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* Ly Pan Fry
'ﬁ{ (Frozen Dumplings) VK8 T

NEW SHANGHAI 1. Heat a non-stick fry- pan for a minute and add 3 tablespoons of cooking oil.
. 2. Place the dumplings onto the pan, adding ¥ cup of cold water.

.
3. Cover the lid and bring the water to boil. Cook on a low heat for 10 minutes, until the water

INSTRUCTION CARD has completely evaporated and the dumplings are golden and crispy on the bottom.

NOTE: Depends. on the size of the fry pan, we recommend that you cook a maximum 12 to 15
dumplings each time.
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(Fresh Dumplings) #7fEE 1
1. Heat the non-stick pan for a minute and add 3 tablespoons of cooking oil.
2. Place the dumplings in the pan and add % cup of cold water.

3. Cover the lid and bring the water to boil. Cook on low heat for 8 minutes and until the water
has completely evaporated. The dumplings should be golden and crispy on the bottom.

NOTE: Depending on the size of the fry pan, we recommend to cook a maximum of 12 to 15
dumplings each time.
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(Frozen Dumplings) VK1

1. Add 5 to 6 cups of cold water to a heavy-based pot and bring to boil on high heat.
2. Prepare a bamboo steamer; it should be large enough to place on top of the pot.

3. Brush some cooking oil on the steamer surface to prevent sticking and place the
dumplings on the steamer.

4. Keep on high heat, steam for 9 to 10 minutes.The dumplings will now be ready to serve!
NOTE: Depending on the size of the dumpling and the steamer, we recommend cooking a

maximum of 10 to 15 pieces of dumplings for a large steamer and 6 to 8 pieces for a small steamer. :
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(Fresh Dumplings) 7 1
1. Add 5 to 6 cups of cold water to a heavy-based pot in the steamer on high heat to a boil
2. Prepare a bamboo steamer, it should be large enough to place on top of the pot.

3. Brush some cooking oil on the steamer surface to prevent sticking, lay the dumplings on
the steamer.

4. Keep on high heat and steam for 6 to 7 minutes. The dumplings will now be ready to serve! :

NOTE: Depending on the size of the dumpling and the steamer, we recommend cooking a
maximum of 10 to 15 pieces of dumplings for a large steamer and 6 to 8 pieces for a small steamer.
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(Frozen and Fresh Dumplings) VK& ~ FTEEEL T

1. Add cold water to a heavy-based pot until half full, bring to a boil on high heat, and add
dumplings.

2. On a high heat, gently stir the dumplings, so that they don’t stick to the bottom.

3. Once the water is boiling again, add 1 Y2 cup of cold water and bring to a boil.

4. Add another 1 %2 cup of cold water, bring to a boil. The dumplings will now be cooked.
5. Total cooking time approximately 12 minutes.

6. Strain and serve immediately.

NOTE: Depending on the size of the pot, we recommend cooking a maximum of 12 to 15
dumplings each time.
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