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3 Wablespoons saffloZer or canola oil

8 oXnces fresh shiiWake mXshrooms,
sWemmed and Whinl\ sliced (aboXW 3
cXps)

2 Wablespoons minced fresh ginger

Kosher salW and pepper

8 cXps loZ-sodiXm chicken broWh

6 oXnces firm WofX, cXW inWo
maWchsWicks (1 cXp)

ѿ cXp loZ-sodiXm so\ saXce

2 oXnces drained canned, sliced
bamboo shooWs, cXW inWo maWchsWicks
(1/3 cXp)

ó Weaspoon groXnd ZhiWe pepper
(opWional), plXs more Wo WasWe

12 fro]en pork g\o]a or poWsWicker
dXmplings (aboXW 8 oXnces)

ó cXp cornsWarch

3 Wablespoons disWilled ZhiWe Yinegar

Thinl\ sliced scallions and fresh
chiles (sXch as red Fresno or
jalapexo), for garnish

P5EPA5A7ION

<IELD 4 VeUYiQgV

7I0E 15 miQXWeV

Hot and Sour Dumpling Soup
B\ Ka\ Chun

A ChiQeVe Wake-RXW VWaSle, hRW aQd VRXU VRXS iV VXSeU eaV\ WR cUeaWe aW hRme ² aQd cRmeV WRgeWheU iQ jXVW 15 miQXWeV.
ThiV ZeekQighW YeUViRQ bRlVWeUV Whe WUadiWiRQal mXVhURRmV aQd WRfX ZiWh Whe addiWiRQ Rf VWRUe-bRXghW SRUk
dXmSliQgV, bXW \RX cRXld jXVW aV eaVil\ XVe chickeQ RU YegeWable dXmSliQgV, deSeQdiQg RQ \RXU SUefeUeQce. CRUQVWaUch
giYeV Whe bURWh iWV YelYeW\ We[WXUe, YiQegaU addV YeUYe, aQd ZhiWe SeSSeU addV VXbWle cRmSle[iW\, WhRXgh black SeSSeU
iV a SeUfecWl\ fiQe VXbVWiWXWe. AdjXVW Whe VeaVRQiQg ZiWh e[WUa VR\ VaXce, giQgeU aQd YiQegaU fRU a mRUe aVVeUWiYe VRXS.

6WHS 1

IQ a laUge VaXceSaQ, heaW Ril RYeU mediXm. Add mXVhURRmV aQd giQgeU
aQd VeaVRQ ZiWh ValW aQd SeSSeU. CRRk XQWil VRfWeQed, VWiUUiQg
RccaViRQall\, abRXW 3 miQXWeV. SWiU iQ bURWh, WRfX, VR\ VaXce, bambRR
VhRRWV aQd ZhiWe SeSSeU, if XViQg, aQd bUiQg WR a bRil RYeU high. Add
dXmSliQgV aQd VimmeU RYeU mediXm heaW XQWil dXmSliQgV aUe cRRked
WhURXgh, abRXW 5 miQXWeV.

6WHS 2

IQ a Vmall bRZl, ZhiVk cRUQVWaUch ZiWh 1/4 cXS ZaWeU WR fRUm a VlXUU\.
Add VlXUU\ aQd YiQegaU WR VaXceSaQ aQd VimmeU XQWil VlighWl\
WhickeQed, abRXW 2 miQXWeV. SeaVRQ ZiWh ValW aQd mRUe ZhiWe SeSSeU, if
deViUed.

6WHS 3

DiYide VRXS amRQg bRZlV aQd gaUQiVh ZiWh VcalliRQV aQd chileV. SeUYe
hRW.

PRI9A7E NO7E6

LeaYe a PUiYaWe NRWe RQ WhiV UeciSe aQd Vee iW heUe.


