Jiaozi: Traditional Chinese Dumplings
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Required:

e Cleaver or knife
e Cutting board
¢ Kneading board
¢ Rolling pin
e 3 bowls: 1 for washing vegetables, 1 to make dough, one to hold filling
e A pot for boiling jiaozi (preferably with lid)
e Frying pan for frying pot stickers (preferably with a lid)
e Skimmer or strainer
e Spatula
Optional:

e Fork and plate for tasting
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