
Lavender Dumplings
Makes 20-25 dumplings

Equipment: Stovetop, small saucepan large heat-safe mixing bowl, medium 

mixing bowl, small bowl, rolling pin, spatula, parchment paper, 

baking sheets, pastry brush. (optional): 2″ square cookie cutter, 

hot water kettle.

Ingredients:

3 1/2 cups all-purpose

flour

1/2 cup sugar

2 tsp of dried lavender

1/2 cup whole milk

1 cup lard, shredded

1 cup water

1 egg

powdered sugar for 

garnish 

Instructions:

Preheat the oven to 325° F. 

Blend all the ingredients for the filling in a 

medium mixing bowl. When fully incorporated, 

cover the bowl and let chill in the refrigerator at

least 30 minutes (or 15 minutes in the freezer) 

while preparing the crust. 

Whisk flour and salt together in a large, heat- 

resistant bowl. Pour the milk, lard, water, and 

lavender in a small saucepan and simmer. 

Set a separate kettle with extra water to boil. Stir 

the contents of the saucepan. 

When the mixture just comes to a boil, 

immediately pour it into the flour mix and blend 

with a spatula or wooden spoon until a dough 

forms. Add extra hot water from the kettle if the 

dough is too dry, extra flour if too wet, until it’s 

workable enough to roll. 

Take the filling out of the refrigerator or freezer 

and begin to make the dumplings. Line the 

baking sheet/s with parchment paper. 
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Beat the egg and a splash of water in a small 

bowl with a fork and set to the side. 
7.

7 oz goat cheese

1/2 cup canned whole 

berry cranberry sauce

4 tsp dried lavender

1 tsp dried basil

1 tsp ground nutmeg

1 tsp ground cardamom

2 TB  honey 

Crust: Filling:



Lavender Dumplings

Instructions:

Roll each square slightly larger and drop a heaping teaspoonful of filling onto the center of 

each. Dip your finger into the egg mixture and paint all four edges of each square. 
9.
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Divide the dough into 4 to 6 parts in its bowl. Take one part out and cover the bowl with a 

towel or saran wrap to keep the heat and moisture in. Roll the dough out on the countertop 

with a rolling pin until about 1/4″ thin. Cut the dough into 2″ squares with a butter knife or a 

square shape. 

8.

To form the squares into dumplings, bring two of the opposing corners together and pinch to 

seal. Carefully bring up another corner so that it looks like an envelope and pinch along the 

sides to seal them. Repeat with the following corner and try to smooth the dough closed with 

your fingers. 

10. 

Place the finished dumpling on the baking sheet and repeat the process until you run out of 

dough or filling. 

11.

Brush the remaining egg mixture onto the dumplings with a pastry brush and bake in the 

oven about 25-30 minutes, or until golden brown. 

12.

Let cool about 5 minutes. Sprinkle with powdered sugar before serving. 13.

Note: The dumplings really are best when warm as the heat also softens the crust. 

Microwave any leftovers about 15-30 seconds on high if they cool too much. You can 

also make the dumplings and freeze them to bake at another time, just let them thaw 

about 20 minutes before doing so. 


