FGET 7O KNOW ME

OK, SO WHAT DO YOU NEED TO MAKE THE DUMPLINGS? FIRST OF ALL, YOU
NEED TO MAKE THE CASES. THESE ARE THE CASES WHICH YOU'LL PUT 'If
OTHER INGREDIENTS IN. TO MAKE THE CASES, YOU NEED TO MAKE T
DOUGH. OF COURSE, YOU NEED FLOUR FOR THIS. TO MAKE 20 CASES, YOU'LL
NEED FOUR CUPS OF FLOUR. THEN, MIX THE FLOUR WITH TWO CUPS OF
WATER. DON'T FORGET TO ADD SOME (1) ...c.ccceveeecnnerene ,BUTONLYA I.ITTI.‘
ADD SOME (2) ... WHEN YOU'VE MIXED THE INGREDIENTS, (3) ‘

E O THE DOUGH FOR TEN MINUTES IN THE BOWL TO MAKE SURE IT'
READY. YOU CAN MAKE THE (4) ...cccccccuvesusnnens TO GO INSIDE THE DOUGH
WHILE YOU WAIT. THERE ARE TWO MAIN INGREDIENTS IN THE FILLIN
FIRSTLY, YOU HAVE THE CABBAGE. YOU NEED TO CHOP THIS UP FINELY AN
ADD IT TO ANOTHER (5) .. INGREDIENT, THE MEAT. YOU CAN USE |
ANY MEAT, BUTTODAY I'M USING LAMB. YOU PUT THE MEAT AND / '
CABBAGE TOGETHER AND MIX IT BY HAND. WHEN IT'S MIXED WELL, YOU
CAN ADD SOME OTHER INGREDIENTS. IN CHINA, PEOPLE LIKETO ADD
ING ONIONS TO THEIR DUMPLINGS ANDIDO TOO! I'D LIKE SOME (6)
) .................... TODAY,TOO,SOI'M GOINGTO ADD SOME SHRIMPS. YOU
HOP THE SPRING ONIONS AND SHRIMPS INTO SMALL PIECES AND MIX
HEM TOGETHER WITH THE REST OF THE FILLING. TO MAKE SURE THAT
%VERYTHING (7) .. TOGETHER, ADD SOME (8) ..... OIL.
OW THE MIXTURE IS READY YOU NEED TO FINISH THE CASES. FIRST, CUT
ZHE DOUGH INTO TWENTY PIECES, MAKING SURE THEY'RE ALL THE SAME
(IZE, AND ROLL THEM INTO FLAT LITTLE CIRCULAR SHAPES. PUT THE
T

XTURE INTO THE (9) .. OF THE CASES. MAKE SURE YOUDON'T
TOO MUCH FILLING IN AT THIS STAGE OTHERWISE YOU WON'T BE ABLE
TO CLOSE THE CASES AND ALL THE FILLING WILL COME OUT WHENIT'S
rING . THEN, FOLD THEM INTO HALF-MOON SHAPES. FINALLY, BOIL THE
MPLINGS THREE TIMES, AND THERE YOU HAVE IT. (10) ...cccceenunenansnns ALl
- MOON DUMPLINGS READY TO EAT. § b
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