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Lo mein with scallops and
Tenderstem broccoli

L & & % 4 ratings

Rate this recipe

Preparation time
less than 30 mins
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Pork and crab dumplings with spicy sour

Dumplings are traditionally served at the lunar
new year feast because their shape resembles
ingots of gold. So, it’s important to have a
dumpling course. I love the simplicity of these
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dumplings; and boiling them means the flavours

Cooking time
10 to 30 mins
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of the pork and crab shine through. Dress the
dumplings with a spicy sour chilli sauce and
garnish with aromatic coriander.
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