Pot Sticker Pockets
(Party Version)

1 ½ lbs. ground pork

½ cup chopped water chestnuts

2 green onions, chopped

2 T soy sauce

½ teas. Ground ginger

2 cloves garlic

A pinch of crushed red pepper

½ orange (zest and juice)

8 large 9-12 inch flour tortilla wraps

Topping: 

2 t honey

½ cup white vinegar

1 cucumber, seeded, peeled, and thinly sliced
½ carrot shredded

Hoisin sauce

Bibb Lettuce leaves, shredded

Combine Pork and next 7 ingredients in a bowl. Form into patties and cook for 5 minutes on each side in grill pan or non-stick skillet over medium high heat.

Mix honey and vinegar and coat cucumber and carrot in the dressing. Wash and dry one head bibb lettuce leaves. Shred by thinly slicing. Warm tortilla according to package directions.

To assemble: brush tortilla with hoisin sauce. Add meat and top with lettuce and carrot and cucumber mixture. Fold covering the patty completely then cut into 4 triangles and serve with toothpicks in place to keep them together.

