
P R E P E R A T I O N

Place 1-tsp. pesto on each won ton skin. 
Pat a dot of egg yolk in a corner as "glue". 
Fold into a triangle shape. 
Dot egg yolk on outer corner. 
Bring points around and press one on top of the
other. 

Bring chicken stock to a simmer in a large pot.
Add each vegetable in order given above,
allowing broth to come to a simmer again after
each addition. 
Add pesto-filled won tons and cook gently until
they are tender, about 6-8 minutes. 
Serve in warmed soup plates. 

Pesto Wonton

Soup

S P R I N G  S O U P

W I T H  P E S T O  W O N T O N S

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

B R U T  R O S É

8  c u p s  C h i c k e n  S t o c k

8  p e t i t e  C a r r o t s  o r  r e g u l a r
c a r r o t s  c u t  o n  l o n g  d i a g o n a l s

1  c u p  G r e e n  B e a n s  c u t  i n
d i a g o n a l  p i e c e s

1  c u p  A s p a r a g u s  c u t  i n  d i a g o n a l
p i e c e s

1  c u p  s m a l l  G r e e n  P e a s

1  c u p  f i n e l y  s h r e d d e d  G r e e n
C a b b a g e

1  c u p  S c a l l i o n s  c u t  i n  d i a g o n a l
p i e c e s

1  c u p  M u s h r o o m s  q u a r t e r e d

1  c u p  S p i n a c h  l e a v e s  c u t  i n
r i b b o n s

1  T b s p .  F r e s h  D i l l  o r  1  t s p .  d r y  d i l l

1  p a c k a g e  W o n  T o n  S k i n s  ( 1 2 )

1 2  t s p .  P e s t o

1  E g g  Y o l k  s t i r r e d  w i t h  a  f o r k

Recipe by Jamie Davies


