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�&RXQFLOORU¶V�IRUXP 
 
2EYLRXVO\�WKH�QHZV�DW�WKH�PRPHQW�DQG�IRU�WKH�IRUHVHHDYEOH�IXWXUH�LV�WKH�WHUULEOH�SDQGHP�
LF��&RURQD�9LUXV�WKDW�LV�VSUHDGLQJ�IURP�FRXQWU\�WR�FRXQWU\� 
 
,�ZLOO�EH�ORRNLQJ�IRU�YROXQWHHUV�ZKR�FDQ�KHOS�RXW�WKH�ZDUG�DEG�ORRN�RXW�IRU�RXU�YXOQHUD�
EOH� 
 
7KH�FRQVHTXHQFHV�RI�WKLV�VLWXDWLRQ�DUH�HYHU-FKDQJLQJ�DQG�LW�LV�DGYLVHG�WR�NHHS�OLVWHQLQJ�WR�WKH�79���ORFDO�UD�
GLR�WR�HQVXUH�\RX�DUH�XS-WR-GDWH�ZLWK�ZKDW�LV�KDSSHQLQJ�UHJDUGLQJ�VHUYLFHV� 
 
,�KDYH�LQFOXGHG�WKH�ODWHVW�&RURQD�9LUXV�XSGDWH�IURP�WKH�&RPKDDLUOH� 
 
 
&RXQFLOORU�*RUGRQ�0XUUD\ 

 
 

&29,'-���-�&RPKDLUOH�8SGDWH 
  

&RPKDLUOH�QDQ�(LOHDQ�6LDU¶V�&29,'-���3ODQQLQJ�*URXS�PHW�WRGD\��0RQGD\���WK�
0DUFK�������WR�FRQWLQXH�GLVFXVVLRQV�RQ�VDIHJXDUGLQJ�DQG�SURWHFWLQJ�FOLHQWV��VHU�
YLFHV��PHPEHUV�DQG�HPSOR\HHV�WKURXJKRXW�WKH�:HVWHUQ�,VOHV� 
  
$GYLFH 
 
7KHUH�DUH�FXUUHQWO\�QR�NQRZQ�FDVHV�RI�WKH�YLUXV�LQ�WKH�:HVWHUQ�,VOHV��+RZHYHU��WKH�
SODQQLQJ�SKDVH�KDV�EHHQ��DQG�FRQWLQXHV��WR�EH�GHYHORSHG�WKURXJK�D�VHULHV�RI�SUH�
FDXWLRQDU\�PHDVXUHV�� 
 
3XEOLF�+HDOWK�DUH�WKH�OHDG�DJHQF\�DQG�WKH�SXEOLF�DUH�DGYLVHG�WR�NHHS�D�FORVH�H\H�RQ�
WKH��WKH�ORFDO�1+6�:HVWHUQ�,VOHV�ZHEVLWH�KWWSV���ZZZ�ZLKE�VFRW�QKV�XN��DQG�WKH�
6FRWWLVK�*RYHUQPHQW�ZHEVLWH�KWWSV���ZZZ�JRY�VFRW��IRU�WKH�ODWHVW�XS-WR-GDWH�LQIRU�
PDWLRQ�� 
 
,Q�DGGLWLRQ��WKH�&RPKDLUOH�KDV�VHWXS�D�VSHFLDO�VHFWLRQ�RI�WKH�ZHEVLWH�KWWSV���ZZZ�FQH
-VLDU�JRY�XN�VRFLDO-FDUH-DQG-KHDOWK�FRURQDYLUXV��IRU�DOO�ORFDO�DXWKRULW\�OHG�VHUYLFHV�
DQG�WKLV�VHFWLRQ�ZLOO�EH�XSGDWHG�DV�DQG�ZKHQ�DSSURSULDWH� 
 
7KH�DGYLFH�IURP�WKH�1+6��LQ�RUGHU�WR�KHOS�SUHYHQW�WKH�VSUHDG�RI�WKH�YLUXV��FRQWLQXHV�
WR�EH� 
 

³DYRLGLQJ�GLUHFW�KDQG�FRQWDFW�ZLWK�\RXU�H\HV��QRVH�DQG�PRXWK´ 
³PDLQWDLQLQJ�JRRG�KDQG�K\JLHQH�-�ZDVKLQJ�KDQGV�ZLWK�VRDS�DQG�ZDWHU�RU�DOFRKRO�

KDQG�VDQLWLVHU�EHIRUH�HDWLQJ�DQG�GULQNLQJ��DQG�DIWHU�FRXJKLQJ��VQHH]LQJ�DQG�
JRLQJ�WR�WKH�WRLOHW��:DVK�KDQGV�IRU�DW�OHDVW����VHFRQGV�´ 

³DYRLGLQJ�GLUHFW�FRQWDFW�ZLWK�SHRSOH�WKDW�KDYH�D�UHVSLUDWRU\�LOOQHVV�DQG�DYRLGLQJ�
XVLQJ�WKHLU�SHUVRQDO�LWHPV�VXFK�DV�WKHLU�PRELOH�SKRQH�´ 

³FRYHULQJ�\RXU�QRVH�DQG�PRXWK�ZKHQ�FRXJKLQJ�RU�VQHH]LQJ�ZLWK�GLVSRVDEOH�WLV�
VXHV�DQG�GLVSRVLQJ�RI�WKHP�LQ�WKH�QHDUHVW�ZDVWH�ELQ�DIWHU�XVH�´ 

 
 



 
 
 
 

     

  
&RPKDLUOH�6HUYLFHV 
 
6KRXOG�\RX�KDYH�DQ\�RI�WKH�V\PSWRPV�GHWDLOHG�RQ�WKH�3XEOLF�+HDOWK�ZHEVLWH�KWWSV���
ZZZ�ZLKE�VFRW�QKV�XN�FRPSRQHQW�N��LWHP����-FRURQDYLUXV-FRYLG-��",WHPLG �����
WKH�&RPKDLUOH¶V�DGYLFH�LV�QRW�WR�DWWHQG�VFKRROV��6SRUWV�&HQWUHV�RU�&RPKDLUOH�EXLOG�
LQJV�� 
  
7KH�&RPKDLUOH�DGYLVHV�WKH�SXEOLF�WR�SD\�DQ\�ELOOV�H�J��&RXQFLO�7D[�ELOOV�RQOLQH�KWWSV���
ZZZ�FQH-VLDU�JRY�XN�FRXQFLO-WD[�FRXQFLO-WD[-SD\PHQW��RU�E\�SKRQH����������������
ZKHUH�SRVVLEOH��WR�DYRLG�XQQHFHVVDU\�IDFH�WR�IDFH�FRQWDFW�� 
 
$OO�VFKRROV�LQ�WKH�:HVWHUQ�,VOHV�UHPDLQ�RSHQ��+RZHYHU��FRQWLQJHQF\�SODQV�KDYH�
EHHQ�PDGH�LQ�WKH�HYHQW�WKDW�VFKRROV�ZLOO�UHTXLUH�WR�FORVH��SDUWLFXODUO\�WR�VXSSRUW�
WKRVH�SUHSDULQJ�WR�VLW�64$�H[DPLQDWLRQV� 
 
$OO�VSRUW�DQG�OHLVXUH�IDFLOLWLHV�DQG�&RPKDLUOH�RIILFHV�UHPDLQ�RSHQ��+RZHYHU��IURP�WR�
PRUURZ��7XHVGD\���WK�0DUFK��DOO�DFWLYLWLHV�UXQ�E\�,6/�6SRUWV�'HYHORSPHQW�ZLOO�EH�
VXVSHQGHG��LQFOXGLQJ�VZLPPLQJ�OHVVRQV��$TXDILW�FODVVHV�DQG�µ0RYH�0RUH¶�JURXS�DF�
WLYLWLHV�KHOG�GXULQJ�WKH�GD\�ZLOO�DOVR�EH�VXVSHQGHG��$OO�RWKHU�DGXOW�)LWQHVV�FODVVHV�ZLOO�
FRQWLQXH�DW�WKLV�VWDJH� 
 
$OO�EXV�VHUYLFHV�DUH�FRQWLQXLQJ�WR�RSHUDWH�DV�QRUPDO� 
 
7KHUH�LV�VSHFLILF�UHVWULFWLRQV�LQ�SODFH�LQ�UHODWLRQ�WR�YLVLWV�WR�&DUH�+RPHV��0RUH�LQIRU�
PDWLRQ�FDQ�EH�IRXQG�KHUH��KWWSV���ZZZ�FQH-VLDU�JRY�XN�QHZV������PDUFK�FDUH-KRPH
-YLVLWLQJ-UHVWULFWLRQV� 
 
$OO�VHUYLFHV�DUH�VXEMHFW�WR�FKDQJH�DQG�DQ\�FKDQJHV�ZLOO�EH�FRPPXQLFDWHG�DW�WKH�HDU�
OLHVW�SRVVLEOH�RSSRUWXQLW\�WKURXJK�WKH�&RPKDLUOH�ZHEVLWH�DQG�VRFLDO�PHGLD�SDJHV� 
 
%XVLQHVVHV 
 
7KH�6FRWWLVK�*RYHUQPHQW�KDV�SXW�LQ�SODFH�VSHFLILF�VXSSRUW�IRU�EXVLQHVVHV�DQG�WKLV�
FDQ�EH�IRXQG�RQ�WKHLU�ZHEVLWH�KWWSV���ZZZ�JRY�VFRW�QHZV�JES-���-PLOOLRQ-SDFNDJH-RI
-VXSSRUW-IRU-EXVLQHVVHV���$OWHUQDWLYHO\��\RX�FDQ�FRQWDFW�%XVLQHVV�*DWHZD\�RQ�������
�������� 
 
/LQNV 
 
0RUH�LQIRUPDWLRQ�DERXW�FRURQDYLUXV�LQIHFWLRQ��&RYLG-����FDQ�EH�IRXQG�RQ�1+6�,Q�
IRUP ZZZ�QKVLQIRUP�VFRW�LOOQHVVHV-DQG-FRQGLWLRQV�LQIHFWLRQV-DQG-SRLVRQLQJ�
FRURQDYLUXV-FRYLG-�� 
 
1+6�:HVWHUQ�,VOHV�ZHEVLWH�KWWSV���ZZZ�ZLKE�VFRW�QKV�XN�� 
6FRWWLVK�*RYHUQPHQW�ZHEVLWH�KWWSV���ZZZ�JRY�VFRW� 
  
  
 

 
 



 
 
 

Ingredients 

 
�� 6SULQJ�2QLRQV��)LQHO\�&KRSSHG� 
ó�FXS :DWHU 
DGG� 6R\�6DXFH��WR�6HUYH� 
DGG� %ODFN�9LQHJDU��WR�6HUYH� 
��FXS 'XPSOLQJ�)ORXU��RU�3ODLQ�)ORXU�:LOO�'R� 
��KDQGIXO &KLYHV��&KRSSHG� 
����JUDPV 3RUN��0LQFHG� 
��FORYH *DUOLF��)LQHO\�&KRSSHG� 
��WDEOHVSRRQ 5LFH�:LQH�9LQHJDU 
ò�WHDVSRRQ 6HVDPH�2LO 
WR�WDVWH� 6DOW�$QG�:KLWH�3HSSHU 

 
Method 
 
Filling: mix the ingredients and leave covered in the fridge 
while you make the dumpling wrappers. This will allow the fla-
vours to integrate. 
Wrappers: combine the flour, salt and water and mix. Knead un-
til shiny and elastic for 10 minutes, or chuck in your mixer 
and let it do the work for 5 minutes.  
 
You may want to add more water or flour, you want a mixture 
that is firm without being too wet. 
 
Cover in cling film or put in a plastic bag for 30 minutes in 
the fridge. Roll your jiaozi wrappers by pulling off little 
balls, smaller than a 10p piece, and rolling until thin, about 
as thin as pasta, and about three inches in diameter. Roughly! 
 
Brush the edges of the wrappers lightly with water (not too 
much as they�ll get soggy). Place a teaspoon of filling in the 
centre and fold in a half moon shape and press closed ensuring 
they are sealed. 
 
Add to boiling water for a few minutes, when they rise to the 
top they are cooked in theory but do check by cutting into one, 
as you don�t want to eat raw pork. I didn�t have any problems 
with this, they were always cooked through, so don�t worry too 
much. Be careful not to boil for too long, as the wrapper may 
burst if it�s quite thin. 
 
Serve with a dipping sauce of Chinese black vinegar or some soy 
sauce. 
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&RXQFLOORU�GHWDLOV 
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