
Pork Dumpling Filling Recipe: 

 

2lbs Ground pork (can substitute with ground chicken or turkey) 

2 cups Napa Cabbage (finely shredded) 

2ea Green Onions (Scallions), finely sliced 

2ea Garlic Cloves, minced (about 1Tbl) 

1 ½ tsp Fresh Ginger, minced 

3Tbl Soy Sauce 

2Tbl Sugar 

2Tbl Sesame Oil 

1Tbl Black Pepper 

3T Corn Starch 

1Pkg Dumpling Wrappers (Twin Marquis Brand) 

 

In a Mixing Bowl Combine all ingredients together until well incorporated. If the mixture seems 

a bit wet add more cornstarch. Corn starch helps as a binder and prevents filling from drying 

out while cooking. Test filling by cooking a small amount in a pan and adjust seasoning if 

needed.  

Once filling is made, it is time to form. When forming, you will need to make a cornstarch slurry, 

consisting of water and cornstarch to wet the edges of the dumpling wrappers to create a good 

seal when folding.  

The great thing about dumping is that it is so versatile in cooking. You can fry them, steam them 

or cook them in a broth of your choice to make a dumpling soup. Note: when cooking in broth 

for a soup, kick it up a notch by finishing with a dash of sesame oil and sliced scallions. 

These dumplings freeze well. Tip while freezing, spread them individually on a parchment lined 

sheet tray so they freeze individually. While frozen transfer in Ziplock bags or Tupperware 

container and store. 

 

 



Vegetable Dumpling Filling: 

3 tablespoons oil 

1 tablespoon minced ginger  

1 tablespoon minced garlic 

1 large onion, chopped 

2 cups shiitake mushrooms, chopped 

1 1/2 cups cabbage, finely shredded 

1 1/2 cups carrot, finely shredded 

1 cup scallions, finely sliced 

1/2 teaspoon black pepper  

2 teaspoons sesame oil  

3 tablespoon Chinese cooking wine or dry sherry 

2 tablespoon soy sauce  

1 teaspoon sugar 

salt, to taste 

1pkg Dumpling Wrappers (Twin Marquis Brand) 

In a saute pan over medium-high heat, add oil. Saute garlic, ginger, and onions until aromatic, 
then add carrots, mushroom, and cabbage. Cook for about 2 minutes or until vegetables are 
tender and liquid has released. Drain Liquid and place in mixing bowl and let cool. Once cooled 
mix in the remainder of the ingredients, salt to taste. Note: you do not want the filling too wet 
for it will make forming them very difficult, causing dumpling wrappers to be soggy. This filling 
also is great rolled into spring rolls wrappers and fried. 

Time to form. You will need to make a cornstarch slurry consisting of cornstarch and water to 
act as a glue when folding the wrappers together. Fry, steam or cook in desired broth when 
serving. Note: if cooking in broth, kick it up a notch by finishing with a dash of sesame oil and 
sliced scallions. 



 

Chicken broth: 

1 whole chicken (4-5lbs) 

2 white onion, peeled and quartered 

4 Carrots peeled, cut in half 

4 celery stalks, rinse thoroughly and cut in half 

4-5 whole garlic cloves, smashed 

2-4 Bay Leaves 

1 teaspoon whole black peppercorns 

2 teaspoons salt (sea salt preferred) 

 Cold water 

You will need a stock pot with a tightly fitted lid. Add all ingredients together in pot filling with 
cold water about 1 inch below the top of the pot. Bring everything to a boil (20-30 minutes), 
covered. When it has come to a boil, bring heat down to a simmer and let simmer for up to 4 
hours (for more flavor, you may cook it longer if you like). Two hours into simmering, take 
chicken out and remove the meat as to not have the meat become tough, then place carcass 
back into stock and simmer for remainder of time. You can store the cooked meat for up to 3 
days in the fridge and use as desired. Make sure to skim any impurities throughout cooking 
process. Strain and store. Can be easily stored in the freezer or refrigerated for later use.  

I like to keep the broth simple cause all the flavor will be in the dumplings. Also, this is a good 
way to have a versatile product for anything. 

Note: when making with dumplings, you can use store bought product. Just adjust the broth 
with a dash of soy sauce to taste. 

 

 

 
 
 



 My name is San Soth and I am a chef at the SC Johnson’s College 
of Business Cornell University’s Statler Hotel. My family and I came here as refugees of 
Cambodia in 1985. I have been cooking most of my life but professionally for over 20 years. My 
love of food goes beyond just cooking. It is love, happiness, unity, and gratefulness. It’s about 
family, friends, home and the overall ability to bring people together. I have always believed 
that you can truly express what someone means to you by emitting love in what you do and 
through these trying times, what better way to bring some light into the uncertain by coming 
together and making something magical. 


