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The “Soup”

1 pound of pork bones

1/4 pound pigskin

1 quart water

Take a stockpot that fits all of the pork bones and skin. Fill it with all of the
ingredients and bringitto a boil. Once it boils, turn the flame down to a
simmer for approximately 3 hours so all of the natural gelatin isin the stock.
Straininto a large container and cool completely. (You may make this at
least 1 day ahead or at most 3 days in the refrigerator. This also may be
frozen up to 6 months.)

Filling

2.5 pounds fresh lean ground pork (preferably 85%)
1 tablespoon fresh ginger, finely chopped

1 tablespoon salt

4 teaspoons light soy sauce

1 teaspoon toasted sesame oil

2 tablespoons xiao xing wine

2 tablespoons cornstarch

Fresh ground black pepper, to taste

Mix all of the ingredientsin a large bowl. Set aside untilthe soup dumpling
skins are ready.

Skin

1 pound (16 ounces) all-purpose flour
http://thewanderingeater.com/2013/02/28/soup-dumplings-aka-xiao-long-bao-%E5%B0%8F %E7%AC%BC%E5%8C%85 -the-recipe/ 1 pound (16 ounces) low gluten flour (such as pastry cake or cake flour)
Approximately 3 cups warm water (about 90’F to 110°F)
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