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Steamed Pork Gyoza 
 
 

EQUIPMENT 
 

Mixing Bowls, Pastry Brush, Shallow Frypan, Tongs, Spoons, Fork, Microplane or Fine Grater 
 

INGREDIENTS 
 

1 Packet Gyoza Skins, 300gm Pork Mince, 2 Cloves Garlic, 3cm Piece Of Ginger, 4 Sprigs Coriander,  
1 Spring Onion, 5 Shitake Mushrooms, 5gm Corn Flour, 50gm Water,  

30 - 50gm Light Soy Sauce, Vegetable Oil 
 

 
METHOD 

 
In a heatproof mixing bowl place the corn flour and water and briefly mix, cover with cling film and place into the oven 

steam setting 100 degrees for 10-12 mins until thick. This will act as the “glue” to stick the goyza together 
 

In another bowl place the pork mince grate over the mince the garlic and ginger 
 

Finely chop the spring onion, coriander and shitake mushrooms and add to the pork mince 
 

Pour the soy sauce over the pork mince and mix until all the ingredients are combined 
 

Remove the cornflour from the oven and stir, you should have a glue like paste, if not steam for a further 2-3 mins  
 

Lay out the gyoza skins and place a teaspoon of mixture in the middle of each one 
 

Brush half the outer edge of each gyoza skin with the corn flour mix 
 

Fold the gyoza in half creating a half moon shape and press together at the seam, press the tongs of the fork around the 
seam to created a pattern and a good seal 

 
Place the gyoza on a baking tray lined with baking paper ensuring the dumplings are not touching 

 
Place the dumplings in a pre-heated oven steam setting 100 degrees for 20 mins 

 
2 mins before the steaming ends place a medium size fry pan over medium heat 

 
Remove the dumplings from the oven, add a splash of vegetable oil to the pan and add the dumplings 

 
Pan fry on one side only for 1-2 mins until golden and crispy 

 
Place the dumplings on a serving plate pan-fried side up with a little extra soy for dipping 

 
 

HINTS & TIPS 
 

- You will note there is not salt in this recipe, occasionally we will use soy sauce as the seasoning for some of our asian 
dishes 

 
- Pan frying the dumplings post steaming gives these gyoza an extra texture, crunch on the top and silky steamed pastry on 

the bottom, if you don’t want to pan fry them just serve them steamed straight from the oven 
 

- Add you own spin to these dumplings almost anything goes, prawns, basil, water chestnuts etc… Just don’t over fill them. 
You can also freeze the raw dumplings if you have too many 

 


