View the video on How to Make Wontons

http://www.youtube.com/watch?v=btuQoGSSY3M
	Wonton Soup
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Submitted By: MARBALET

Photo By: The Naked Chef

Servings: 2




"Wontons stuffed with a mixture of pork and shrimp seasoned with soy sauce and ginger root are gently simmered in chicken broth."

Ingredients:
	2 ounces boneless pork loin, coarsely

chopped

1/2 ounce peeled shrimp, finely chopped

1/4 teaspoon brown sugar

3/4 teaspoon Chinese rice wine

3/4 teaspoon light soy sauce
	1/4 teaspoon finely chopped green onion

1/4 teaspoon chopped fresh ginger root

6 (3.5 inch square) wonton wrappers

3/4 cup chicken stock

1-1/2 teaspoons finely chopped green onion


Directions:
You have scaled this recipe's ingredients to yield a new amount (2). The directions below still refer to the original recipe yield (8).

	1.
	In a large bowl, combine pork, shrimp, sugar, wine, soy sauce, ginger and  half of the chopped green onion. Blend well, and let stand for 25 to 30 minutes.

	2.
	Place about one teaspoon of the filling at the center of each wonton skin. Moisten all 4 edges of wonton wrapper with water, than pull the top corner down to the bottom, folding the wrapper over the filling to make a triangle. Press edges firmly to make a seal. Bring left and right corners together above the filling. Overlap the tips of these corners, moisten with water and press together. Continue until all wrappers are used.

	3.
	FOR SOUP: Bring the chicken stock to a rolling boil. Drop wontons in, and cook for 5 minutes. Garnish with chopped green onion, and serve.


	Nutrition
Information

Servings Per Recipe: 2

Calories: 150
	Amount Per Serving

· Total Fat: 4.8g 

· Cholesterol: 31mg 

· Sodium: 604mg
	Amount Per Serving

· Total Carbs: 15.3g 

·     Dietary Fiber: 0.5g 

· Protein: 10.3g
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View the video on How to Make Egg Rolls

http://www.youtube.com/watch?v=oY7OaDbYrKQ&feature=related
	Best Egg Rolls
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Submitted By: Angela Hamilton

Photo By: SunnyByrd

Servings: 2




"Impress your guests with crispy home-made egg rolls filled with freshly shredded cabbage, carrots and, of course, ground pork."

Ingredients:
	1/4 pound ground pork

1/4 teaspoon ground ginger

1/4 teaspoon garlic powder

1 cup peanut oil for frying

1-1/2 teaspoons all-purpose flour
	1-1/2 teaspoons water

1/2 cup shredded cabbage

1/2 ounce shredded carrots

2 (7 inch square) egg roll wrappers

1-1/2 teaspoons sesame seeds (optional)


Directions:
You have scaled this recipe's ingredients to yield a new amount (2). The directions below still refer to the original recipe yield (8).

	1.
	Season pork with ginger and garlic powder and mix thoroughly. Heat mixture in a medium skillet, stirring, until pork is cooked through and no longer pink. Set aside.

	2.
	In another large skillet heat oil to about 375 degrees F (190 degrees C) or medium high heat. While oil is heating, combine flour and water in a bowl until they form a paste. In a separate bowl combine the cabbage, carrots and reserved pork mixture. Mix all together.

	3.
	Lay out one egg roll skin with a corner pointed toward you. Place about a 1/4 to 1/3 cup of the cabbage, carrot and pork mixture on egg roll paper and fold corner up over the mixture. Fold left and right corners toward the center and continue to roll. Brush a bit of the flour paste on the final corner to help seal the egg roll.

	4.
	Place egg rolls into heated oil and fry, turning occasionally, until golden brown. Remove from oil and drain on paper towels or rack. Put on serving plate and top with sesame seeds if desired.


	Nutrition
Information

Servings Per Recipe: 2

Calories: 367
	Amount Per Serving

· Total Fat: 24.5g 

· Cholesterol: 44mg 

· Sodium: 221mg
	Amount Per Serving

· Total Carbs: 22.6g 

·     Dietary Fiber: 1.6g 

· Protein: 13.7g
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