PETITE GOURMETS
CIN

Wonton Corbast

Kolay ev yapimi Wonton Corbasi tarifi. Karides ve et dolgulu wontonlarla hazirlan bu

lezzetli Cin ¢corbasi adim adim yapilis rehberi.

20 min

HAZIRLIK

35 min 4 Easy

PORSIYON ZORLUK

Malzemeler

« 200 g kiyma

» 200 g karides

« 1yemek kasigi taze kok zencefil
« 5 yemek kasigi arpacik sogani
» 3 yemek kasigi soya sosu

« 2 yemek kasigi sarap

Yapilist

1 cay kasigi tuz

2 yemek kasigi kavrulmus susam yagi
3 bardak tavuk suyu

2 dis sarimsak

2 cay kasigi seker
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Make the filling
Combine 200g ground meat, 200g minced shrimp, 1 tablespoon minced fresh ginger, 2 minced garlic cloves, 3

tablespoons soy sauce, 1teaspoon sesame oil, and 2 tablespoons sugar in a large bowl.

Mix the filling ingredients vigorously with a wooden spoon in one direction for 4-5 minutes until the mixture

becomes sticky and well combined. Refrigerate for 15 minutes to firm up.

Assemble the wontons

Place wonton wrappers on a clean work surface and cover with a damp kitfchen towel to prevent drying. Place 1

teaspoon of filling in the center of each wrapper.

Dip your finger in water and moisten the edges of the wrapper. Fold the wrapper diagonally to form a triangle,

pressing the edges firmly to seal and remove any air bubbles.

Place finished wontons on a floured tray in a single layer, making sure they don't touch. Cover with a damp towel

until ready to cook.

Prepare the broth

Heat 3 cups chicken broth, 2 tablespoons soy sauce, and 2 tablespoons Chinese cooking wine in a large pot over

medium-high heat. Bring to a boil, then reduce heat to medium and simmer for 6 minutes.

Stir in 2 tablespoons sesame oil and season with salt to taste. Keep the broth hot over low heat while cooking the

wontons.

Cook the wontons

Bring a large pot of water to a rolling boil over high heat. Carefully add the wontons one by one to prevent sticking.

Cook the wontons for 4-5 minutes until they float to the surface and the filling is cooked through. Remove with a

slotted spoon, draining excess water.

Serve

Divide the cooked wontons among 4 serving bowls, placing 5-6 wontons in each bowl. Ladle the hot broth over

the wontons and serve immediately while hot.

Besin Degerleri

234 17.58 228 6.48 28 38 932mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina

ipuglarl



Wontonlari sararken parmaklarinizi suya batirin ve hamur kenarlarini islatin. Bu wontonlarin agzinin tamamen

kapanmasini saglar.

Her wonton icin 1 cay kasigindan fazla dolgu kullanmayin. Fazla dolgu wontonlarin dagilmasina neden olur.
Dolguda fazla sivi olmamasina dikkat edin. Karides ve etlerden ¢ikan suyu stizdtrtin veya kokiine kagitla alin.
Wontonlari gcorbaya atmadan énce bir tabakta bekletiyorsaniz nemli bir bezle 6rttin ki kurumasin.

Corba suyunu hazirlarken dnce yuksek ateste kaynatin sonra kisin. Bu berrak bir corba suyu elde etmenizi saglar.
Wontonlari pisirirken kaynamayi ¢cok sert tutmayin. Orta ateste hafif fokurdar sekilde pisirin.

Servis yaparken corba kaselerini dnceden isitin. Bu ¢orbanin sicakligini daha uzun stre korur.

Eger corbaniz bulaniklasirsa, yumurta beyazi ekleyip stiztin. Bu ¢orba suyunu berraklastirir.

petitegourmets.com



