'Potstickers with Spicy Stir-Fried Cabbage

12 chicken or pork potstickers 5 green onions, cut imo 17 lengihs
2 Tos, soy ssuce 1 Tbs, minced fresh ginges
1 Tos. rice wine vinegar 2 gaiic cloves, minced
2 Tos. peanut oil 2 Thai chilles, conpd, 500000 and minded
1 small napa cabbage, cut Into 2° squares 1 1sp. dark sesame oil
2 canots. peeked and out INto jJulienng StNps Sam, to taste
1 red bell pepper, COred, S8e00d and cut 1 13p. toasted sesame seads
Into pulenne Strps

Cook potstickers according 10 package Instructions; keep warm, Meanwhie, in o small bowl, combine
SOy SBUCE and vinagar, stir until blended, and set aside. In 3 wok o¢ large fry pan over high heat, warm
peanut oll until nearly smoking, ASC Cabbago, caercts, bell pepper and green onions, and stirfry untl
barely tender, 3-4 min. Add ginger, garic and chilies, and continue stirfrying, 3-4 min. more. Add the
SOyVInegar mixture, Sesame of and saR, and stir 1o mix. Divide stirfred vogetables and potstickers
among 4 indvicusl plates. Garmish with sesame seeds. Serves 4.

Wikams-Soroma Kilchen




