PAssionATe Foob

STEAMEDVEGETABLE DUMPLINGS

A great way to use summer veggies that are in season...add your favorites!

| tablcspoon choPPccl cilantro leavcs

i/2 Pouncl firm tofu
1/2 cup coarscly gratccl carrots 1 tablcspoon soy sauce
1/2 cup shredded NaPa cabbagc

2 tablcspoons Flnely CI‘IOPPCd I"Cd PCPPCI"

i tablcspoon hoisin sauce
2 teaspoons sesame oil

2 tablcspoons Finely choPPecl scallions 1 egg, lightly beaten
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2 teaspoons Fincly minced fresh ginger salt and pepper
Bowl of water, Plus additional water for steamer
35 to40 small wonton wrappers

Non~stic‘< vegetable spray

0 (Cutthe tofuinto 1,/4-inch cubes and Place ina Iargc mixing bowl. Add the carrots, cabbage, red pepper,

scallions, ginger, cilantro, soy sauce, hoisin, sesame olil, egg, salt, and pepper. Lightlfj stir to combine.

(0} To form the clumPlings, remove | wonton wraPPergrom the Packagc, covcring the others with a damP cloth.
Brush the edges of the wrapper Iig}’]tlfj with water. Place a rounded 2 teaspoon of the tofu mixture in the
center of the wrapper. Shape as clesirecl, Pressing edgcs togctl’xcr to seal. Set aside and coverwith a clamp
cloth. Kepeat Proceclure until the gi”ing is gone.

0 |nwok orFrH pan, bring 1,/2-inch of water to a simmer over medium heat. Lig!’xtlg spray the surface of a
bamboo steamer with the non-stick vegetable spray to prevent sticl(ing. Flace as many cluml:)lings as will fit

into a steamer, without touching each other. (over and steam for 10 to 12 minutes over medium heat.
(0} Kcmovc the dump!ings from the steamer.

0 Servewith soy cliPPing sauce: | cup soysauce, /4 cup Mirin, dash black vinegar
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