mix the 
mushrooms, shrimp, crabmeat, scallops, scal-
lions, ginger, sherry, pepper, salt, and sugar into a 
sticky paste. Fold in the chives. 

5 On a floured surface, knead the dough briefly 
until satin smooth. Cut into 4 equal pieces. Roll 
each piece into a log and cut with a cleaver or a 
sharp knife into 6 equal pieces about the size of an 
egg yolk. On a rimmed baking sheet, toss the balls 
with flour and drape with a damp paper towel. 

6 Flatten each ball slightly with the palm of your 
hand. Using an Asian-style rolling pin, flatten 
the dough a bit more. Roll from the edge of each 
dough disk to its center, rotating the disk between 
rolls. Repeat until the wrapper is 3 inches in 
diameter and the edges are half as thick as the 
center. Transfer back to the well-floured surface 
and tent with a damp paper towel. 

7 Holding a wrapper in your palm, fill the center 
with a tablespoon of filling. Pinch the edges shut 
to form a half moon, stretching the dough slightly 
as needed and squeezing out any air bubbles. Tug 
the ends of the dumpling slightly to elongate, 
then curve into a slight crescent shape. Repeat 
with the remaining wrappers. 

8 Line the baskets of one or more large bamboo 
steamers with cabbage leaves. Leaving at least 
1 inch between each dumpling, lay in as many 
dumplings as will fit. Stack the steamers and 
cover with a lid.

9 In a large pot over high heat, bring 2 inches of 
water to a boil. Place the steamer over the pot (if 
using multiple steamers, use multiple pots), with 
the steamers resting at least 2 inches above water. 
Steam until the dumpling wrappers are translu-
cent and shiny, 7–9 minutes. 

10 Turn off the heat and carefully remove the 
steamers from the pots. Uncover the steamers and 
serve the dumplings immediately, straight from 
the steamers. 

BOILED: The easiest to make—just throw them 
in boiling water—this is the most common style 
in northern China. It’s great for red meat fillings 
and thicker, more rustic wrappers that give you 
a little resistance on that first nibble.

STEAMED: Since they’re not knocked 
around by boiling water, steamed 

dumplings are more delicate. Made 
with thinner skins, they often feature 

beautiful, intricate pleats like you’ll 
find at dim sum in Shanghai or 
Hong Kong. This method is 
ideal for leaner seafood and 
vegetable fillings. 

PAN-FRIED: The most difficult 
to master—you’ll have to dial 

in exact cooking times and 
temperatures based on your 

particular stove and pan—
pan-fried dumplings are 

bound together with a 
slurry of flour, water, and 
vinegar that is poured 
into the sizzling pan. As 
the liquid evaporates, 
the starch fries to 
a crunchy golden 
brown, connecting the 
dumplings with a paper-

thin pancake that you 
crack like a crème brûlée. 

(    )D U M P L I N G  M E T H O D S 
Almost all dumplings fit into one  

of three broad categories:  
the boiled, the steamed, or the 

pan-fried. Each has its own 
advantages, but dumplings are 

flexible creatures. Mix 
and match your fillings at will.

Dipping 
Sauces
These versatile 
sauces will make 
your dumplings 
happy.

Raw Garlic 
Sauce
MAKES ¾ CUP

Whisk 16 cloves 
minced fresh  
garlic with ¼ tsp. 
lemon juice and  
½ cup water.  
Chill 1 day or up  
to 1 week. 

Soy Dipping 
Sauce
MAKES ¼ CUP

Whisk 2 Tbsp.  
soy sauce with 
1 Tbsp. rice  
vinegar, 2 tsp. 
sugar, and 1 tsp. 
minced fresh 
garlic. Serve 
immediately, or 
refrigerate  
up to 2 days. 

Chile Oil
MAKES 2½ CUPS

In a small sauce-
pan, heat 2 cups 
vegetable oil  
to 325°. In a heat-
proof bowl,  
mix ½ cup red 
pepper flakes, 
⅓ cup gochugaru 
(Korean red  
pepper flakes),  
3 cinnamon 
sticks, 1 star 
anise, 2 Tbsp. 
minced  ginger, 
and 1 coarsely 
chopped  
scallion. Stir the 
hot oil into the 
spice mixture.  
Let cool.  
Remove the  
scallion and  
cinnamon sticks. 
Store chilled  
in a sealed  
container up to  
6 months. 

Three dipping 
sauces to know 
(clockwise from 
left): raw garlic; 
soy; chile oil.  
See recipes on  
opposite page.


