Pot Stickers
Combine together in a food processor:

¾ cup shredded green cabbage
1/3 cup chopped onion or scallion onion

¼ cup matchstick cut carrots

2 Tb cilantro

1 Tb low-sodium soy sauce

1 tea ginger

1 tea sesame oil

½ pound cooked shrimp or pork

1 Tb Frank’s hot sauce

Fill wraps one at a time.  Moisten edged of dough with water.  Bring opposite 2 corners to center, pinching points to a seal.  Bring remaining 2 corners to center,  Put a dampened paper towel over remaining wonton wraps so they don’t dry out.

24 wonton wraps

Place pot stickers on a baking sheet sprinkled heavily with cornstarch so they don’t stick to baking sheet.

Heat in large sauté pan over medium-high heat:

1 ½ tea canola oil

Add pot stickers.  Cook for 2 minutes or until golden brown on bottom.  
SLOWLY add ½ cup water to pan.  Cover and cook 4 minutes.  Uncover and cook 3 additional minutes or until liquid evaporates.  

Repeat with remaining pot stickers.
