Vegetable Dumplings (makes 45 dumplings)
Ingredients
1½ cups shiitake mushrooms stems removed and diced
1/2 cup cabbage - shredded
1 cup onion - finely chopped
1 cup shredded carrots
1 cup Chinese chives - finely chopped

1 pack (45) dumpling wrappers
4 Tbsps soy sauce
1 tsp sesame oil
1 Tbsp rice wine
1 tsp black pepper
1 tsp salt

1 tsp sugar
1 tsp cornstarch
1/8 tsp ginger powder
1 Tbsp avocado oil - for baking

Preparation
• In a large skillet, heat avocado oil on medium heat. Saute onions until translucent.
• Add remaining vegetables and saute for 2-3 minutes.
• Add soy sauce, sesame oil, rice wine and blend.
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• Serve with red vinegar, or dipping sauce of your choice.
*Note: Freeze any remainging dumplings in a container. Give each dumpling space to allow it to freeze without sticking to one another.

