
Kobe Gyoza with Maple Chili Glaze 

By Chef Wiley Earl 

Fork and Alavita restaurants, Downtown Boise 

 

For Filling For Sauce 
1 pound SRF Kobe beef (ribeye or filet preferred) ½ pound brown sugar 
16 scallions, thin sliced ½ cup low sodium soy 
2 celery ribs, very small dice ½ cup water 
1 carrot, very small dice ¼ cup rice wine vinegar 
2 tablespoons fresh ginger, minced 2 tablespoons crushed red chili flake 
2 tablespoons toasted sesame oil 2 tablespoons arrowroot or cornstarch 
1 tablespoon rice wine vinegar  
2 ounces low sodium soy  
1 package gyoza skins or shu mai wrappers   
(these are thinner than pot sticker wraps)  
salt and pepper to taste  

 

Preparation 

For the gyoza: Fine chop beef and mix with all other ingredients in mixing bowl. Save half the shaved 

scallions for garnish. All ingredients may be chopped in food processor, but hand chopping is preferred. 

Take an ounce of filling, with a teaspoon, and place in the center of a wrap. Use your finger and, with a 

small amount of water, run your finger around the rim. Fold wrap into a half moon, firmly press together 

the two sides as they come together. Dampen the wrap with a small amount of water and crimp. These 

can be done ahead of time and refrigerated days ahead of time or frozen for up to two weeks. 

To serve, set a medium pot of water on to boil. Next, preheat a sauté pan with a small amount of oil (2 

tablespoons) over medium-low heat. Drop the gyoza into the boiling water until they float (about three 

minutes). Remove using slotted spoon or strainer. Gently place gyoza in preheated pan and sear bottom 

until golden brown. 

For the sauce: In a small saucepan, combine all ingredients except for the arrowroot and bring to a 

simmer. Mix arrowroot with a small amount of water to create a suspension and add to sauce. Whisk 

until sauce begins to thicken and returns to a boil. Remove from heat and drizzle over gyoza. Top with 

shaved scallions. 

 


