SCALLOPS WONTON SOUP yields 4 to 6 portions




                            recipe developed by The Clever Cleaver Brothers®
 1 tablespoon olive oil




    

WONTONS
   2 cloves minced garlic






   2 cups sliced mushrooms




 
16 wonton wrappers

   1 cup shredded carrot





1/2 pound bay scallops

1/2 teaspoon grated ginger




   
   1 egg white

   1 quart chicken broth




  
   1 tablespoon lemon juice

   1 teaspoon sesame oil





1/2 teaspoon powdered ginger

   1 tablespoon soy sauce





1/2 teaspoon garlic powder

   1 cup thinly sliced green onion




1/4 teaspoon salt










1/8 teaspoon white pepper









  
   2 tablespoons thinly sliced green onion









   
   1 tablespoon chopped fresh cilantro









   
   1 egg yolk and 1 teaspoon water

1.
In a 3-quart sauce pan, heat olive oil and add minced garlic. Heat for 30 seconds. Add mushrooms, shredded carrot and ginger and cook for one minute.

2.
Add chicken broth, sesame oil and soy sauce. Bring to a boil and reduce heat to simmer.

3.
To make the wonton filling, place the following ingredients in a blender: scallops, egg white, lemon juice, powdered ginger, garlic powder, salt and pepper. Puree until smooth and thick.

4.
Remove from blender and place in a bowl. Add the 2 tablespoons green onion and cilantro. Combine.

5.
Place wonton skins on a cutting board. In the center, place approximately one tablespoon of scallop filling. 
With your fingertip, spread the egg yolk/water mixture along two connecting sides of the skin. Fold the dry sides to the wet sides to form a triangle. Wet and press together two points to form the shape of a pope's hat. Repeat for all 16 wontons. NOTE: prepare these ahead of time and freeze them.
6.
Place the wontons in the simmering soup and cook for approximately five minutes. Add sliced green onion and enjoy Scallops Wonton Soup.

