
BEEF MOMO 

Makes approximately 25 pieces 

 

Dough ingredients 

• 2 cups plain flour 

• ¾ to 1 cup lukewarm water 

• 2 tsp salt 

 

Filling ingredients 

• 500 g beef mince 

• ½ cup finely chopped onion 

• 3 tbsp grated ginger  

• 2 tsp crushed garlic  

• 5 spring onions, finely chopped 

• 1 ¼ tsp salt 

• Chilli sauce and soy sauce, to serve 

 

Instructions dough 

• Combine flour and 2 tsp salt in a large bowl.  

• Make a well in the centre, add 1 cup of lukewarm water and mix until mixture forms a dough.  

• Turn out onto a lightly floured surface and knead for 5-minutes or until smooth. 

• Place dough in a lightly greased bowl and cover with a damp tea towel. Set aside in a warm, 

draught-free place for 30-minutes to rest. 

 

Instructions for filling 

• Combine all ingredients in a bowl. Using your hands or a spoon, mix lightly but well. Set aside, 

from 30-minutes to 2-hours, to develop the flavours. 

 

Shaping the momo 

• Roll out dough on a lightly floured surface until 2 millimetres thick.  

• Turn a small cup or glass upside down to cut out little circles about the size of the palm of your 

hand.  

• Put one circle of dough in your left hand, and add a tablespoonful of filling in the centre of the 

dough.  

• With your right hand, begin to pinch the edge of the dough together. 

• You do not need to pinch much dough in the first pinch — just enough to make a small fold 

between your thumb and forefinger. 



• Now you will have a little piece of dough pinched together, and you should continue pinching 

around the circle little by little, keeping your thumb in place, and continuing along the edge of 

the circle with your forefinger, grabbing the next little piece of dough, and folding and pinching 

it down into the original fold/pinch being held by your thumb. 

• Basically, you will be pinching the whole edge of the circle into one spot. 

• Continue folding and pinching all around the edge of the circle until you come back around to 

where you started and then close the hole with a final pinch. 

• Make sure you close the hole on top of the momo. That way you do not lose the juicy part of the 

momo. 

 

Steaming the momo 

• Bring a large pot of water to the boil.  

• Lightly oil the bamboo or metal steamer with vegetable oil and arrange momo so they do not 

touch. 

• Cover and steam over boiling water for 15-minutes until the wrappers are slightly translucent. 

• Serve them hot, with soy sauce and chilli sauce of your choice. 

 


