Steamed Vegetarian Dumplings





Place on & cover with many layers of paper toweling, pressing down occasionally.

Let stand 30 minutes:

1/2 pound firm tofu, drained & cut into 1/2 inch slices

Place in bowl.  Let stand 20 minutes.  Drain:

1/2 cup dried wood ear mushrooms (1/2 ounce) & enough boiling water to cover

Place in food processor; Pulse 5 times or until minced:

Mushrooms

1/2 cup water chestnuts

Add & stir well:

Mushroom mixture
Tofu


3/4 cup shredded carrots

1 Tb minced scallion
1 teaspoon salt

1/2 teaspoon dark sesame oil


1 large egg

4 teaspoons cornstarch
2 teaspoons (sodium soy sauce

Spoon 1 teaspoon mixture into center of:

Won ton wraps (about 50)
Pinch opposite corners & moisten with water.  Place seam sides up, on baking

sheet sprinkled with 1 teaspoon cornstarch.  Cover loosely to prevent drying.  

Arrange 1/3 dumplings in single layer in vegetable steamer coated with cooking spray.  

Cover & steam 15 minutes.  Set aside and keep warm.

