
 
 

Chinese Vegetable Dumplings 
 

 

Introduction 

During Chinese New Year, just as during the Jewish New Year, special good-luck foods 

are eaten in the hopes that they will bring good fortune in the year to come. Dumplings, 

an everyday staple of Chinese cuisine, are considered especially lucky because their 

crescent shape symbolizes family and prosperity. They take center stage when extended 

families come together for New Year’s feasts and celebrations. It is traditional to eat 

them at midnight.  

 

Cooking Note 

This is a very flexible recipe. The vegetables included in the filling can be adapted to 

what is available and to the taste of the participants. This version is not particularly spicy 

but some may prefer to leave out the garlic. Depending on the time allotted and the skill 

level of the students, teachers may want to wash and prep the vegetables ahead of 

time. The recipe comes together quickly if the main work is mixing the vegetables and 

sealing the dumplings.  
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Chinese Vegetable Dumplings 
 

Equipment 
Wok or frying pan (with a lid) 

Graters 

Peelers 

Knives 

Cutting board 

Parchment-lined plate or tray 

Paper towels 

 

Ingredients (makes 24 dumplings) 

3/4 cup shredded or finely diced carrot 

1 cup finely diced tofu 

1 cup finely diced cabbage, bok choy or bean sprouts  

2 tablespoons minced scallions 

1 tablespoon minced garlic 

1 teaspoon fresh or ground ginger  

1/2 teaspoon sugar 

2 teaspoons sesame oil 

2 teaspoons soy sauce 

1/2 teaspoon pepper 

1/4 teaspoon salt 

2 teaspoons cornstarch 

24 packaged dumpling or wonton wrappers (keep tightly wrapped until ready to use) 

Water (for sealing dumplings) 

1-2 tablespoons vegetable oil for frying 

 

For the dipping sauce: 

1 teaspoon sesame oil 

4 teaspoons light soy sauce 

2 teaspoons rice vinegar 

1 scallion, sliced 
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Chinese Vegetable Dumplings 
 

Directions 

1. Combine carrots, tofu, cabbage, scallion, garlic, ginger, sugar, sesame oil, soy sauce, 

pepper, salt, and cornstarch in a large bowl and mix well. Filling can be made up to 2 

hours in advance. Stir well just before using. 

 

2. Prepare a dumpling wrapping station with a small bowl of water, the wrappers, the 

filling, a spoon, and a large parchment-lined plate or tray to hold finished dumplings.  

 

3. To wrap dumplings, place a little less than a tablespoon of filling in the middle of the 

wrapper. Dip one finger in the water and wet the edges of the wrapper. Fold over. Press 

edges together to seal well. 

 

4. To pan-fry the dumplings, heat 1 tablespoon oil on medium high heat in a large pan. 

When the oil is shimmering, add the dumplings. Pan-fry until the dumplings are golden, 

about 2 minutes. Flip to the other side and repeat. Pour ¼ cup of water into the pan and 

cover the pan with the lid to steam the dumplings for a couple of minutes.  

 

5. Remove the lid. Most of the water should have evaporated, but if there’s a little 

water remaining in the pan, it’s okay. Continue pan-frying the dumplings until crispy and 

any remaining water is gone. When the dumplings are done, transfer onto layers of 

paper towel to blot off excess oil. 

 

6. For the Sauce: Combine sesame oil, soy sauce, vinegar, and scallion in a small bowl. 

Serve with dumplings immediately. 
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