
 

Steaming Chinese Dumplings 

Hot water dumplings are most commonly steamed. 

Active Time: 2 minutes Total Time: 8-10 minutes 

Steaming for hot water dough dumplings 
To steam dumplings, you do not need to have a traditional Chinese bamboo steamer. In fact, if you’ve ever 
been to a dim sum restaurant, you most likely saw steamed dumplings cooked in metal steamer baskets. If 
you have either, then use them, but there’s no need to invest in them 

unless you discover that you make steamed 
dumpling so frequently that other make-

shift solutions are bothersome. You can 
make one pretty easily. You’ll need a 
large pot that can contain a smaller 
plate or rack on which you will cook 
the dumplings. That plate or rack 

needs to be held above the boiling 
water. You can make this work by 

simply balling up some aluminum wrap or using a 
tuna fish can that has had its ends cut out. Additionally, even with a traditional bamboo 

steamer, you’ll want to put something between the dumpling and the basket to prevent sticking. For a 
bamboo steamer, parchment paper, Napa cabbage leaves, or even coins cut from a carrot will work. If you 
are cooking on a plate or a metal steamer basket or rack, a 
light coating of oil will work. 

1. Set up your steamer set up so that your dumplings are on 
the plate or in the bamboo steamer before you turn on 
the heat. Set your burner to high to bring the water to a 
boil. 

2. Once the water is boiling, steam dumplings for about 8 
minutes (~10 minutes if frozen). 
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Boiling Chinese Dumplings 

Cold water dough dumplings can be cooked using any method, but are most commonly boiled. 

Active Time: 3 minutes Total Time: ~12-18 minutes 

Boiling for cold water dough dumplings 
Use a pot large enough to contain all the dumplings you plan to cook and water. Generally, the water 
alone should fill the pot about one-third of the way, and when the dumplings are added, together they fill 
the pot half-way. You want enough room for the water to circulate to help the dumplings cook. 

1. Add the water and bring to a boil. 

2. When the water is boiling, add your dumplings. Give them a stir to make sure they don’t settle to the 
bottom and immediately stick! 

3. The water temperature will drop when you add the dumplings. Allow the water to return to a boil 
When it does, add a cup of cold tap water to drop them temperature again. 

4. Allow the water to return to a boil again, and add another cup of cold tap water. When the water 
returns to a boil the dumplings should be floating. That’s an indication they are cooked through. 
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Steam-Frying Chinese Dumplings 

Combo water dough dumplings are most commonly steam-fried — potsticker style. 

Active Time: 3 minutes Total Time: ~10-12 minutes 

Steam-Frying for combo water dough dumplings 
Use a frying pan that you have a lid for. It doesn’t have to be a matched set, but a lid that can cover the 
pan to trap steam. 

1. Add a tablespoon (or more depending on the size of your pan) to your frying pan. Set heat to medium-
high. 

2. Arrange dumplings in the pan. No need to wait for the pan to come to temperature! 

3. Let them pan fry for a minute or two. When you hear them start to sizzle, add 1/4 to 1/2 cup of water, 
cover, and lower heat to medium-low. 

4. Let the water cook off. About 7-10 minutes. When the water is mostly evaporated, remove the lid, and 
let the dumplings continue to cook to crisp up the bottoms. Check them after no more than 2 minutes.
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