[image: image1.emf]
CHICKEN GOW GEES
Ingredients:                                                                                                                                                                             1 Bunch English Spinach, washed                                                                                                                          250g minced chicken thighs                                                                                                                                                3 spring onions, finely chopped                                                                                                                                    1 tablespoon chopped coriander                                                                                                                                                   1 teaspoon grated ginger                                                                                                                                                      2 cloves garlic, crushed                                                                                                                                                  2 teaspoons soy sauce                                                                                                                                                       1 teaspoon fish sauce                                                                                                                                                       3 teaspoons corn flour                                                                                                                                                   1 small red chilli, finely chopped (optional)                                                                                                                       1 packet gow gee wrappers                         
Dipping Sauce:                                                                                                                                                                            ¼ cup rice vinegar                                                                                                                                                             2 tablespoons white wine vinegar                                                                                                                                               2 tablespoons water                                                                                                                                                     1 teaspoon lemon juice                                                                                                                                                  ¾ teaspoon fish sauce                                                                                                                                                         1 small red chilli, finely chopped 
METHOD:                                                                                                                                                                               Place spinach in perforated tray on shelf position.                                                                                                                                        Place solid stainless steel tray on shelf position 1.  Steam at 100°C for 1 minute.  Cool.                                              Squeeze excess moisture and finely chop.                                                                                                          Combine Spinach and remaining filling ingredients.                                                                                              Place a teaspoon of chicken mixture onto each gow gee wrapper.  Brush edges with water and seal.                                                                                                                                                                           Keep wrappers covered whilst working.                                                                                                                Place gow gees in a lightly greased perforated tray. Put tray onto a steamer base filled with 1 litre of preheated water. In a small saucepan combine all dipping sauce ingredients, stir over low heat until sugar dissolves.  Cover and cook for 10-15 minutes.                                                                                                                                   Serve gow gees with dipping sauce                                  






