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 Dumplings, or jiaozi (饺子) is a traditional Chinese food that is often eaten during 
holidays, especially in Northern China.  During the New Year, families often come together to 
make the dumplings—starting from making the dumplings skins out of flour, to mixing the 
meat and vegetables for the filling, and finally wrapping the final dumplings together in a 
shape that is similar to an ancient Chinese gold or silver ingot.  For this reason, dumplings 
often symbolize wealth and good fortune in the year to come; sometimes a coin is hidden in 
one of the dumplings, which brings good luck to its finder. 
 Dumplings come in many different kinds, and styles vary across regions.  The filling 
usually consists of ground meat (usually pork), and finely chopped vegetables (which can vary 
greatly, from spinach to Chinese cabbage to Chinese chives, and many more).  A variety of 
other ingredients and seasonings can also be added to add to the filling, which often depends 
on regional preferences.  When the dumplings are wrapped (which can also include different 
styles), they can be either fried to make “potstickers” or guotie (锅贴), or can be boiled in 
water and served dry or in a soup.   
 
 
 


