


Heat 1 T. veg oil in heavy skillet over med-high heat.  Add about 15 dumplings
and fry until dark brown on the bottom.  Add about half of the sauce, cover the
pan and steam for 2 minutes or until the stickers (dumplings) are firm to the
touch.  Continue to heat, lid off, until the liquid has evaporated.  Tip out
dumplings to platter, wipe pan clean and repeat with remaining dumplings.

Steaming sauce:

2 T. soy sauce
½ t. sugar
1 c. water or chicken stock


