INGREDIENTS

500g mince - chicken, pork or prawn (or a mix)
About Scm fresh ginger
2 cloves garlic
1 bunch spring onions
' bunch coriander
2 TB soy sauce
1/4 of a wombok or cabbage (white or red), shredded
Two packets of wonton wrappers (circles)




METHOD

Grate the ginger and garlic with a fine grater or ideally a microplane if you have it.
Chuck them in a bowl.
Finely chop your spring onions and coriander. Chuck into the bowl.
Chuck everything else into the bowl except the wrappers.
Get your hands in there and mix it all through.

Lay out your wonton wrappers on your bench and put teaspoons of mixture into
the middle.
Line half of the outside rim of the wrapper with water (you can just use your finger
dipped in water) and then fold the wet rim half onto the other half.
Make sure it is fully sealed and all air bubbles have been pushed out.
If you want to make them fancy you can pleat them, just You Tube it.
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