Xiao Long Tong Bao (Soup Dumplings)
Ingredients
	For the Dough:
	

	3 cups + 6 Tbsp
	All-purpose Flour

	1½ cups
	Water

	For the Filling:
	

	1½ lb.
	Pork butt, ground (ask your butcher to grind it)

	8 oz.
	Napa cabbage leaves, finely chopped, plus additional leaves for the steamer

	3 Tbsp
	Ginger, finely chopped

	1 bunch
	Green onions, finely chopped

	¼ cup
	Chinese rice wine

	¼ cup
	Sesame oil

	1 Tbsp
	Light soy sauce

	1½ tsp
	Sugar

	1½ tsp
	Salt

	1 tsp
	Black Pepper

	Serving Sauce:
	

	½ cup
	Chinkiang vinegar (available at specialty markets)

	¼ cup
	Ginger, finely chopped

	¼ cup
	Hot chili oil (optional)


Procedure
1. Measure flour in to the bowl of an electric mixer fitted with the paddle attachment.  With the mixer running on low, add the water until you achieve a sticky dough.  Turn the dough out onto a floured surface.  With floured hands, knead 2 to 3 minutes until dough is smooth.  Cover with plastic wrap and let rest at room temperature 30 minutes.

2. While the dough is resting, prepare the filling.  In a large bowl, combine the ground pork, Napa cabbage, ginger and green onions.  In a glass measuring cup, add the rice wine and sesame oil.  Whisk in the soy sauce, sugar, salt and pepper.  Pour over the meat mixture and mix until well blended.

3. To assemble the dumplings, divide the dough into four portions.  Keep three portions of the dough covered, and with floured hands, roll one section into a log about 12 inches long and 1 inch in diameter.  Pinch off chunks about 1 inch long.  Place one chunk, exposed end up on a floured surface.  With a floured rolling pin, flatten into a thin disk, about 3 inches in diameter, making the edges thinner than the middle.

4. Cup the disk in the fingers of one hand.  Mound about 1½ tablespoons of filling in the center.  Crimp the outer edge of the dough over the filling at about ½ inch intervals, working all the way around and twisting the top securely.  It should look like a tiny pomegranate.  Place the dumplings on a cookie sheet generously dusted with cornstarch and loosely cover with plastic wrap.  Continue until all the dough and filling are used up.  Refrigerate until ready to cook.

5. For the sauce, combine vinegar, chopped ginger and optional chili oil.  Set aside.

6. Line a bamboo or metal steamer basket with Napa cabbage leaves.  The leaves will melt down during the steaming process and become a tasty broth.  Bring water to a boil in the bottom of a pot large enough to hold the bamboo steamer or in the lower level of the metal steamer and place dumplings in the steamer basket.  Don’t crowd them.  Cover and steam for 8-10 minutes.  Serve immediately.

7. To eat, nestle one dumpling on a large soup spoon.  Bite a tiny hole near the bottom and slurp out the broth imparted by the steamed cabbage.  Refill with sauces and enjoy.

Notes

This recipe is from the October 6th Chicago Tribune Magazine article “It’s a Wrap” by Leah Eskin.

Only wimps leave out the hot chili oil.

