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the person lucky enough to find it!
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Ingredients:

680g flour

300ml water

1g salt

225g ground pork

15ml soy sauce

15ml rice wine

19 pepper

45ml sesame oil

Half an onion

3009 shredded cabbage
60g shredded bamboo shoots
Two slices of minced ginger
One clove of ground garlic

they start eating!

BIMES AKIRREERISA] !

now is the time to do it.

Dumplings
IKER

umplings are great to eat at any time of year, but at New
Year they take on a new significance. Dumplings sym-
bolize prosperity because their shape is similar to gold
ingots used in the past. In some places a coin is put in
one of the dumplings, bestowing an extra slice of good fortune on
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First we will make the dough. Add the salt to the flour and mix it
in. Slowly pour in the water. The biggest mistake you can make
is not adding the right amount of water, so stop pouring
once the dough has a nice consistency. Cover the
dough and put it to one side.

Put the rest of the ingredients in a bowl and

stir slowly until they are all mixed together.
Bring out the dough again and knead it until it
gets soft. Divide the dough into small circles. Add
some filling, fold the dough over and squeeze it
closed with your fingers. If you want to add a coin,

To cook, boil the water then add the dumplings.
When the water comes back to the boil add 125ml
of cold water. Repeat two more times. Remove your
dumplings and serve. If you put a coin in any of your
dumplings make sure you tell your guests before
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