Wonton Soup Recipes

(YouTube video link: @ Chinese Takeout Wonton Soup Secrets Revealed )

Table of Contents

Basic Broth: page 2

Infused Broth: page 3

Wonton Filling: pages 4-5

Fuchsia Dunlop’s Sweet Aromatic Soy Sauce: page 6


https://youtu.be/xL8cAKqkwO4

Basic Takeout Wonton Broth

4-6 servings
Ingredients:

6 cups (1420 ml) chicken broth, (preferably from Asian chicken bouillon powder like Lee Kum
Kee or Knorr)

1 tsp (6 grams) table salt

Yatsp (1 gram) MSG

Ya tsp (1 gram) granulated sugar

1 pinch ground white pepper

2 tsp (2.5 ml) light soy sauce
Yatsp (1.25 ml) toasted sesame oil

Directions:
Heat chicken broth to a simmer and add salt, MSG, sugar, white pepper, and soy sauce. Whisk
until all the spices are dissolved. Turn off the heat and adjust the seasoning with salt, MSG,

sugar, white pepper, or soy sauce. Add sesame oil and whisk until it’'s evenly distributed.

Taste the broth, and adjust the seasoning with extra salt, MSG, sugar, white pepper, or soy
sauce, if necessary.

Once cooled, the broth can be stored in a covered container in the refrigerator for 3-5 days, or
frozen for up to 3 months.



Infused Takeout Wonton Broth

4-6 servings
Ingredients:

6 cups (1420 ml) chicken broth, (preferably from Asian chicken bouillon powder like Lee Kum
Kee or Knorr)

2 garlic cloves, lightly smashed
2 small pieces of ginger, lightly smashed
2 scallion whites, lightly smashed

1 tsp (6 grams) table salt

Yatsp (1 gram) MSG

Ya tsp (1 gram) granulated sugar
1 pinch ground white pepper

Y2 tsp (2.5 ml) light soy sauce

1 tbsp (15 ml) Shaoxing wine

Ya tsp (1.25 ml) toasted sesame oil

Directions:

Heat chicken broth to a simmer and lower the heat to just below a simmer. Add garlic, ginger,
and scallion whites to the pot and infuse them into the broth for 30 minutes. Remove garlic,
ginger, and scallion whites from the broth and discard.

Add salt, MSG, sugar, white pepper, soy sauce, and Shaoxing wine to the broth and whisk until
all the spices are dissolved. Taste the broth and adjust the seasoning with extra salt, MSG,
sugar, white pepper, or soy sauce, if necessary.

Add sesame oil and whisk until it's evenly distributed.

Once cooled, the broth can be stored in a covered container in the refrigerator for 3-5 days, or
frozen for up to 3 months.



Wonton Filling

For roughly 40-60 small dumplings or 20-30 large dumplings
Ingredients:

Y2 Ib. (226 grams) fatty ground pork

Y2 1b. (226 grams) shrimp, peeled & deveined, finely chopped
1 tsp (6 grams) table salt

1 tsp (4 grams) white granulated sugar

Yatsp (1 gram) MSG

Ya tsp (0.5 gram) ground white pepper

1 tsp (2.5 gram) garlic, grated

1 tsp (2.5 gram) ginger, grated

1 tsp (2.6 grams) cornstarch

1 tsp (5 ml) toasted sesame ol

1.5 tsp (7.5 ml) light soy sauce

2 tsp (10 ml) Shaoxing wine

2 tbsp (30 ml) water

Y2 tsp (2.5 gram) chicken bouillon powder

1 tbsp (6 grams) scallion (green part), minced

1 package of thin, white wonton wrappers, preferably extra-thin
Directions:

Peel and devein shrimp and finely chop until the shrimp resembles a paste. Add the shrimp
paste and ground pork to a large bowl. Add salt, sugar, MSG, white pepper, garlic, ginger,
cornstarch, sesame oil, soy sauce, Shaoxing wine, water, chicken bouillon powder, and
scallions to the pork and shrimp.

Mix all the ingredients until they are well incorporated. Then move the mixture around in one
direction for several minutes. This mixing motion creates little strands of protein that will give
you the characteristic bouncy texture of takeout wontons. You'll know the mixture is ready when
you see what appear to be little threads in the meat mixture.

Once the wonton filling is ready, it can be refrigerated for 2-3 days.

To fill the wontons, add 1 tsp of the filling to the middle of a dumpling wrapper and wet the
edges of 2 sides with water. Bring the dry sides to the wet sides and pinch the corners together.
Then bring up the sides and lightly pinch around the meat mixture to remove the air. Repeat
with the remaining mixture.

For larger dumplings, add 2-3 tsp of the filling to the middle of the dumpling wrapper and wet the
edges 4 sides with water. Bring up one corner to the other and press down on the edges to seal



them and make the dumpling into a triangle. Lightly press down on the filling to remove as much
air as possible from the dumpling. (This will help prevent it from bursting when you cook it.)
Place the dumpling triangle in your hand and wet one of the bottom corners on the bottom of the
wrapper. Bring the other side of the bottom over to the wet side and press them together so they
cross over one another. Bring the top of the dumpling wrapper up if it has fallen over.

To store the dumplings for future use, line a baking sheet with parchment paper and lay the
wontons flat so they are not touching. Lightly cover the dumplings with plastic wrap and freeze
for 1-2 hours. Once frozen, remove the dumplings and place them in a freezer bag. The
dumplings can be stored for up to 3 months and should be cooked directly from the freezer.

To cook fresh dumplings, bring a large pot of water up to a boil and reduce to a simmer. Drop
the dumplings into the simmering water and cook for 5-6 minutes, or until done. For frozen
dumplings, it may take 1-2 minutes longer. You’ll know the dumplings are done when they start
to float and the wrapper is mostly transparent.

To prepare the wonton soup, place the cooked dumplings in a bowl and pour over the warm
broth. Garnish with sliced scallions.



Fuchsia Dunlop’s Sweet Aromatic Soy Sauce
from Every Grain of Rice pg. 322

Ingredients:

Y2 cup (100 ml) light soy sauce

% cup (200 ml) water

5 cinnamon stick

Y tsp fennel seeds

Y2 star anise

Y2 tsp Sichuan peppercorns

1 small piece of ginger, crushed slightly
3 tbsp (36 grams) brown sugar

Directions:

Put the soy sauce and water into a small pot or saucepan and bring to a boil. Add the spices
and ginger, reduce the heat and simmer for 30 minutes.

After 30 minutes, add the sugar and whisk to dissolve. Strain out the spices and store in a
covered container.

The sauce will keep in the fridge indefinitely.

Notes: Every Grain of Rice is a one of my favorite cookbooks. | highly suggest grabbing a copy.



