
HOPSTICKERS
Pork Potstickers simmered in a hoppy IPA until tender and then tossed in a sweet 
and sour glaze. Yield: 1 Serving

Directions:
1. Pan fry the Pork Potstickers according to package directions with the vegetable  
 oil and IPA in place of the water.
2. In a small mixing bowl, toss the Pork Potstickers in the sweet and sour sauce.
3. Lay the red cabbage flat on a serving dish.
4. Top with the Pork Potstickers.

Ingredients:

4 Each Pork Potstickers [#5280230]

2 Tbsp. Vegetable Oil

½ Cup IPA Beer

¼ Cup Sweet & Sour Sauce


