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Origin 
● a seaport city in the northeast of Zhejiang 

Province of China.
● Population of 7,605,700 as of 2010.
● Ningbo is one of China's oldest cities, with 

a history dating back to the Hemudu 
culture in 4800 BC.

● The city's export industry dates back to the 
7th century. Today Ningbo is a major 
exporter of electrical products, textiles, 
food, and industrial tools.

● Ningbo is one of China's economic zones, 
where China places a region under 
different economic rules but continues its 
government structure. 

● Similar climate to our climate but with less 
snow, they have a humid subtropical 
climate with four distinctive seasons, 
characterised by hot, humid summers and 
chilly, cloudy and drier winters

● Climate allows vegetables like bok choi 
and napa cabbage to grow abundantly

● Affected by two typhoons a year on 
average. 

http://en.wikipedia.org/wiki/Seaport


The Wonton 
Popular places for 
Wontons:

1. Cantonese cuisine -cheaper type Hong Kong 
after WWII. Usually used in soups. 

2. Sichuan cuisine- unique style of folding called 
semi-pentagonal. 

3. Shanghai cuisine- major difference between 
large and small wontons. 

4. Ningbo cuisine- steamed wontons and wonton 
soup 

5. Outside China- fried wontons are popular 

● Translated from Cantonese, ‘wonton’ 
somes from “wahn tan” literally meaning 
“swallowing clouds” 

● The wonton originated in Guangzhou in 
the Ching Dynasty, but after World War II, 
it found it’s way over to Hong Kong where 
it became more popular. Up until the Song 
Dynasty (1127-1270), they were a food only 
for the rich

● After World War II, it found it’s way over 
to Hong Kong where it became more 
popular. Up until the Song Dynasty (1127-
1270), they were a food only for the rich, 
but now they are widely eaten by all and 
vary depending on the ingredients.

● Now the Wonton is popular all over China 
and in Chinese cuisines across the world

● Can be similar in shape to gyoza (or pot-
stickers) but generally more of a common 
dumpling shape. 















Recipe
● 1 lb extra lean ground beef
● 4 cups napa cabbage, chopped finely      2 cups of finely chopped carrots
● 2 tablespoons garlic, minced
● 1 teaspoon ginger, minced
● 2 tablespoons green onions, chopped finely
● 1 tablespoon sesame oil
● 2 tablespoons soy sauce
● salt & pepper
● 35 -40 wonton wrappers
●  2 cups water for steaming

Makes about 35 wontons 

Instructions: 
1. Combine ground beef, napa cabbage, garlic, ginger and green onions in large bowl. Using your (clean) hands, 
combine all ingredients well

2. In another small bowl, mix the sesame oil, soy sauce, and salt and pepper.

3. Pour the sesame oil mixture into the ground beef mixture, and mix well.

4. Place a small amount of beef mixture (around 1 TB) in middle of wonton wrapper. Dip your finger into water, and 
trace around half the edge of the wonton wrapper. Fold the wrapper in half and use your fingers to crimp the edge shut. 
Make sure you don't put in too much mixture, or the wontons will explode.

5. To cook -- if the wontons are fresh, steam for approximately 5-10 minutes (or until the inside is cooked thoroughly). 
If they are frozen, they will need to steam for about 25 minutes longer.






