
Cajun Pork Dumplings

Shopping List

Quantity

1 lb

Cajun Dumpling Recipe

Recipe serves

4

Ingredient Amount

Dough: 8 oz

Salt 1 tbsp

All Purpose Flour 1/2 cup

Cold Water 1/2 cup

Filling: 4 ----

Worcesthire 3/4 tbsp

Cajun Seasoning 1 tsp

Beer 1 tbsp

Black Pepper 1/2 tsp

Ground Pork 1 cup

Creole Mustard 1 tbsp

Veggie Oil 1/2 tbsp

Horseradish 3/4 tsp

Hot Sauce Couple 
Dashes

----

Cabbage- finely 
shredded

1 1/2 cup

Green Onions, 
minced

1/4 cup

Garlic Cloves, 
minced

2 ----

Just a little twist on the traditional pork dumpling. I 
usually use fresh green onion sausage in these dumplings. 
If  that is not available in your area ground pork will do. 
You may have to season it a little more. Do yourself  a 
favor try these with the black garlic vinegar, a Chinese 
woman told about this sauce and I have never looked 
back.

Instructions

1. Dough: Stir the salt into the flour. Slowly stir in the 
cold water, add it in increments until it forms a 
smooth dough. Knead the dough into a smooth ball. 
Cover the dough and let rest for 30 minutes. As the 
dough rests make the filling. 

2. Filling: In a medium bowl put in the pork, 
Worcestershire, seasoning, beer and pepper. Gently 
combine, stirring in one direction. Add the remaining 
ingredients, stir in one direction to combine. Set aside 
(at this point I will cook a little bit in a pan to test for 
seasoning.) 

3. Finish Dough: Knead the dough into a smooth ball,. 
Roll into a log and divide into 60 pieces. Roll each 
piece into a 3 in diameter circle. Cover your circles 
with a damp paper towel so they don’t dry out. 

4. Assemble: Put about a tablespoon of  filling in the 
middle of  the dough circle. Wet the edges and fold 
into a half  moon. Pinch the edges to seal. Repeat 
with rest. 

5. Bring a large pot of  water to a boil. Add about 15 
dumplings and stir gently so they don’t stick. Bring 
the water back to a boil. Add 1/2 cup of  cold water 
and cover then bring back to a boil. Repeat this step 
twice. The dumplings should float to the top and be 
done.  

6. If  you want you can pan-fry them at this point or eat 
them just the way they are.


