
Glen Huntly Primary School – Cooking – Term 2, 2019 

 
 

Gyoza (Japanese Dumplings) 
Makes: 40-45 pieces   Recipe source: www.recipetineats.com 
Preparation time: 25 minutes  Cooking time: 20 minutes 
 

Ingredients: 

Filling: 

1 ½ cups green cabbage, very finely chopped 

1 teaspoon salt, separated 

500g pork mince (fattier the better) 

1 cup garlic chives, finely chopped (see note) 

1 garlic clove, crushed 

1 teaspoon ginger, grated 

1 teaspoon sesame oil (see note) 

1 tablespoon corn flour 

2 teaspoon soy sauce 

 

For assembly: 

1 teaspoon corn flour (for tray) 

40 - 45 (1 ½ packets) round gyoza wrappers (see note) 

3 tablespoons vegetable oil (or other cooking oil) 

 

 
What to do: 

Filling: 
1. Combine cabbage and ½ teaspoon salt in a small bowl, then set aside 

for 20 minutes to allow the cabbage to wilt slightly. 
2. Place remaining filling ingredients (including remaining ½ teaspoon 

salt) in a large bowl.  
3. In a tea towel squeeze out any excess water from the cabbage, then 

add to the bowl. 
4. Use your hands to mix. 
Assembly: 
1. Sprinkle a baking tray with 1 teaspoon of corn flour. 
2. Place 1 gyoza wrapper on your palm (left hand for right-handed 

people).  
3. Dip your finger in water and run it around the edge of half the gyoza 

wrapper (to seal). 
4. Place 1 slightly heaped tablespoon of Filling on the wrapper.  
5. Fold wrapper over and use your right hand to create 4 pleats.  
6. Press to seal and place on the tray.  
7. Repeat with remaining wrappers.  

https://www.recipetineats.com/gyoza-japanese-dumplings-potstickers/


Glen Huntly Primary School – Cooking – Term 2, 2019 

 

Cooking: 
8. Heat 1 tablespoon oil in a frypan or large skillet (that has a lid) over 

medium high heat. 
9. Place gyoza in rows in the pan. If they are too close together, they will 

stick to each other.  
10. Cook until the underside is light golden, then pour 1/3 cup of water 

around the gyoza and place the lid on. 
11. Cook until the water has completely evaporated (so the golden 

underside is not wet and soggy) and the wrapper is slightly 
translucent on top - about 3 to 4 minutes. 

12. Use an egg flip to transfer onto a plate upside down i.e. golden side 
up. 

13. Serve with Dipping Sauce*. 
 
*Dipping Sauce – in class we offer three sauce options: 

• Soy sauce 

• Sweet chilli sauce 

• Black Vinegar – this is a 50/50 mix of soy sauce and rice wine vinegar 
 
Notes:  

• Each table made half of this recipe in class. 

• If you can't find any garlic chives (more authentic), you can use either 
normal chives or the green part of spring onions and 1 garlic clove. The 
flavour will be similar. 

• Sesame oil can be substituted with other oil, if required. 

• Gow Gee or Gyoza wrappers are white and round, as opposed to wonton 
wrappers which are yellow and square. Gyoza wrappers are available 
at some supermarkets in the refrigerator section alongside noodles and 
fresh pasta.  They usually have 30 wrappers per packet. 

 

https://www.woolworths.com.au/Shop/Browse/eggs-dairy-fridge/chilled-baking?name=double-merino-pastry-gow-gee&productId=85721

