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Sesame Spinach Dumplings
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The Kids Cook Monday! has paired our adventurous Amos with this tasty and slightly exotic recipe. Amos and Boris were curious about new ideas and experiences. With this fun dish, your family will have a chance to be adventurous eaters.
First you’ll dress up the spinach with garlic, tahini and sesame seeds. Then the whole family will have fun making dumplings by bundling the spinach in wonton wrappers. This recipe comes to us from Cate of Tribeca Yummy Mummy. (tribecayummymummy.com). For more ideas from The Kids Cook Monday!, go to thekidscookmonday.org. 
Serves 6
· 6 cups raw spinach 
· 1 tablespoon olive oil

· 1 teaspoon toasted sesame oil

· 2 cloves garlic, minced

· 1/4 cup sesame seeds

· 1 tablespoon tahini

· 4 oz ricotta cheese, room temperature

· Salt and pepper, to taste

· 1 package wonton wrappers (about 50)
· Parchment paper
Directions

Adult: Blanche spinach for 1 minute by submerging it in boiling water. Drain in colander. Once most of the water has drained off, chop spinach well. Set aside. 
Adult: In a saucepan, heat the oils over medium heat. Add garlic and sauté, stirring, for 1 minute or until it starts to become fragrant. Stir in chopped spinach, season with salt and black pepper to taste, and cook 1-2 minutes, or until most of the water evaporates and the flavors meld. Remove to a bowl and cool to room temperature. 
Kid: Add tahini to the spinach mixture and sprinkle in sesame seeds. Stir and taste for seasoning.

Together: Assemble the dumplings. Set out a little bowl of water and a dinner plate for each dumpling maker. Place one wonton wrapper on each plate. Place a small spoonful of spinach mixture and a smaller spoonful of ricotta cheese in the middle of each wrapper.

Together: Trace the outer edge of the wrapper with a finger dipped in water. The water will act as the glue that seals the dumplings. Begin to fold the dumpling so that the filling is completely sealed. We folded them into triangles, but as long as they are sealed well, you can experiment. Once a dumpling is made, set it aside. Repeat steps until you are out of spinach and wonton wrappers. 
Adult: When dumplings are assembled, they’re ready to be steamed. Bring a large pot with an inch and a half of water to a boil. Prepare a colander with a thin coat of oil to prevent sticking, and place the colander in the pot. Place a layer of dumplings in the colander. Top with a layer of parchment paper, leaving some room around the edges so that the steam can reach the top layer. Place another layer of dumplings on top of the parchment. Cover pot with a tight-fitting lid and steam for 4-6 minutes. Repeat steps until all dumplings are steamed.

Enjoy!

Nutrition Information

Sesame Spinach Dumplings
Servings per Recipe: 6 [SARAH: are these numbers PER SERVING?]
Calories: 209

Calories from fat: 88

Total fat: 9.9g

Saturated fat: 2.7g

Cholesterol: 14mg

Sodium: 226mg

Potassium: 230mg

Total Carbohydrates: 22.4g

Dietary fiber: 1.6g

Protein: 4.6g

Sugars: .2g

 
