
wonton noodle soup nutrition
wonton noodle soup nutrition is an important consideration for those who enjoy this traditional
Asian dish and want to understand its dietary impact. Wonton noodle soup is a flavorful combination
of stuffed wontons, noodles, broth, and often vegetables or proteins, making it a popular choice in
many households and restaurants. Understanding the nutritional components of wonton noodle soup
can help consumers make informed decisions about portion size, ingredient choices, and overall
dietary balance. This article will explore the key nutritional elements of wonton noodle soup, including
calories, macronutrients, vitamins and minerals, and potential health benefits and concerns.
Additionally, variations in recipes and how they affect the nutritional profile will be discussed. The
following sections provide a comprehensive overview of wonton noodle soup nutrition to guide
healthy eating habits.

Caloric Content and Macronutrients

Vitamins and Minerals in Wonton Noodle Soup

Health Benefits and Nutritional Considerations

Variations and Their Impact on Nutrition

Tips for Making Healthier Wonton Noodle Soup

Caloric Content and Macronutrients
Understanding the caloric content and macronutrient composition of wonton noodle soup is essential
for dietary planning, especially for those monitoring calorie intake or macronutrient balance. The
primary components contributing to calories in this dish are the wontons, noodles, and broth, each
providing different nutrients.

Calories in Wonton Noodle Soup
A typical serving of wonton noodle soup contains approximately 300 to 500 calories, depending on
portion size and ingredient variations. The calories primarily come from carbohydrates in the noodles
and fats in the wonton filling and broth.

Protein Content
Wonton noodle soup usually contains a moderate amount of protein, ranging from 15 to 25 grams per
serving. The protein primarily derives from the meat filling inside the wontons, which is often ground
pork, shrimp, or chicken. This protein content contributes to muscle maintenance and repair.



Carbohydrates and Fiber
The noodles in the soup are the main source of carbohydrates, providing energy for the body. A
serving typically contains 40 to 60 grams of carbohydrates. However, the fiber content is relatively
low since the noodles are usually made from refined wheat flour, so additional vegetables or whole
grain noodles can help increase fiber intake.

Fats and Cholesterol
Fats in wonton noodle soup come from the meat filling and sometimes from the broth if it is made
with animal fats. A typical serving contains about 8 to 15 grams of fat, including saturated fat.
Cholesterol content varies based on the type of meat used but is generally moderate.

Calories: 300–500 per serving

Protein: 15–25 grams

Carbohydrates: 40–60 grams

Fat: 8–15 grams

Fiber: Usually low unless vegetables are included

Vitamins and Minerals in Wonton Noodle Soup
Wonton noodle soup contains several essential vitamins and minerals, contributing to overall nutrition
and health. The exact amounts depend on the ingredients used, especially the type of vegetables and
meat.

Key Vitamins
The soup can provide vitamins such as vitamin A, vitamin C, and some B vitamins. Vitamin A and C
are often sourced from added vegetables like bok choy, spinach, or scallions. B vitamins, including
B12 and niacin, come from the meat filling, supporting energy metabolism and nervous system
function.

Important Minerals
Minerals such as iron, calcium, phosphorus, and sodium are present in wonton noodle soup. Iron is
primarily from the meat filling, important for oxygen transport in the blood. Calcium and phosphorus
contribute to bone health, while sodium content can be high due to the broth and soy sauce,
necessitating mindful consumption for individuals monitoring salt intake.



Sodium Content Considerations
Sodium is a critical mineral to watch in wonton noodle soup nutrition. Traditional broths and soy sauce
can make the dish high in sodium, sometimes exceeding 800 milligrams per serving, which is over
one-third of the recommended daily limit. Reducing sodium can be achieved by using low-sodium
broth or limiting added soy sauce.

Health Benefits and Nutritional Considerations
Wonton noodle soup offers several health benefits when consumed as part of a balanced diet. Its
combination of protein, carbohydrates, and essential nutrients supports overall wellness, but certain
nutritional considerations are important for specific populations.

Benefits of Wonton Noodle Soup
The soup provides a balanced mix of macronutrients that can help sustain energy levels and support
muscle function. The inclusion of broth offers hydration and can deliver electrolytes. Additionally, the
presence of lean protein in wontons supports satiety and muscle repair.

Nutritional Concerns
Despite its benefits, wonton noodle soup can be high in sodium and refined carbohydrates, which may
negatively impact blood pressure and blood sugar levels if consumed excessively. Those with
hypertension or diabetes should be cautious about portion sizes and ingredient choices.

Allergen Considerations
Wonton noodle soup often contains common allergens such as wheat (in noodles and wrappers),
shellfish (in shrimp wontons), soy (in soy sauce), and egg. Awareness of these ingredients is vital for
individuals with food allergies or sensitivities.

Variations and Their Impact on Nutrition
Various recipe adaptations of wonton noodle soup can significantly affect its nutrition profile.
Adjustments in ingredients, cooking methods, and portion sizes influence caloric and nutrient content.

Meat and Filling Variations
Substituting pork with chicken or shrimp can reduce fat content and alter protein levels. Vegetarian
wontons filled with tofu or vegetables lower saturated fat and cholesterol but may reduce overall
protein.



Noodle Types
Replacing traditional egg noodles with whole grain or vegetable-based noodles increases fiber content
and adds micronutrients, improving the soup’s nutritional quality.

Broth and Flavorings
Using homemade broth with reduced sodium, fresh herbs, and spices can enhance flavor without
adding excess salt. Avoiding MSG and artificial additives contributes to a cleaner nutritional profile.

Use leaner meats or seafood for lower fat

Incorporate whole grain or alternative noodles for added fiber

Add fresh vegetables for vitamins, minerals, and fiber

Opt for low-sodium broth and natural seasonings

Tips for Making Healthier Wonton Noodle Soup
To maximize the nutritional benefits and minimize potential drawbacks of wonton noodle soup,
certain preparation and ingredient choices can be adopted.

Ingredient Selection
Choosing lean meats, increasing vegetable content, and opting for whole grain noodles improve the
soup’s nutrient density. Homemade broth allows control over sodium and additives.

Portion Control
Maintaining moderate portion sizes helps manage calorie and sodium intake, supporting weight
management and cardiovascular health.

Cooking Techniques
Steaming wontons instead of frying reduces fat content. Simmering the broth gently preserves
nutrients and flavor without excessive salt.



Additional Enhancements
Incorporating fresh herbs like cilantro or green onions adds antioxidants and flavor without added
calories or sodium. Limiting soy sauce or using low-sodium alternatives also benefits overall nutrition.

Frequently Asked Questions

What are the main nutritional components of wonton noodle
soup?
Wonton noodle soup typically contains carbohydrates from noodles, protein from wontons (usually
filled with pork or shrimp), and some fats. It also provides vitamins and minerals from broth and any
added vegetables.

Is wonton noodle soup a low-calorie meal option?
Wonton noodle soup can be relatively low in calories depending on portion size and ingredients, but it
may contain moderate sodium levels due to the broth. Opting for lean protein and adding vegetables
can make it a healthier choice.

How much protein does a typical serving of wonton noodle
soup contain?
A typical serving of wonton noodle soup can provide around 15-20 grams of protein, mainly from the
meat or shrimp in the wontons and sometimes from the broth if it’s made with meat stock.

Is wonton noodle soup suitable for a low-carb diet?
Wonton noodle soup is generally not suitable for a low-carb diet because the noodles are high in
carbohydrates. However, you can modify the dish by reducing noodles or substituting with low-carb
alternatives.

Does wonton noodle soup contain a lot of sodium?
Yes, wonton noodle soup can contain a high amount of sodium, primarily from the broth and soy
sauce used in preparation. Those monitoring sodium intake should consume it in moderation or opt
for low-sodium versions.

Additional Resources
1. The Nutritional Secrets of Wonton Noodle Soup
This book dives into the wholesome ingredients that make wonton noodle soup a nutritious choice. It
explores the balance of proteins, carbohydrates, and vitamins found in traditional recipes. Readers
will learn how each component contributes to overall health and how to optimize the soup for dietary
needs.



2. Wonton Noodle Soup: A Healthy Comfort Food
Discover how wonton noodle soup can be both comforting and beneficial for your body. This guide
covers the soup's nutritional profile, including low-fat options and nutrient-rich variations. It also
includes tips for making homemade broths that boost flavor and health benefits.

3. Eating Well with Wonton Noodle Soup
Focused on integrating wonton noodle soup into a balanced diet, this book highlights portion control
and ingredient substitutions to enhance nutrition. It offers practical advice for maintaining energy
levels and supporting digestion through this beloved dish. The author also discusses cultural
influences on the soup’s nutritional value.

4. The Science of Wonton Noodle Soup Nutrition
An in-depth analysis of the nutritional components found in wonton noodle soup, this book presents
scientific research on its health impacts. It covers macronutrients, micronutrients, and the role of
traditional herbs used in the broth. The book is ideal for nutritionists and food enthusiasts interested
in the soup’s health science.

5. Wonton Noodle Soup for Weight Management
This title explores how wonton noodle soup can be part of a weight management plan. It provides
recipes that reduce calories without sacrificing flavor, emphasizing lean proteins and fresh
vegetables. The book also discusses how the soup’s hydration and fiber content aid in satiety and
metabolism.

6. Boosting Immunity with Wonton Noodle Soup
Learn how to enhance your immune system by incorporating specific ingredients into wonton noodle
soup. This book details immune-boosting spices, herbs, and nutrient-rich components traditionally
used in the recipe. It also includes guidance on seasonal variations to support health year-round.

7. Gluten-Free and Nutritious Wonton Noodle Soup Recipes
Tailored for those with gluten sensitivities, this book offers alternatives to traditional noodles and
wrappers while maintaining nutritional value. It discusses gluten-free grains and protein options that
keep the dish wholesome and satisfying. The recipes aim to provide delicious, allergy-friendly meals
without compromising taste.

8. Vegetarian Wonton Noodle Soup Nutrition Guide
This guide focuses on vegetarian adaptations of wonton noodle soup that are rich in essential
nutrients. It highlights plant-based proteins and vegetables that create a balanced and flavorful meal.
Readers will find tips on enhancing the broth and creating satisfying wonton fillings without meat.

9. The Role of Broth in Wonton Noodle Soup Nutrition
Explore the critical role broth plays in the nutritional makeup of wonton noodle soup. This book
examines various broth bases, their preparation methods, and their impact on vitamin and mineral
content. It also offers recipes for nutrient-dense broths that support overall wellness.
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  wonton noodle soup nutrition: Nutrition Paul M. Insel, R. Elaine Turner, Don Ross, 2004
Nutrition is unique in its behavioral approach--challenging students to actively participate, not just
memorize the material. Offering a balanced coverage of behavioral change and the science of
nutrition.
  wonton noodle soup nutrition: The Chinese Family Favorites Cookbook: Stir Fries, Noodles,
Dumplings, and Dishes from Every Province Monika Shah, 2025-07-20 The Chinese Family Favorites
Cookbook: Stir Fries, Noodles, Dumplings, and Dishes from Every Province This cookbook is full of
real Chinese recipes that families have enjoyed for years. The Chinese Family Favorites Cookbook
brings you tasty stir fries, noodles, dumplings, soups, rice dishes, and more from all parts of China.
This is not just another copy of restaurant food. It shows you how Chinese people really cook at
home. You will learn about important ingredients, tools, cooking methods, and flavors from different
regions. You will also get easy tips for using these recipes in a modern kitchen. Every recipe has a
story. And every meal brings people together. This book helps you cook Chinese food that feels like
home. Inside, You Will Find: More than 120 simple and tasty recipes Dishes from every region
including Sichuan, Cantonese, Hunan, and more Stir fries, noodles, dumplings, buns, rice, tofu,
soups, snacks, and desserts Easy cooking tips for beginners and home cooks Tools and pantry items
that are used in Chinese kitchens Ways to cook traditional food using your regular stove or kitchen
tools Special sections on family meal planning, celebration foods, and drinks If you love crispy
orange chicken, spicy dan dan noodles, soft soup dumplings, or sweet mango pudding, this book has
everything you need to cook Chinese food the right way at home.
  wonton noodle soup nutrition: Nutrition in Women's Health Debra A. Krummel, P. M.
Kris-Etherton, 1996 Health Sciences & Nutrition
  wonton noodle soup nutrition: Discovering Nutrition Paul M. Insel, Elaine Turner, Don
Ross, 2010 Discovering Nutrition, Third Edition is a student-friendly introduction to nutrition on a
non-majors level. Coverage of material such as digestion, metabolism, chemistry, and life cycle
nutrition is clearly written, accessible, and engaging to undergraduate students.
  wonton noodle soup nutrition: Discovering Nutrition ,
  wonton noodle soup nutrition: Personal Nutrition Marie Ann Boyle, 2001 This text covers the
essentials of nutrition at a basic level with little discussion of physiology or biochemistry,
emphasizing the practical application of nutrition principles to everyday life. The book's topics are
organized in the same way as most introductory courses are organized but all of the information is
presented in just eleven chapters and 600 pages making it the briefest textbook available. The text's
many unique and interactive features, such as Nutrition Scorecard and The Savvy Diner, reflect its
consumer-oriented approach and invite the reader to explore ways in which to make healthful
nutrition choices.
  wonton noodle soup nutrition: Nutrition for Runners Jeff Galloway, Nancy Clark, 2016-05-06
Author of the bestseller The Run-Walk-Run Method, Jeff Galloway now offers an expansive,
state-of-the-art book on the importance of proper nutrition for runners. Jeff’s trademarked
Run-Walk-Run method has helped hundreds of thousands of average people to get off the couch and
start running. This book goes even further by including all the relevant information for runners to
treat their body well off the track as well as on. Proper nutrition is a key component to staying
healthy. In order to treat our body right, we need to both exercise and eat well. Using material from
renowned nutritionist Nancy Clark, Galloway gives the reader tips on how to get the most out of
your body. This book offers a detailed program to help you set up your training and change your
nutrition in order to reach the goal you have set for yourself. The book is loaded with tips on what to
eat, when to eat, how much to eat, and how to combine all that with your training schedule while
still retaining the chance to enjoy other aspects of life.
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  wonton noodle soup nutrition: Homemade in a Hurry Andrew Schloss, 2012-11-02 In an
age where time is as precious as good food, enter Homemade in a Hurry, the secret to having more
of both. With over three hundred recipes, from appetizers, soups, and salads to main courses, side
dishes, and desserts, cooking from scratch is made easier with shortcuts for those who demand
more—a LOT more—in less time. By jump-starting the cooking with high-quality prepared
ingredients such as pesto, curry cooking sauces, and pre-chopped vegetables—all found at local
supermarkets—the complicated is streamlined and what used to take hours in the kitchen is now
ready in minutes. Author and cooking teacher Andrew Schloss has a knack for creating
easy-to-prepare recipes that turn the same-old-thing into something special. Puree a can of navy
beans with a little garlic, olive oil, and lime juice and voila, White Guacamole. Dress up a cup of
stuffing mix for a turkey meatloaf that's in the oven in under ten minutes. A little mango and onion
give new life to store-bought salsa making a perfect accompaniment to grilled salmon. And even
after a delicious bit of Lasagna Bolognese, no one will guess it takes only minutes to prepare.
Homemade in a Hurry is the essential home chef's companion guide to using the supermarket as a
personal pantry for creating impressive dishes, whether for everyday meals or for full-on dinner
parties.
  wonton noodle soup nutrition: Krause's Food, Nutrition, & Diet Therapy L. Kathleen Mahan,
Sylvia Escott-Stump, 2004 Krause's Food, Nutrition, & Diet Therapy is a classic textbook in the field
of nutrition and diet therapy, providing a wealth of information on nutrition basics, nutrition
throughout the life cycle, nutrition care, nutrition for health and fitness, and medical nutrition
therapy. Always up-to-date with the most current information available, this outstanding resource
recognizes the increasing importance of nutrition in achieving and maintaining optimal health and
fitness and as a component of complete and effective healthcare. It is universally recognized as an
essential text for nutrition and diet therapy students and practicing registered dietitians. It features
extensive appendixes, tables, illustrations, figures, and clinical insight boxes that provide practical
hands-on information and clinical tools for use throughout a student's education and career.
  wonton noodle soup nutrition: The Complete Language of Food S. Theresa Dietz, 2022-10-11
The Complete Language of Food blends the realms of food and folklore in a beautifully illustrated
encyclopedia of ingredients, including for each entry the food’s unique properties and the facts and
folklore behind its use.
  wonton noodle soup nutrition: Nutrition Inquiry, Free Verse, Fitbit Melody @ Hyde Park
Poetry Palace (Project Number 2) France Marie Henry Southworth Cordova, 2016-05-19 a work of
fiction that does wonders about how creative writing functions well in one's mental fitness our
budding poets and inspiring participants will forever impact your mindset by our free mind, fresh
balance, and rediscovered version of future.
  wonton noodle soup nutrition: The Sun, Human & Food T.H. Yellowdawn, 2011-07-08 This
work was the result of research and practice of the author over thirty years. Many advices of doctors
and nutritionists about food combinations and diets were applied and tested, but all of that were not
satisfied. At last, he recognized that the nature created human body of a self-healing system that
needed to be fed with proper food, and let it alone then it could convert food into energy to
manipulate hundred functions every day by itself. The symptoms were the voice of human body to
tell that the wrong food and times were used. After food combination was corrected, all symptoms
were vanished within a few days. The wrong combination with acid and alkaline food created the
toxic digestion leading to the symptom of malnutrition, and metabolic toxin came eroding on all
organs and connective tissues. This work is a suggestion about living and working with the heating
cycle of day and proper food combination that can maintain the body with good health.
  wonton noodle soup nutrition: Healthy Cooking for Kids Shelly Null, 2014-04-15 Our children
are overfed and undernourished. Even if they are not living on pizza and ice cream, they may be
eating foods that can have serious long-term effects on their health. An ever-growing body of
research is revealing that the major diseases Americans suffer and die from are lifestyle related and
to an extent preventable in that some of the root causes begin in childhood. Many cases of childhood



imbalances, such as obesity, hyperactivity, dental problems, and learning disabilities can be
aggravated by poor eating habits. Shelly Null has written a comprehensive guide to feeding children
better, from the crib to young adulthood, without sacrificing flavor or fun, in Healthy Cooking for
Kids: Building Blocks for a Lifetime of Good Nutrition.
  wonton noodle soup nutrition: Nutrition Essentials for Nursing Practice Susan G. Dudek,
2010 The Sixth Edition of this nursing-focused nutrition text has been updated to reflect the latest
evidence-based practice and nutrition recommendations and streamlined to emphasize what the
nurse really needs to know. Maintaining its nursing process focus and emphasis on patient teaching,
this edition includes new features to help readers integrate nutrition into nursing care. These new
features include Nursing Process tables, Case Studies for every chapter, and NCLEX style study
questions for every chapter. Web addresses at end of each chapter will draw students to the most
up-to-date and reliable resources on the Web.
  wonton noodle soup nutrition: 400 Calorie Fix Liz Vaccariello, Mindy Hermann, Editors of
Prevention, 2010-12-21 The latest research shows that controlling calories is consistently the most
successful weight loss method. Of course, counting calories is nothing new. But only 15 percent of
us know how many calories we should eat to maintain a healthy weight. Most of us don't know how
many calories are in the foods we eat. And most of us don't really want to have to count calories.
Now from Flat Belly Diet! author Liz Vaccariello comes 400 Calorie Fix, which makes it easy to spot
and control calories. 400 Calorie Fix has no banned ingredients, no magic foods, and no complicated
rules. You'll learn how to eat with the 400 calorie lens—the essential tool they need to assess portion
sizes for all types of food at a glance. The book makes calorie control easy and delicious with 400
tasty 400-calorie recipes, quick-fix (nocook) meals, and options that make it easy to dine out,
whether you're chowing down on a fast- food burger or hosting a family cookout.
  wonton noodle soup nutrition: Runner's World , 2007-01 Runner's World magazine aims to
help runners achieve their personal health, fitness, and performance goals, and to inspire them with
vivid, memorable storytelling.
  wonton noodle soup nutrition: Dubious Gastronomy Robert Ji-Song Ku, 2013-12-31 California
roll, Chinese take-out, American-made kimchi, dogmeat, monosodium glutamate, SPAM—all are
examples of what Robert Ji-Song Ku calls “dubious” foods. Strongly associated with Asian and Asian
American gastronomy, they are commonly understood as ersatz, depraved, or simply bad. In Dubious
Gastronomy, Ku contends that these foods share a spiritual fellowship with Asians in the United
States in that the Asian presence, be it culinary or corporeal, is often considered watered-down,
counterfeit, or debased manifestations of the “real thing.” The American expression of Asianness is
defined as doubly inauthentic—as insufficiently Asian and unreliably American when measured
against a largely ideological if not entirely political standard of authentic Asia and America. By
exploring the other side of what is prescriptively understood as proper Asian gastronomy, Ku
suggests that Asian cultural expressions occurring in places such as Los Angeles, Honolulu, New
York City, and even Baton Rouge are no less critical to understanding the meaning of Asian
food—and, by extension, Asian people—than culinary expressions that took place in Tokyo, Seoul,
and Shanghai centuries ago. In critically considering the impure and hybridized with serious and
often whimsical intent, Dubious Gastronomy argues that while the notion of cultural authenticity is
troubled, troubling, and troublesome, the apocryphal is not necessarily a bad thing: The dubious can
be and is often quite delicious. Dubious Gastronomy overlaps a number of disciplines, including
American and Asian American studies, Asian diasporic studies, literary and cultural studies, and the
burgeoning field of food studies. More importantly, however, the book fulfills the critical task of
amalgamating these areas and putting them in conversation with one another. Written in an
engaging and fluid style, it promises to appeal a wide audience of readers who seriously enjoys
eating—and reading and thinking about—food.
  wonton noodle soup nutrition: Nutrition, Cancer and You Susan Calhoun, Jane Bradley,
1997 Nutrition, Cancer and You provides specific questions to ask of the medical professionals, and
it debunks some myths about eating. Written in easy-to-read terms, not medical jargon, this



nutritional planning guide is a must for every cancer patient and care provider -- whether
professional, family or friend.
  wonton noodle soup nutrition: The DASH Diet 30-Minute Cookbook Christy Ellingsworth,
2015-06-05 Delicious DASH diet meals in 30 minutes or fewer! The #1 diet in the United States, the
DASH (Dietary Approaches to Stop Hypertension) diet is one of the healthiest ways to lose weight,
lower blood pressure, and curb diabetes risk--all without the use of medications. Packed with
flavorful, easy-to-make recipes, this cookbook shows you how to create dozens of DASH
diet–approved meals in just 30 minutes. Featuring step-by-step instructions and a variety of cuisines
to choose from, each page is bursting with tantalizing plates like: Brown Sugar Cinnamon Oatmeal
Stovetop Barbecued Chicken Bites Quick and Easy Shepherd's Pie Mushroom and Eggplant Curry
Peanut Butter Chocolate Chip Blondies Filled with 175 mouthwatering meals, The DASH Diet
30-Minute Cookbook won't leave you feeling deprived--of taste or time.
  wonton noodle soup nutrition: Chinese Food and Foodways in Southeast Asia and Beyond Tan
Chee-Beng, 2012-08-01 Chinese cuisine has had a deep impact on culinary traditions in Southeast
Asia, where the lack of certain ingredients and access to new ingredients along with the culinary
knowledge of local people led Chinese migrants to modify traditional dishes and to invent new foods.
This process brought the cuisine of southern China, considered by some writers to be the finest in
the world, into contact with a wide range of local and global cuisines and ingredients. When Chinese
from Southeast Asia moved on to other parts of the world, they brought these variants of Chinese
food with them, completing a cycle of culinary reproduction, localization and invention, and
globalization. The process does not end there, for the new context offers yet another set of
ingredients and culinary traditions, and the embedding and fusing of foods continues, creating
additional hybrid forms. Written by scholars whose deep familiarity with Chinese cuisine is both
personal and academic, Chinese Food and Foodways in Southeast Asia and Beyond is a book that
anyone who has been fortunate enough to encounter Southeast Asian food will savour, and it
provides a window on this world for those who have yet to discover it.
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Wonton - Wikipedia Wontons, which have their origins in China, have achieved significant
popularity in East Asian cuisine, as well as across various Southeast Asian culinary traditions. In
Mandarin, they are
How to Make Wontons: Full Guide - The Woks of Life   This is our complete guide on how to
make wontons, where we’ve gathered all of our wonton recipe and supporting articles in one place!
If you’re new to making wontons at
Dad's Authentic Wontons: A Chinese Chef's Secrets - Made With Lau Wontons are a
quintessential Chinese dish with a ton of variations, both in folding techniques and fillings,
throughout the different regions of China. In Cantonese, it's pronounced wàhn tān,
Wonton Soup - RecipeTin Eats   Homemade wontons are so easy to make, and you'll be amazed
how fast they are to make! This is an authentic Chinese wonton soup recipe, better than takeout!
Wonton Soup Recipe   This wonton soup features homemade Chinese dumplings filled with
perfectly seasoned juicy pork and shrimp in a hearty broth with chopped scallions
Wonton Soup - Amanda's Cookin'   This easy wonton soup recipe is filling yet light with a
comforting chicken broth base that's loaded with hearty wontons, bok choy, mushrooms, and plenty
of umami flavor
Easy Wonton Soup Recipe - Herman at Home 3 days ago  This easy wonton soup recipe is
surprisingly quick to make and perfect for weeknight or lazy weekends and definitely better than
takeout! What is Wonton Soup? Wonton soup is a
Wontons Recipe - NYT Cooking   Hong Kong-style wonton wrappers are distinguished by their
small square shape, thinness and the addition of eggs to a flour-based dough. They’re sold in the
refrigerated
Homemade Wontons - Sift & Simmer   Chinese dumpling wrappers are made with flour, water
and salt. The addition of lye water to the wonton wrappers gives it its silky, chewy texture, similar to
Chinese egg noodles
How to Make Delicious Wonton Noodles at Home   Learn to make delicious homemade wonton
noodles in this easy-to-follow guide. Includes a table of ingredients and detailed recipe
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Wonton Noodle Soup is a satisfying way to start the new year (Star Tribune4y) After several
weeks of holiday cookies, roasts and gravy, I'm ready for a brothy soup. But not just any brothy soup;
this week I had a craving for Wonton Noodle Soup. We're all familiar with this
Wonton Noodle Soup is a satisfying way to start the new year (Star Tribune4y) After several
weeks of holiday cookies, roasts and gravy, I'm ready for a brothy soup. But not just any brothy soup;
this week I had a craving for Wonton Noodle Soup. We're all familiar with this
Ching-He Huang's 20-Minute Chicken and Sweet Corn Soup Is 'Substantial but Still Light'
(People1y) "It really does tick all the boxes," says the cookbook author of this soup filled with wonton
noodles, stir-fried chicken, corn and egg Sabrina Weiss is the Editorial Assistant of PEOPLE's food
Ching-He Huang's 20-Minute Chicken and Sweet Corn Soup Is 'Substantial but Still Light'
(People1y) "It really does tick all the boxes," says the cookbook author of this soup filled with wonton
noodles, stir-fried chicken, corn and egg Sabrina Weiss is the Editorial Assistant of PEOPLE's food
For the best wonton-noodle soup in Vancouver, Mama’s knows best (The Globe and Mail7y)
Ramen, pho, matzo ball, borscht – every culinary tradition has a favourite comfort soup that warms
the heart as much as it fills the belly. In Cantonese cuisine, as I only recently discovered in the
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