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VEGETABLE MOMOS (Steamed Dumplings)
INGREDIENTS

Makes c. 45-50 Momos
Filling
1 large Onion (finely chopped)
2 medium Carrots (grated)
Handful of Coriander (finely chopped)
200g Cabbage (finely sliced)
1 tbsp Ginger paste
1/2 bunch Spring Onions (finely
1 tbsp Garlic paste
chopped)
1 tsp Coriander powder
1/2 cup peas
1 tsp Turmeric
1 tsp Cumin Powder
1 medium Chilli (finely chopped)
Momo Wrappers
1 tbsp Vegetable Oil
250g of flour
1 tsp Salt
150ml of water (you may not need
all of it)

METHOD
Preparing the filling
1. Add the oil, onion, garlic, and ginger to a pan and gently fry for 4-5 minutes.
2. Add the remaining filling ingredients and cook for a further 3-4 minutes. Set aside off the heat.
Making the Momo wrappers
1. Put the flour into a bowl. Add water a little at a time to the flour, until a soft dough forms.
2. Knead the mixture for around 10 minutes to form a soft elastic dough. When ready, a
small stretched ball of the dough should form a translucent membrane ( this is known as the
window pane test). If using a dough hook in a mixer, reduce the time and check the consistency
throughout.
3. Roll out about half of the dough into a large sheet about the thickness of a pound coin.
4. Use a 5cm (2 inch) cookie cutter to cut out circles of dough.
5. Once the circles are cut out, roll each one a little thinner so it’s about half the thickness again
around 8 cm (3 inches) in diameter.
Cooking the Momos
1. Put one teaspoon of the filling into the centre of the wrapping. Pinch the wrapper edges
together, until the filling is covered. The key is to make sure the filling is covered and the dough is
tightly sealed to stop the momos breaking open when steamed.
2. Transfer the momos onto an oiled plate or tray as you make them, to avoid sticking.
3. To steam the momos, oil the bottom of the steamer to prevent sticking. Space the momos apart
in the steamer as they puff up when cooking.
4. Steam for 10-15 mins, checking they are cooked before serving.
5. Serve with a dipping sauce as a starter, or alongside a curry as a side dish.

Made too many? You can freeze the prepared momos on an oiled baking tray spaced
apart. Once frozen you can put them in a Tupperware container. Steam them from
frozen for about 35-40 minutes until cooked.
Fiddly folding. If you are struggling with the folding technique you can find
online tutorials to help, like this one: https://cutt.ly/ybMcaEL

