
 

 
 
 
 
KHINKALI (Georgian Soup Dumplings) (makes 20-22 dumplings) 
Recipe by Mai Nguyen 
 
Wrapper Dough (recipe below) 
Meat filling (recipe below) 
Dipping Sauce (recipe below) 
 
• Divide the dough into 30 g balls or try your best to evenly divide the dough into 

20 small balls of dough. Always keep dough covered. 
• Roll out each ball of dough into a 4-inch circle. Spoon a heaping tablespoon of the 

filling into the center of the wrapper. Gather and pinch the edges of the wrapper 
until the edges gather to form a pouch fully encasing the filling. Twist and pinch 
the excess dough on top to create a “stem”. Repeat until all the dough balls have 
been processed. 

• Bring a large pan of water to a boil and salt it well.  
• Add enough khinkali to the boiling pot of water as to not affect the temperature 

of the water too much (also do not overcrowd the pot). Gently stir the khinkali in 
the pot to ensure they do not stick to the bottom of the pot.  

• Boil for 6-8 minutes, or until the meat inside of the dumpling is fully cooked. 
Remove khinkali from the water and place on a plate. Wait a few minutes for the 
khinkali to slightly cool before consuming.  

• To eat, pick up the khinkali by grabbing its ‘stem’ and dip into the sauce. Hold it 
upside down and take a small bite of the ‘pouch’ portion drink the soup that has 
formed then eat the meat filling and wrapper together. Typically the ‘stem’ is not 
eaten, and discarded.  

 
 
Wrapper Dough 
 
400g all purpose flour (approx. 3 cups) 
1 large egg 
150ml water 
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• Mix the egg and water together and add to the bowl containing the flour. 
• Using a spatula/mixing spoon mix the egg and water mixture with the flour until a 

shaggy dough mixture is achieved. Using your hands gather the dough into a ball 
and start kneading until a smooth ball of dough is achieved (5-10 minutes 
depending on kneading proficiency). 

• Wrap the dough tightly in plastic wrap. Set aside to rest at room temperature for 
30 minutes. 

 
 
Meat Filling 
 
1/2 lb ground beef 
1/2 lb ground pork 
3/4 cup water 
1/3 cup finely chopped yellow onion 
2-3 cloves garlic (finely minced) 
2 tbsp finely chopped cilantro (or parsley) 
1 tbsp sugar 
1.5 tsp sea salt 
2 tsp black pepper 
1/2  tsp ground coriander 
1/4 tsp cumin 
1/2 tsp paprika (not smoked) 
 
• Combine everything together and mix well. Cook 1 tbsp of filling in the microwave 

or pan, taste and adjust accordingly.  
 
 
Dipping Sauce 
 
1/4 cup red/white wine vinegar  
2 tbsp water 
1-2 cloves garlic (finely chopped) 
1 tsp sugar 
1 tbsp finely chopped cilantro (or parsley) 
1 tsp ground black pepper 
Salt to taste 
 
• Combine everything together. Taste and adjust accordingly. 
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EQUIPMENT 
Cutting board and knives 
Pots and pans  
Spatula/mixing spoon 
Mixing bowls 
Whisk 
Bench scraper 
Rolling pin 
 


