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WON TON
TRTE

A wonton (traditional
Chinese: 8&8f ; simplified
Chinese: 1&7# ; pinyin:
huntun) is a type of
Chinese dumpling
commonly found across
regional styles of Chinese
cuisine.

'tis also spelled

wantan or wuntun in
transliteration from
Cantonese E&H / =&
(wan4 tanl) and wenden
from Shanghainese gt
/1R (nhun den).

MADE FROM

Filo is a very thin
unleavened dough used
for making pastries such

as baklava and borek
in Middle Eastern and

Balkan cuisines.

Filo-based pastries are
Mmade by layering many
sheets of filo brushed
with oil or butter; the
pastry is then baked.
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SOUTHERN SMALL
WONTONS

'Recommendation for
Southern-style small
wonton wrappers.”
[rednote user 6/A38928,
15/09/2024]

In Changsha, we only
eat small wontons—

| grew up eating them.
S0, the large wontons
from other southern
regions are not even a
consideration for me. I've
always really disliked the
wonton wrappers sold in
UK Asian supermarkets—
they 're too thick, too

big, and have a yellowish
color.”

RECIPE

KEY POINTS:

Filo pastry as wrapper is
thin and easily breaks.

When wrapping, cut one
rolled-up sheet into six
sections, then further
divide each section into
small squares—the size
IS just right. Don't cut too
Many at once; cut as you
go while wrapping. If the
wrappers dry out, they'l|
oe hard to usel

These are absolutely not
suitable for making large
wontons. Small wontons
only need a tiny bit of
filling, and when cooking,
they can be scooped

out just half a minute
after being dropped into
boiling water!




GNOCCHI

(Gnocchiare a varied
family of dumplings in
Italian cuisine. They are
made of small rolls of
dough, such as those
composed of a simple
combination of wheat
flour, potato, egg, and
salt. Variations of the
dish supplement the
simple recipe with flavour
additives.

(Gnocchi are commonly
cooked in salted boiling
water and then dressed
with various sauces.

RICE CAKE
o

FANNY

Nian gao f#% (rice cake)
IS typically made by
grinding glutinous rice
into flour. The way itis
porepared varies across
different regions of
China.

There are over seven
major types and names
of Nian Gao, each

with various cooking
methods, including
steaming, boiling, stir-
frying, and deep-frying,
with both sweet and
savory variations.




NIAN GAO IN THE UK

“Found the perfect nian
gao substitute in the UK!”
[rednote user TBER 33K
24/04/2024]

Gnocchill The great
[talian potato dumpling—
an absolute perfect
substitute for nian gao.
Once boiled, it tastes
exactly the samel

No need to go to Chinese
or Korean supermarkets—
you can find it in

every mainstream UK
supermarket, and it’s
super cheap. It's usually
packaged like the one
shown (ASDA brand) and
located in the fresh pasta
section. You can also
freeze it for storage.

RECIPE

Just boil it for 3 minutes,
then use it just like nian
gao! Throw itin hot pot,
stir-fry it, deep-fry it—
whatever you want. | have
to say, it tastes exactly
ike what you'd get ata
restaurant.

KEY POINTS:

There’'s a powdery
coating onit, so it seems
pbetter suited for savory
dishes.

These are also delicious
when baked—the outside
gets crispy and golden,
while the inside stays
softl”

[t can also be used as a
substitute for mashizi
(Shanxi-style). Add some
vinegar, and you won't
even taste the acidity!”




MERINGUE NEST

Meringue is a type of
dessert or candy, of
French origin, traditionally
made from whipped egg
whites and sugar, and
occasionally an acidic
ingredient.

They are light, airy and
sweet confections, taste
crisp and would melt on
your tongue. Sometimes
the interior would be left
a little chewy.

Meringue nests are lovely
filled with cream and
fresh fruit — such a classic
filling — but get creative
with other fillings too.

MALTOS

Maltose Z ZF 1 , also
known as malt syrup, is
a type of sugar made
by simmering malt and
glutinous rice together.
't is well-loved for its
golden color, smooth
texture, and slight
stickiness.

Crushed malt (wheat

or barley) mixed with
steamed glutinous rice
and water to undergo
saccharification, which
produces sweetness.
The saccharified mixture
IS then filtered to extract
the liquid, which is slowly
simmered until it thickens
iInto a syrup.




MALTROSE

“fFound a maltose
substitute in the UK!”
[rednote user Yuki,
06/07/2023]

The meringue nests
taste like maltrose a lot.

't you like sweet things,
vou’ll probably find it
delicious. But some

people tried it and
thought it was way too
sweet.
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A Step By Step Guide Of
Making Wonton In London
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Small wontons are a kind of "comfort
food." Their wrappers are incredibly
thin and slightly translucent, with
minimal filling, creating a light,
delicate texture that is fresh, soft, and

silkky. As it's feature, they are quick
and easy to make. People often
have them by adding ingredients
like seaweed, dried shrimp., egg
shreds, and scallions to the broth,
emphasizing the natural taste of the
ingredients.

Small wontons are a common
homemade dish, frequently
appearing on the dining tables of
many Chinese households. Each
family may have its own slight
variations in the recipe, adjusting to
the different tastes of its members.
A steaming bowl of fragrant small
wontons carries the warmth of home
and childhood memories for many
people
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Small wontons are a kind of "comfort
food." Their wrappers are incredibly
thin and slightly translucent, with
minimal filling, creating a light,
delicate texture that is fresh, soft, and
silkky. As it's feature, they are quick
and easy to make. People often
have them by adding ingredients
like seaweed, dried shrimp, egg
shreds, and scallions to the broth,
emphasizing the natural taste of the
ingredients.

Small wontons are a common
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Filo feels like paper—
extremely thin and
delicate—but when
cooked, it becomes
soft and silky, similar
to the texture
of small wonton
wrappers. If you
can't find wonton
wrappers but crave
a warm bowl of small
wontons, filo can be
a good substitute.
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AUE—REEFE
BB R E
M, ®EXE “Pork
Mince “ FEFi&ER
MitFEes—=8, &5
FHENAE.

You can find pre-
minced pork in all
major supermarkets
in the UK, labeled
as "Pork Mince."
Choosing a higher
fat content will give
the meat a richer,
juicier flavor.
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Soy sauce, oyster
sauce, and salt are
enough to create
the most basic
seasoning for a
small wonton soup
base. If you can
find white pepper
powder at a Chinese
supermarket, adding
a small pinch will
further enhance the
broth's umami flavor.

Pork in the UK tends
to have a strong
gamey smell, so it's
essential to have
cooking wine on
hand to help remove
the odor.
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| always think that food and the act of
cooking serve as vessels for memories,
emotions, and cultural identity. The
process of preparing a dish is an artistic
creation—one that traces memories
with a rational logic while infusing them
with personal emotions.

When | was little, whenever | was sick,
my family would make small wontons.
Their light, nourishing taste became
linked to a sense of security in my mind.
The soft, silky wrapper encasing a small
amount of fresh meat, combined with
a mild yet comforting aroma, gently
soothed the palate. Making a bowl
of small wontons in London means
navigating the constraints of physical
space, finding substitutes, and figuring
out how to recreate the most ordinary
yet familiar home-cooked Chinese
meal. No matter where one may
physically be, the act of prepping,
chopping, and cooking always evokes
spatial memories tied to food. In this
way, cooking a simple bowl of small
wontons becomes a fast-track way to
return home—at least in spirit

&l RN REE IR
& 2 AR /MR 7 IR
HIIERR, BNRIREENSTE
PE#TEEBH AR
B, I—/MRERERA
ARSI -

RERMEABRENE
RERE, —EZERITFR
R EERE.

Soy sauce, oyster
sauce, and salt are
enough to create
the most basic
seasoning for a
small wonton soup
base. If you can
find white pepper
powder at a Chinese
supermarket, adding
a small pinch will
further enhance the
broth's umami flavor.

Pork in the UK tends
to have a strong
gamey smell, so it's
essential to have
cooking wine on
hand to help remove
the odor.




PEHENITRZERRNEEN.
RENZASRIREHSE, ©
FAER BEEHCHMRZER

RAER=, REEFHNREIR
FFER M R AR E A = R LAY .

FEREMEBEERBARRAE
KE&EF, BER—1IFESH, WX
RN IEARSHEHACHRKE), ZAW
R A HWAS 22, SELE
NFHETEHRIEDERIR Sk
FRM, EEMN— 1D REE
RHEAHSREL, A (huo) |
MENNHIEEREMENS, 8
A AR B &t 2 8% B I iaER)
FeH2 Ko

HEBE—REBEK, ATREAE
5, ARKEBEBHBERT
EfFRIRITRE, 7 A0HE E LA
o SR B T B2 AR AN Ko I A Sk Y
gz —WEF—/MEH, =2
P EEREFEANTIAR

The tools in a Chinese kitchen are vastly
different. The elders in my family always
say, "To do a good job, one must first
sharpen one's tools." After cooking
for myself so many times, | deeply
understand this—without the right
cooking tools, even the taste of a dish
seems to change.

In Chinese households, long wooden
chopsticks are an essential and versatile
tool. They are like a trusty weapon in
the kitchen—protecting you from hot
oil while stir-frying, keeping your hands
safe from steam while steaming food,
and securely gripping ingredients when
deep-frying fish or meatballs during the
New Year. They neatly arrange food in
the pan, mix dough and fillings evenly,
and even provide enough friction to lift
meat filling when wrapping dumplings.
| also have a rolling pin that has been
with me for nearly twenty years. The
wood has become smooth over time,
yet it remains incredibly lightweight
and easy to maneuver. No other rolling
pin produces dough as perfectly as this
one. A pair of chopsticks and a rolling
pin—these are the most essential and
reliable tools in a Chinese kitchen







