RecipesCheéasse

Chinese Pork Dumplings + Chili
Oil

Yield: 8 min
Total Time: 45 min

Recipe from: https.//www.reci peschoose.com/reci pes/chinese-hot-chili-oil-recipe

I ngredients:

¢ 1 pound ground pork

1large egg

2 tablespoons low sodium soy sauce
1 tablespoon sesame oil

1 tablespoon rice wine vinegar

1 tablespoon dark brown sugar

3 cloves garlic minced

2 inches fresh ginger piece, minced
1/4 teaspoon coarse salt

1/4 teaspoon ground black pepper
1/2 cup green onion finely chopped
32 wonton wrappers

3 tablespoons canola oil

2 cups water or stock

1 tablespoon chili oil

1 tablespoon low sodium soy sauce
1/2 tablespoon dark brown sugar

1 pinch crushed red pepper flakes

Nutrition:
1. Calories: 340 calories
2. Carbohydrate: 22 grams
3. Cholesterol: 70 milligrams
4. Fat: 22 grams
5. Fiber: 1 grams
6. Protein: 14 grams
7. SaturatedFat: 5 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chinese-hot-chili-oil-recipe

8. Sodium: 500 milligrams
9. Sugar: 3 grams

Thank you for visiting our website. Hope you enjoy Chinese Pork Dumplings + Chili Oil above. You
can see more 17 chinese hot chili oil recipe They're smply irresistible! to get more great cooking ideas.



