Poi‘sﬁcker qups: We can find locally made wraps in any grocery store on Maui, but unfortunately they are very thick.
| like Japanese thin wraps for pan fried gyoza. For dumplings, | rather make from scratch than commercial products.

(GYOZG Skln) A thinner wrap will be crunchy in a gyoza and will not feel doughy.

Shop: Maui Chemical & Paper Products (808-244-7311)

Choose: only frozen ones available

Store: slow thaw in the refrigerator overnight or at room temperature for a couple of hours.
Use: pan fried or deep fried gyoza

Gyoza (for 3 ~ 4 persons)

Gyoza Skin 1 pack (30 sheets) Pepper pinch
Pork Loin 6 oz (1509) Sesame Ol 4~5Tosp
Bean Sprouts 2 oz (409) Vegetable Oil 1 Tosp
Fresh Kaffir Lime Leaf 1 Potato Starch 1 Tosp
(or Fresh Lemon Peel) 1 Tosp Lime 1

Garlic 2 smalll cloves Fresh Chili 2

Nglellle}f or leek 1 Soy Sauce 4~5 Tbsp
Nells pinch

Prepare a vat with potato starch spread at the bottom.

Slice the fresh chili and cut the lemon for serving. Set aside

Cut the Kaffir lime leaf into extremely thin slices.

Peel the garlic and shallot (or *leek) and cut in half.

Chop the pork into small chunks. * leek will be chopped into small pieces by knife.

In a food processor pulse garlic and shallot a few times.

Add pork, salt and pepper, pulse 3~4 times.

Place the mixed pork in a medium bowl, add sesame oil (2 tsp), kaffir lime leaf and bean sprouts.

Mix well by hand.

Take one piece of Gyoza skin on one palm, take pork mix with spoon (about teaspoon full) and place in
the middle of skin. Water the edge of skin by finger. Fold in half and seal. Place in the vat with the potato starch.
Have your 1/3 cup of water ready by the stove.

Heat the frying pan with vegetable oil to medium high.

Place the Gyoza in lines. Cook until the bottom of the Gyoza turns golden.

Add water and immediately cover with a lid. Reduce the heat to medium.

Cook for a few minutes and bring to high heat for 10 seconds.

With a spatula, take out the lines of Gyoza.

Serve on a plate upside down (show the golden color). Serve with chili, lemon, soy sauce and sesame oail.



