
I'm so glad you can come learn how to
make dumplings and rugelach! You can

make one or the other or both, or just
watch (but it's more fun if you cook

along!) Here are the recipes - you can
adapt each to suit your taste, or what

you have in your kitchen. 
I'll show you how to fill and pinch the

dumplings (and cook them!) in a bunch
of different ways, and how to roll and

shape the rugelach, and it will be a
blast! We're going to do it on Tuesday,

December 28 from 10am to about
11:30 or noon. Here's the zoom link:

https://bit.ly/3ElYY8E 
 

See you then!! 
Julie

 

Kids' Dumplings and Rugelach Class!

https://bit.ly/3ElYY8E


J I A O Z I  ( C H I N E S E  D U M P L I N G S )

Measurements for the filling are approximate — you can season
your filling any way you like. Adding chopped sautéed mushrooms

or wilted greens to the mix is delicious too. 
 

1 lb ground pork, chicken, or turkey

2-3 green onions, finely chopped

1-3 tsp finely grated ginger (or to your taste)

2-4 Tbsp soy sauce

1-2 Tbsp oyster sauce (optional)

1-2 Tbsp sesame oil

dumpling or wonton wrappers (thawed if frozen)

Dipping sauce (all measurements are approximate):

3 Tbsp soy sauce 

2 Tbsp rice vinegar

1 Tbsp chilli-garlic sauce (optional)

1-2 tsp brown sugar or honey

1 tsp finely grated ginger

pinch red chili flakes

a bit of finely chopped green onion or a chive or two

In a medium bowl, combine the ground meat, onions, ginger, soy sauce, oyster

sauce and sesame oil,  stirring until the mixture has a pasty consistency. Some like

to do this ahead of time, and allow the meat to marinate for a few hours, or even

overnight.

When you’re ready to assemble your dumplings, get a small dish of water, dip your

finger in and run it around the edge of each dumpling wrapper as you fill  them.

Drop a heaping teaspoon of filling in the middle and fold over to seal, crimping the

edge and shaping it however you like. (Make sure you press out any air pockets in

the process, or they may float when you boil them.) Place on a baking sheet as you

fill,  sitting them upright if you plan to make potstickers. The dumplings can be

frozen at this point, then transferred to a freezer bag to cook later. 

To boil your dumplings, lower them into gently boiling water and cook until they

float to the surface, then continue to cook for another minute, until the dough is

tender and the filling feels firm. To steam, set the dumplings on a square of

parchment in a bamboo or other steamer and cook over simmering water until the

dough looks more transparent, is tender and the filling is cooked through. For

potstickers, heat a generous drizzle of canola or other vegetable oil in a heavy

skillet set over medium-high heat, sit the dumplings close together in the oil,  and

cook until they turn deep golden on the bottom. Pour about 1/2 cup water into the

pan, cover and cook for about 5 more minutes to allow them to cook through.

Remove the lid and let any excess moisture cook off before serving.

Stir together the ingredients for the dipping sauce (or shake them up in a jar) and

serve with your dumplings, for dipping. Serves about 4. (Leftover wrappers can be

frozen for another batch.) 





R U G E L A C H

I love making rugelach—they’re fancy-ish without need for
decoration, and infinitely customizable: you can spread the

dough with jam, marmalade, chocolate-hazelnut spread or tahini,
and scatter it with chopped nuts, chocolate or even sprinkles. 

 
Dough:

1 cup butter, softened

1 8 oz pkg cream cheese, at room temperature

1/4 cup sugar

2 cups all-purpose flour

1/4 tsp fine salt

Filling:

1/2 cup apricot or raspberry jam (or any kind, really)

1/4 sugar

1 tsp cinnamon

1/2 cup (approximately) finely chopped pecans and/or dark

chocolate

1 egg, lightly beaten (optional)

In a large bowl, beat the butter, cream cheese and sugar until smooth
and creamy; add the flour and salt and stir or beat on low speed until
you have a soft dough. Divide it into quarters, shape each piece into a
disc and let rest for 15 minutes, or wrap and refrigerate for half an
hour or up to 5 days. 

When you’re ready to bake, preheat the oven to 350˚F. On a lightly
floured surface, roll each piece of dough into a 10-inch circle. Spread
with a couple tablespoons of jam, sprinkle with sugar and cinnamon
(stir them together first, if you like, and use about 1 Tbsp per round
of dough—though you don't need to measure accurately) and scatter
with pecans and/or chocolate.

Cut each circle into quarters, and then each quarter into three,
making 12 wedges. Starting at a wide end, roll each wedge up like a
croissant and place on a parchment-lined baking sheet. If you like,
brush the tops with a bit of beaten egg.

Bake for 15-20 minutes, until golden. Let cool on the sheet or
transfer to a wire rack. Makes 4 dozen rugelach.


