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Chicken Pot Stickers

40-50 Potstickers

Ingredients

Filling:
2  cups shredded napa cabbage and finely chopped
10 ounces ground chicken
2 green onions, chopped

2 small carrot chopped minced

2 teaspoons minced ginger
2 small cloves garlic, minced
1 tablespoon oyster flavored sauce
1 ½  teaspoons Mirin
1 1/2  teaspoons sesame oil
1 tablespoon cornstarch
1 tablespoon soy sauce
Assembly:
40-50 potsticker wrappers
3-5 tablespoons cooking oil
Dipping sauce:

6 tablespoons soy sauce

2 tablespoons rice vinegar

2 tablespoons water

2 tablespoons sugar

1 teaspoon sesame oil

½ teaspoon red pepper flakes

Directions

Filling:

1.Place all ingredients in a large bowl. Mix thoroughly. 

2. Place a pot sticker wrapper on a clean work surface and place a large teaspoon of the filling in the center of the wrapper. Brush the edges of the wrapper with water. Fold the wrapper over to form a semi-circle. Press the edges to adhere using your hands, make small pleats or folds to close and seal the pot sticker. Place the completed pot stickers on a large sheet pan coated with oil to prevent sticking or a baking mat.  Set aside and keep completed pot stickers covered with a slightly damp towel.
Assembly:

1. Heat a heavy, large skillet and add enough vegetable oil to coat the bottom of the skillet, 1-2 tablespoons.  Add the pot stickers and about ¼ cup water.  Cover the pan and allow the pot stickers to steam in the water.  Cook until all water evaporated.  Once water evaporates the pot stickers will brown on the bottom of the pan.  Add more vegetable oil as necessary. Brown only on 1 side and remove with spatula.  Serve immediately with dipping sauce.

Dipping Sauce:

1. Mix together ingredients in a small bowl and set aside.
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