
 

“Like” us on Facebook for photos from tonight’s class! www.facebook.com/independenthealthfoundation 

  

 @HealthyOptBuff 

May 12th, 2015 Cooking Class 

Featuring 

Sue Leong 
Owner of May Jen Restaurant 

  

Ingredients:  

 2/3 cup boiling water 

 2 ½ cup flour 

 2/3 cup cold water 

 

 

 

 

 

 

 

 

 

 

Directions:  
  
Add boiling water to flower, then mix in cold water.   

Knead into a smooth dough using additional flour to prevent sticking.  Let dough rest 10 minutes.  

Roll dough into a long roll and cut into 36 pieces.  Using a rolling pin, roll each piece into a thin 2 inch circle. 

 

 

Dumpling Dough 
Makes 36 dough portions 


