
Ingredients
1 Lb. ground pork (vegetarian options: chopped mushrooms or firm 
tofu)
2 C kale, Napa cabbage or regular cabbage or combination, finely 
chopped
3 green onions or ½ cup chives, finely chopped
1 Garlic clove, finely chopped
1 Inch knob of ginger, grated
1 tsp sesame oil or toasted sesame oil
1 Tbsp. soy sauce
Pinch of salt and pepper
Neutral flavor oil for cooking
¼ C Soy sauce
¼ C Rice vinegar
1 tsp chili sauce, chili oil or crushed chili
1 tsp chives (optional)
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Preparation
1. Mix all ingredients in a bowl using your hands. Make sure to incorporate everything.
2. Place a tablespoon of filling in the middle of the wrapper with your dominant hand. Fold over the 

center of the wrapper with your other hand and seal. Fold wrapper over using the other hand, 
assisted by your thumb to make 4 pleats on each side. Seal and place on a tray. Press the gyoza 
gently down and make a slight crescent shape.

3. Repeat with remaining wrappers making sure to cover the tray with a towel until ready to use. 
You can freeze or use right away.

4. Heat 1 tbsp. of oil in a non stick skillet with a lid over medium high heat. Place as many gyoza as 
you can fit without overcrowding.  Cook for 3 minutes or until the bottom browns. Pour 1/3 
cup of water in the pan and quickly cover tightly with the lid. Cook for 3 minutes, then cook for 
another 2 minutes without the lid. Cook until the water had evaporated and the gyoza comes off 
the pan easily. They should be glossy and translucent with a golden brown crispy bottom.

5. Serve hot with dipping sauce. 
6. Dipping sauce: Mix 1/4 cup soy sauce, 1/4 cup rice vinegar, 1 tsp chili sauce or to taste, 1 Tbsp 

water and 1 tsp chives (optional) together in bowl.

Join the class, view past videos, download 
recipes and more here on our website! 

www.harmonyfoods.coop/classes-events



Ingredients (wrappers)
2 ½ C All purpose flour
2/3  C Hot tap water (more or less depending on the type of flour)
Pinch of salt
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Preparation
1. In a large bowl, add flour and salt. Mix well. Pour hot water slowly and mix the 
mixture until all the water is absorbed by the flour. Then mix the dough until it comes 
together using your hands. About 5 minutes until smooth. Use a stand mixer with a 
dough hook if you have one. Let it rest for 15 minutes .Use a plastic bag or wrapper 
until ready to use.
Option 1:
1. Cut the dough in quarters. Take one section and wrap the others back in the 
plastic.
2. Roll the dough in a log, about 5 inches long and cut it into equal sections. 
3. Make a small ball with each section and using a rolling pin, roll out a thin circle 
about 4inches in diameter. 
4. Use flour to dust the wrappers and stack them until ready to use. Make sure to 
cover them with a damp paper towel or plastic wrap.
Option 2:
1. Cut the dough in quarters. Take one section and wrap the others back in the 
plastic.
2. Roll the dough thin and cut out circles using a large cookie cutter or the edge of a 
cup or bowl about 4 inches in diameter.
3. Use flour to dust the wrappers and stack them until ready to use. Make sure to 
cover them with a damp paper towel or plastic wrap.

Join the class, view past videos, download 
recipes and more here on our website! 
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