TIBETAN MOMOS
	Vegetarian Dumplings, Tibetan Style
Ingredients:

Dough for wrappers:
· 5 cups all-purpose flour

· 1 tablespoon oil

· 1 cup water or as required

· Pinch of salt

· OR YOU CAN BUY WRAPPERS (near the tofu in most grocery stores)
Filling:
· 1 lb. ground lamb plus 1 lb. ground pork OR 1 lb.  firm tofu

· 1 cup onion, finely chopped

· 1 cup Napa cabbage, finely chopped

· 1 cup mushroom, finely chopped

· 1 tablespoon fresh garlic, minced

· 1 tablespoon fresh ginger, minced

· 2 tablespoons soy sauce

· 3 tablespoons cooking oil

DIRECTIONS:

Finely chop all filling ingredients and combine. Allow to sit for at least an hour for flavors to blend.

Mix dough ingredients and knead until a soft dough is formed. Bear into 1 inch round pieces

Pieces and roll out into thin circles……OR you can use ready made wraps.

Dip you finger in water and run along the edge of the wrapper.

Take a spoonful of filling and fold into wrapper. Tightly seal. Steam when ready to 

serve.



	

	


