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Chicken and lemongrass wonton soup

Ingredients (serves 4)

6 cups homemade chicken stock

1 stalk lemongrass, sliced and chopped

2 spring onions, sliced

1 thumb-size piece of ginger, peeled and chopped

2 red chillies, sliced and deseeded, if less spice is desired
1 handful bok choy

1 handful fresh wild mushrooms, roughly chopped

For the wontons

1/2 cup boneless chicken

1 thumb-size piece of ginger, peeled and chopped
2 spring onions, sliced

1 Thsp fish sauce

2 tsp oyster sauce

1 packet round wonton wrappers

Handful of coriander to garnish

Method

1. Place your chicken stock into a large pot over a medium to high heat.

2. Add lemongrass, spring onions, ginger, chilli, bok choy and mushrooms. Bring to the
boil then reduce to a simmer while you prepare the wontons.

3. To make the filling for the wontons, place the raw chicken, ginger, spring onions, fish
sauce and oyster sauce into a food processor. Process well.

4. On a clean, dry working surface, spread out your wonton wrappers. Pour a little water
into a bowl for dipping your fingers. Place 1 teaspoon of filling into the middle of each
wrapper and using your fingers, wet the outer edges (this will make it stick). Simply
fold up the edges over the filling to a central point at the top, twisting slightly to seal.
Whichever way you wrap, make sure the wonton is sealed otherwise the filling will leak
into the soup.

5. Add the wontons to the chicken broth. Boil for about 8 minutes or until they are
floating rather than sinking. Reduce the heat to low.

6. Taste test the soup for saltiness, adding a little fish sauce (instead of salt) as needed.
7. To serve, ladle soup into bowls. Add a sprinkling of fresh coriander and enjoy.
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