WONTON SOUP
YIELD: 3-4 Servings
The name won ton means “swallowing a cloud” and the wonton floating in this popular soup are thought to resemble clouds.  
	10-12
	10-12
	Wonton wrappers

	60 g
	2 oz.
	Ground beef, pork, or chicken

	15 mL
	1 Tbsp.
	Finely chopped cilantro

	2
	2
	Green onions, finely chopped

	1.2 cm
	½” 
	Piece of ginger, finely chopped

	2
	2
	Whole water chestnuts, finely minced

	0.5
	½
	Egg

	750 mL
	3 c.
	Chicken stock or vegetable

	3
	3
	Snow peas

	1
	1
	Bok choy leaf, finely shredded

	1
	1
	Green onion, sliced on the bias


1. Beat egg and separate into 2 equal measures (half will be used for the wontons, and the other half as an egg wash).  To the egg wash, add 10 mL water.
2. In a bowl, combine ground meet, coriander, green onions, ginger, and minced water chestnuts, along with half the egg.

3. Place all the wonton wrappers on the counter, and brush the edges with the egg wash mixture.

4. Place a small amount of filling on one half of the wrapper, and fold the other half on top.  Pinch edges to seal and then twist to form the wonton.

5. In a large saucepan, bring the stock to a boil over moderately high heat; add snow peas and bok choy.

6. Add filled wontons, reduce heat, and simmer for 5-10 minutes, or until they float to the surface.

7. Serve hot, garnishing with sliced green onion.
