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WONTON SOUP

Ingredients

20-24 wonton wrappers

125 mL finely ground pork or chicken

30 mL chopped cilantro (Chinese parsley)

3 green onions, finely chopped

1 –inch piece fresh ginger, peeled and grated

1 egg, lightly beaten

1.5 litres chicken stock

15 mL dark soy sauce

dash of sesame oil

salt and pepper

Chinese parsley or watercress for garnish

Method

1. Place all wonton wrappers on a large, flat surface.  Mix together the chicken or pork, chopped parsley, green onions and ginger.  Brush the edges of the wrappers lightly with beaten egg.

2. Place a small mound of mixture on one half of the wrappers and fold the other half over the top to form a triangle.

3. Press with the fingers to seal the edges well.

4. Bring the stock to the boil in a large saucepan.  Add the filled wontons and simmer 5-10 minutes or until they float to the surface.

5. Add remaining ingredients to the soup, using only the leaves of the parsley or watercress for garnish.

Serves: 6-8

Source: The Complete Chinese Cookbook by Jillian Stewart

Lab In Review

Product Standard: ________________________________________________________

Lab Focus: _______________________________

Nutrients:

Meat: __________________________
Wrappers: ________________________

Vegetables: ______________________
Sesame Sauce: _____________________

Questions:

1. What is your favourite soup? ______________________________________________

2. Did you know how easy it is to make wonton soup? _______________________________

3. Which step of the wonton preparation did you find the most difficult?  _______________

_______________________________________________________________________

4. Why must you bring the broth to a boil before you add the wontons? ____________________________________________________________________

5. What soup(s) have you made before? ________________________________________

6. Name 3 other Asian soups? _______________________________________________

______________________________________________________________________

7. Create a 5 dish Asian meal that has wonton soup as the first course.

______________________________________________________________________________________________________________________________________________

