¥ it B B The Lotus Hitchen
A E B Vegetarian Golden Cury Dumpling

Materials 1 ¥

Pepperidge Farm Puff 1 box —&
Pastry Sheet

Textured vegetable 1 cup (for fillings)

protein bits EXas! —#
Cooking oil Wiz | 2table spoons < —iFA
Water A | 1 Vacup IRZ% 7S
Curry powder HevE ¥ | 2 tea spoons bl S 3

1 -3
Salt o > — %4 tea spoons

N
Vegetarian seasoning 1 tea spoon — XA
FRARS
Brown sugar syrup  #&% | Yacup Va #1
or or
Egg yolk & |1 —1&

Preparation: Mix the protein bits with 1 cup of water and soak it for 10 — 15 minutes.

To prepare the filling: Heat the cooking oil in fry pan; when hot, add in the soaked protein bits, and stir it well
with curry powder, salt and vegetarian seasoning. Add in the remaining ¥4 cup of water and stir well. Stew it in
low heat for about 3 minutes. Turn off the burner and place the cover on the frying pan; let it sit on the burner
for another 2 minutes.

To make the dumplings: Cut each pastry sheet into 9 square pieces evenly; these are the skins. Wrap the
skins with the filling, and seal it properly. Preheat the oven to 400 F. Brush brown sugar syrup (or egg yolk) on
the top skin of each dumpling. Bake the dumplings for 15 minutes. Serve hot.
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