WONTON SOUP

SERVES 4

CULINARY II

WONTONS

1 SMALL CLOVE GARLIC

1 tsp CHOPPED CILANTRO

4 OZ GROUND PORK

12 3 INCH SQUARE WONTON WRAPPERS

SOUP

8 OZ MUSHROOMS

1 TBS CANOLA OIL

1 CUP SHREDDED CHINESE OR NAPA CABBAGE

3 (14OZ) CANS CHICKEN BROTH

SALT AND PEPPER

2 GREEN ONIONS

WONTONS

1. SMACH THE GARLIC CLOVE BY PLACING IT ON A CUTTING BOARD, LAYING THE BLADE OF A LARGE KNIFE FLAT ON TOP OF THE GARLIC, AN DPRESSING THE KNIFE WITH THE HEEL OF YOUR HAND

2. REMOVE THE PAPERY SKIN AND FINELY CHOP THE GARLIC
3. PLACE THE GARLIC, CILANTRO, AND GROUND PORK IN A SMALL BOWL AND MIX WELL

4. DIP YOUR FINGER IN WATER AND WET THE ENTIRE EDGE OF 1 WONTON WRAPPER.
5. PLACE A SMALL SPOONFUL OF THE PORK MIXTURE IN THE CENTER OF THE WRAPPER AND FOLD IN HALF to form a trangle 
6. FIRMLY PRESS THE EDGES TO SEAL THE WONTON.JUST BEFORE YOU SEAL THE LAST EDGE, PUSH GENTLY AROUND THE FILLING TO REMOVE ANY AIR POCKETS
7. REPEAT THE PROCESS WITH THE REMAINING WRAPPERS AND FILLING
8. LAY FINISHED WONTONS ON A BAKING SHEET.  MAKE  SURE THEY DON’T TOUCH
THE SOUP

1. CUT THE MUSHROOMS INTO ¼ INCH THICK SLICES

2. HEAT THE OIL IN A LARGE SAUCEPAN OVER MEDIUM HIGH HEAT  AND ADD THE MUSHROOMS.  COOK 10 MINUTES OR UNTIL TENDER.

3. ADD THE CABBAGE AND COOK FOR 2 MINUTES OR UNTIL CABBAGE IS WILTED

4. ADD THE CHICKEN BROTH TO THE PAN AN DBRING TO A BOIL

5. SEASON TO TASTE WITH SALT AND PEPPER

6. DECREASE THE HEAT TO MEDIUM AND ADD THE WONTONS

7. COOK FOR 3 TO 4 MINUTES OR UNTIL THE WONTONS FLOAT TO THE TOP OF THE PAN

8. CUT OFF THE ROOT ENDS OF THE GREEN ONIONS AND THINLY SLICE  THE WHITE AND ABOUT 1 INCH OF THE GREEN PARTS

9. LADLE THE SOUP INTO BOWLS AND SPRINKLE WITH THE GREEN ONIONS OVER THE TOP

