
Xian’s chicken dumplings 

 

The amounts below make well over 100 dumplings. Divide the recipe if you don’t want that many. If 

you do make a lot, it’s best to do it with others and get a production line happening. 

 

For the pastry 

1.6kg plain flour 

 

For the filling 

1/3 cup very finely chopped fresh ginger 

3 cups finely chopped Chinese cabbage (place this in salted boiling water to blanch for a few 

minutes. Remove and squeeze excess water out). 

6 bunches bok choy, very finely chopped 

1kg chicken mince 

1 heaped teaspoon barbecue sauce 

6 tablespoons potato flour 

2 tablespoons light soy sauce 

½ cup sesame oil 

4 teaspoons salt 

2 tablespoons red wine vinegar 

 

Method 

Add water to the flour and mix until you have a firm dough, adding a little salt if you wish.  Place in a 

bowl, cover with cling film and put aside until you prepare the filling.  

 

Mix all the filling ingredients, starting with the chicken and vegetables, and following with the 

seasonings.  

 

Place flour onto a clean, flat surface. Take a piece of the dough and roll out with your hands into a 

‘log’ approximately 2.5 centimetres in diameter. Cut 2 centimetre pieces from the log (they should 

look like pieces of gnocchi). Using a rolling pin, roll these out into pieces approximately 10 

centimetres in diameter, trying to keep the middle a little thicker. To do this, you will need to rotate 

each piece with one hand whilst using the rolling pin to smooth it out. There’s a very good 

demonstration here: http://www.youtube.com/watch?v=cdRFOyA3gMw . 

http://www.youtube.com/watch?v=cdRFOyA3gMw


 

When you have rolled out a number of dumpling skins, take one and put some water around the 

edges. Place a heaped teaspoon of the mixture onto the dough, and seal. Once again, this video 

demonstrates the correct technique: http://www.epicurious.com/video/holidays/holidays-chinese-

new-year/1915458790/chef-anita-lo-shows-how-to-fill-and-pleat-chinese-dumplings/1915433392 

 

Finally, steam, boil or fry the dumplings and serve. Freeze the rest or give away! 
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