
 
 
Homemade Pot Stickers: Makes 48 (serves 6-8) 
 
Ingredients for Pot Stickers: 
 

• 1/2 pound medium-sized shrimp, peeled, deveined, and finely chopped 
(note: we made the dumplings without shrimp, and instead doubled the 
amount of pork) 

• 1/2 pound ground turkey or pork 
• 2 green (spring) onions finely chopped 
• 1 cup finely chopped Chinese cabbage (….or just cabbage haha that’s 

what we used!) 
• 2 cloves garlic, minced 
• 1 teaspoon finely chopped, peeled fresh ginger 
• 2 tablespoons soy sauce 
• 1 tablespoon dry sherry 
• 1 package of pot sticker wrappers (for your own sanity, you can find these 

at a specialty grocery store often in the frozen section – start de-thawing 
them immediately before you start cooking!) 

• 4 tablespoons peanut or vegetable oil 
• 1 cup chicken stock 

 
Ingredients for Dipping Sauce: 
 

• 1/2 cup soy sauce 
• 5 tablespoons balsamic vinegar 
• 2 teaspoons finely chopped, peeled fresh ginger 
• 2 teaspoons Asian sesame oil 

 
Instructions: 
 

• To make the filling, combine the shrimp, turkey/pork, green onions, 
cabbage, garlic, ginger, soy sauce, and sherry in a bowl and mix well 

• For each pot sticker, transfer a wrapper to a flat surface (put some flour 



down on your cutting board, it will help!) 
• Put 1 rounded teaspoon filling in the center 
• Fold the wrapper in half and press together firmly to form a fully sealed 

edge (if you want, you can buy the dumpling shmusher – it’s a technical 
term, obviously – which is what Parker and I used and it saves your 
life!  Check out the Tips and Tricks section to find out how to buy one!) 

• Heat 1 tablespoon of oil in a pan.  Once hot, arrange 12 dumplings in the 
pan and fry for five minutes.  Add chicken stock as needed to make sure 
they don’t burn (this part is trial and error… Parker and I have had our fair 
share of crunchy dumplings in the past because we’ve burned them so 
badly…) 

• Cut a pot sticker in half to make sure they’re cooked all the way 
through.  I recognize these aren’t the best instructions… but the recipe 
makes 48 so just keep trying!  That’s honestly how Parker and I learned 
how to make them, but we eventually got the hang of it! 

• To make the dipping sauce, simply combine all the ingredients in a bowl 
and stir well 


