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CIR Column
Christmas Dumplings

By Alexandria Sun
Dec 2025

Christmas in the US is a family-gathering holiday of Christian origin that is also celebrated by non-
religious families. Christmas Dinner is the most important part of Christmas, each celebrating
household preparing a unique spread inspired by food traditions from the UK, Italy, Scandinavia,
Mexico, and other countries’ cultures.

Rather than serving up a beef wellington or baking Christmas cookies, my family would gather in the
kitchen on Christmas to make dumplings together from scratch. The table where we made dumplings
is also where my parents told us stories of their childhoods. It’s where | heard the silly story of how
my father used to compete with his friends on who could make dumplings the fastest, only for the
completed dumplings to fall apart while boiling due to their shoddy make. Making food with others,
whether if it’s for a holiday or for every day, is always more special than just a gathering.
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Tools for making dumplings. We often do a cabbage and
pork filling (above) and a garlic chive and egg filling (below).
Our classic dipping sauce is black vinegar mixed with
mustard and minced raw garlic.
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