Chicken/Shrimp Dumpling

2 dozen

30 minutes

Ingredients
- 200 grams of ground chicken

Method
1. In a large skillet. Add in oil, & let the oil heat up. Add in ground

- 200 grams of shrimp (peeled

chicken. Season with salt, pepper, & oyster sauce. Cook until chicken is

& deveined)

cooked. Set aside and let the ground chicken cool.

- 1 tsp salt & pepper
- 1 package of wonton

2. Boil water and cook glass noodles according to package directions.
Once cooked. Drain and set aside.

wrappers

3. Chop up deveined and peeled shrimp. Place into a large mixing bowl.

- 1 tbsp of oil

4. Finely chop half an onion & place into the large mixing bowl.

- 2 egg

5. Roughly chop the cooled glass noodles & place them into the large

- 1 tbsp water
- 2 tbsp oyster sauce

mixing bowl.
6. Add 1 large egg into the large mixing bowl. Mix all the ingredients in

- 100 grams of glass noodles

the mixing bowl thoroughly. Set aside. Mix one large egg and water for

- half an onion (finely

an egg wash.

chopped)

7. Open the package of wonton noodles & start separating the wonton
wrapper sheets. Layout the wonton wrappers. Scoop up the mixture.
Place onto a wonton wrapper. Now tap your fingers into the egg wash
and place it on the edges of the wonton wrapper.
8. Fold over the wonton wrapper onto itself and tightly seal the edges.
9. In a preheated pot, slowly place in the filled wonton wrappers. Don't
cook too much at once or it'll change the temp in the oil (you don't
want to crowd the frying). Cook each side till golden brown. Place onto
a wire rack to cool.
10. Serve and eat with your favourite plum sauce.

