District 6

Dumplings

Wrapper

1/3 cups ground pork

1/6 cup minced shrimp

1/3 egg

1/8 tsp salt

1/4 tsp sugar

1/4 tsp chicken powder or mushroom powder

1/12 tsp black pepper

1/6 cup finely chopped baby bok choy

1/2 t finely chopped ginger

1/2 finely chopped green onion stalks

Sauce (batch for class 4 oz per couple)
3 ¾ Cups black vinegar

5 T sesame oil

1 ¼ Cup soy sauce

7.5 oz sugar

Add fresh or any hot sauce

Mince ginger and garlic

Salmon

Sprinkle lightly with salt and pepper

Tomatoes and pineapple cut small cubes

1 T oyster sauce

1 ½ T fish sauce

1 ½ T soy sauce

1 ½ T brown sugar

1/8 tsp chicken powder or mushroom powder

1 t annatto oil

1/8 tsp black pepper

1 t honey

1/4 c of water

1/4 c of coke

1 t of garlic
Sticky Rice

Soak 2 cups of sweet rice for 2-3 hours

Rinse thoroughly, put in rice cooker

Add 8oz of coconut milk, pinch of salt and add water to reach rice level

Mango Sago (per couple)
Soak sago overnight or few hours

3/4 c water

3 T sago

1/2 ripe mango
3 oz coconut milk

1/2 tbsp condensed milk

