Baked Potstickers with Sweet Asian Dipping Sauce

The Pampered Chef ®

2005 F/W Season’s Best

Potstickers

1 can (8 oz) water chestnuts, drained 

1/2 cup thinly sliced green onions with tops 

1/4 cup grated carrot 

1 teaspoon peeled fresh gingerroot 

1 can (10 oz) chunk white chicken, drained 

1 tablespoon  reduced-sodium soy sauce 

1 egg white, lightly beaten 

1/4 cup mayonnaise 

1 garlic clove, pressed 

24 square wonton wrappers 

Pantry Basil Oil 

Dipping Sauce

1/2 cup red jalapeño jelly 

1/4 cup rice vinegar 

2 tablespoons reduced-sodium soy sauce 

Preheat oven to 425°F. For potstickers, finely chop water chestnuts using Food Chopper. Thinly slice green onions using Chef's Knife. Grate carrot using Deluxe Cheese Grater. Finely grate gingerroot using 

Microplane® Adjustable Grater.  In Stainless (2-qt.) Mixing Bowl, combine chicken, water chestnuts, green onions, carrot, gingerroot, soy sauce, egg white, mayonnaise and garlic pressed with Garlic Press; mix well using Classic Scraper. 

To assemble potstickers, place 12 wonton wrappers onto smooth side of Large Grooved Cutting Board. Lightly brush edges of each wonton with water using Pastry Brush (see Wonton Shapes). Using Small Scoop, place a mounded scoop of filling onto center of each wonton. Shape and seal wontons as desired. Place potstickers on Large Round Stone; lightly spray with basil oil using Kitchen Spritzer. Repeat with remaining wontons. Bake 12-15 minutes or until edges of potstickers are golden brown. Remove from oven to Stackable Cooling Rack. 

Meanwhile, for dipping sauce, place jelly in Small Batter Bowl. Microwave on HIGH 30-40 seconds or until warm; add vinegar and soy sauce. Whisk until well blended using Stainless Mini Whisk. Transfer 

potstickers to Simple Additions® Rectangle Platter using Chef's Tongs; serve with dipping sauce. 

 Yield: 24 potstickers

Nutrients per serving: Light (2 potstickers and 1 tablespoon sauce): Calories 140, Total Fat 4 g, Saturated Fat .5 g, Cholesterol 10 mg, Carbohydrate 19 g, Protein 5 g, Sodium 360 mg, Fiber 1 g

Cook's Tip: Wonton wrappers are 3-inch square sheets of dough similar to pasta dough. They are used to make a variety of Asian-style dumplings, which are typically boiled, pan fried or deep fried, and can be found in the produce section of most supermarkets. 

Wonton Shapes Candy Wrapper: Brush only top edge of wonton with water. Beginning at bottom edge, roll wrapper to form a cylinder shape. Pinch to seal, leaving ends flared. 

Envelope: Brush all four edges of wonton. Fold one point over filling and overlap with the opposite point. Repeat with remaining two points.

Pyramid: Brush all four edges of wonton. Fold up two opposite points toward the center and pinch to seal only at top. Fold up remaining two points toward center and pinch all seams to form pyramid shape. 

Ruffle: Do not brush wonton with water. Fold edges up in a ruffled pattern, forming against filling and standing straight up. Do not pinch at top. 

