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Live Stream Class 

11.11.2020 - 4 PM EST 

- Asian Fusion – 

 
Menu - Thai Steak Salad - Pan Fried Pork Dumplings with Dipping Sauce 

 

 

 

 

 

 

 

 

www.cookingthymewithstacie.com 

 

 

 

http://www.cookingthymewithstacie.com/


 2 

Shopping List  

 
Protein 

• 1 flank steak 

• 1 lb ground pork 

 

Produce 

• 1 bunch green onions 

• 1 mango 

• 2 cups arugula or mixed greens 

• 2 carrots 

• 1 cup cherry tomatoes 

• ½ cup cilantro 

• ½ cup fresh basil 

• ¼ cup fresh mint 

• ¼ cup shredded sweetened coconut 

• About 5 – 6 limes 

• 3 cups Napa cabbage (small ones are called wawa cabbage) 

• Piece of fresh ginger (like the size of your hand) 

• Fresh garlic cloves 

 

Pantry 

• Sesame oil 

• ¼ cup olive oil 

• ¼ cup vegetable oil 

• Soy sauce 

• Red pepper chili flakes (optional) 

• 3 TB brown sugar 

• 2 TB granulated sugar 

• ½ TSP garlic powder 

• Salt and pepper 

• 1 TB honey 

• ¼ cup chopped nuts, walnuts or peanuts 
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Specialty 

• One package of ramen noodles or Thai rice noodles

 
 

• Sambel oelek 

  
• 16-ounce package of dumpling wrappers (there is about 50) 

 
 

 

• Gyoza sauce (you can buy this near the soy and teriyaki sauces if you prefer 

not to make from scratch)  

 
 

 

 

 

 



 4 

Equipment 

 

Pans 

• Large saucepan 

• Grill pan (If you decide to grill the meat on the stovetop) 

• 12” non-stick pan with lid 

 

 

Baking  

• Jelly roll pan  

• Cooling rack 

• Parchment paper 

 

Utensils 

• Measuring spoons and cups 

• Whisk 

• Mixing bowls 

• Chef’s knife 

• Cutting board 

• Spatulas 

 

Electric 

• Food processor 

 

Specialty 

• Large Ziploc bag 

• Microplane or fine grater 
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Thai Flank Steak Salad 

 

 
Makes 4 – 6 servings 

 

Steak Marinade 

 

½ TB minced fresh ginger 

¼ cup soy sauce 

3 TB brown sugar 

2 TB lime juice 

½ TSP black pepper 

½ TSP garlic powder 

¼ cup olive oil 

1 TB sesame oil 

1 flank steak, trimmed 

 

In a large Ziploc bag, combine all the ingredients with a whisk except the steak. 

Place the steak in the bag with the marinade. Tightly seal the bag and place in the 

refrigerator for 6 hours. 

 

Once ready to cook, remove from marinade and pat dry. Lightly salt both sides 

with Kosher salt.  Allow to sit at room temperature for 30 minutes. Grill in a grill 

pan or outside on a BBQ grill about 6 minutes per side until the internal 

temperature reaches 135˚ F for medium rare. Transfer to a cutting board and let 

rest. 

Alternative: If you prefer to broil it in the oven, line a large jelly roll pan with foil. 

Place a cooling rack on top and spray with cooking oil. Broil 4 “below the top of 

your oven. Broil 6 minutes on the first side. Flip. Broil an additional 5 – 7 minutes 

until desired doneness.  

 

Dressing 

 

¼ cup fresh lime juice 

2 TB chili paste like sambal oelek. You may add up to ¼ cup if you like it more 

spicy 

¼ cup vegetable oil 

2 TB sugar 

1 TB honey 

1 garlic clove, minced 
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Whisk all the ingredients together in a small bowl. Season with salt to taste. You 

can make this one day ahead and store it in a glass jar in the refrigerator. 

 

(Sambal oelek – is just freshly ground chili peppers. Oelek refers to the device, 

mortar and pestle used to smash it) 

 

 

 

Salad 

 

1 package ramen noodles, cooked in a pot of salted boiling water according to 

package, drained or Thai rice noodles (about 2 ounces) 

2 TSP sesame oil 

1 mango, peeled and diced 

2 cups arugula or mixed greens 

2 carrots, peeled and shredded 

2 green onions, sliced 

1 cup cherry tomatoes, halved 

 2 cups cabbage, shredded 

½ cup cilantro, stems removed and chopped 

½ cup fresh basil, chopped 

¼ cup mint leaves 

¼ cup shredded sweetened coconut 

¼ cup chopped nuts 

Lime wedges, for garnish 

 

 

To assemble 

 

Toss the ramen noodles and oil in a large bowl. Add the mango, arugula, carrots, 

green onions, tomatoes and cabbage. Combine thoroughly with the dressing. Add 

the cilantro, basil, mint, coconut and nuts. Gently combine. 

 

Slice the steak and place a portion on each plate topped with a generous portion of 

salad. Garnish with additional nuts and lime wedges.  

 

 

 
 

 

Adapted from Bon Appétit 
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Gyoza (Pan fried dumplings) 

    
 

Makes about 50 

Serving Size: Main dish 10 per person 

 

2 green onions, chopped 

3 cups (100 grams) Napa cabbage, you can also use (*wawa choy) 

1” fresh ginger, peeled and sliced 

1 garlic clove, peel removed and sliced 

1 TSP sesame oil 

1 TB soy sauce 

1 TSP salt 

1 lb ground pork (80%/20%) 

1, 16-ounce package dumpling wrappers (about 50), thawed 

Small bowl of water 

Gyoza Sauce 

 

In the bowl if a food processor, combine: onions, cabbage, ginger, garlic, oil, soy 

and salt. Pulse until it is finely minced. Next add the pork and pulse until well 

incorporated.  Set aside. 

 

Place a piece of parchment paper on a large baking sheet. 

 

On a cutting board place one dumpling wrapper. With the tip of your finger 

dampen the very edge of the wrapper with water.  

 

Next place about ¾ TB of the pork mixture in the middle. Fold the dumpling in 

half so it looks like a half moon. Starting at the middle and working down to the 

right tip, crease and fold about three times. Return to the middle and crease and 

fold down the left side. Be careful to only fold on one side.  

 

Place the dumpling on the baking sheet so the creases are on the top and the 

dumpling is sitting upright. 

 

Continue filling. At this point you may freeze them and store for later.  

 

To Freeze: 

Place the baking sheet in the freezer for about 1 hour. Remove them and place in a 

Ziploc bag. They can be store for three months.  
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• Caution – do not freeze too long or the wrappers start to dehydrate and 

crack! 

 

As you continue to fill, your benchtop may get too wet and the wrappers will start 

to stick. Just dry it off with a dry towel and continue. 

 

To Cook: 

Place 1 TB of canola or vegetable oil in a non-stick skillet. I use a 12”. 

Heat the oil until it shimmers. Place the gyoza into the pan flat bottom down. Cook 

about 4 minutes until they are browned. 

 

You will need to carefully add ½ cup of water to the pan and cover with a tight-

fitting lid immediately. (The oil tends to splash up so be careful!) 

**If you are using a smaller skillet, 10” only add 1/3 cup of water. 

 

Steam the gyoza 3 minutes. Remove the lid and continue to cook for an additional 

2 minutes. This will evaporate the remaining water and crisp up the dumplings 

again. Cut into 1 dumpling to check if they are done. 

 

Serve with Gyoza Sauce. 

 

You can make the sauce: 

 

Combine 

1/3 cup soy sauce 

1 TSP fresh ginger, grated 

1 TSP sesame oil 

(Add chili flakes if you desire it to be spicy) 

 

 

If you shop at the Asian grocery store, look for these in the frozen 

section. If you are shopping at the American grocery store, you will probably only 

find the Dynasty brand in the produce area near the tofu. 

 

 
Recipe by CTWS 

 
 


