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Pork Wonton 
 

 
 

EQUIPMENT 
 

Small saucepan, whisk, pastry brush 
 
 

INGREDIENTS 
 

300gms Pork Mince, 1 packet won-ton skins, 20gms cornflour, 100gms water, 1/3 of a long red chilli,  
1/4 bunch of coriander, 1 small knob of ginger, 100gms of water chestnuts, 5gms sesame oil,  

30gms soy sauce, 1/2 an egg white, salt and pepper 
 
 
 

METHOD 
 

Place cornflour and water into a small saucepan and whisk over medium heat until "cooked out" and looks like opaque glue 
 

Now mix all remaining ingredients together in a bowl 
 

Place out 6-8 won-ton skins on a clean dry chopping board and in the middle of each skin place approx 1 tablespoon of pork 
mix 

 
Brush all the edges of the won-ton skins with the cornflour "glue and join to opposite corners of the skins and pinch into 

place 
 

With the remaining edge pinch together and work the pasty towards the middle is a ruffled fashion 
 

Once all wonton are filled place onto a steam tray lined with baking paper and steam for 10 mins @ 100 degrees, remove and 
serve immediately 

 
 
 

HINTS & TIPS 
 

- Do only 6-8 wontons at a time to avoid the pastry drying out, keep unused pastry under a tea towel to also avoid it drying 
 

- Wontons can be frozen prior to cooking for up to 3 months 
 

- To cook frozen wontons remove from freezer and place on steam tray and defrost at room temperature prior to cooking 
  
 
 


