
Asian Noodle Soup with chicken wontons 
and spicy chicken salad rolls

3 chicken legs•	
1 small onion sliced•	
2 medium carrots julienned•	
2 stalks of celery julienned•	
2 birds eye chilies thinly sliced•	
6 shitakes sliced•	
3 cloves garlic chopped•	
1 stalk lemon grass•	
1 inch piece of ginger chopped•	
Soy sauce•	
Sesame oil•	
Vegetable oil•	
½ cucumber julienned•	
2 cups cooked vermicelli noodles•	
Wonton skins•	
3/4 cup mayonnaise•	
Chili sauce•	
Rice paper•	
Cilantro torn•	
2 green onions chopped•	
Salt•	

Place the chicken legs in a medium pot and cover with 
cold water. Bring the legs to a simmer and cook until the 
meat comes freely from the bone when pulled. Cool the 
chicken until it can be handled and reserve the stock. 
Shred the meat and discard the bones. Heat a medium 
pot over medium heat add 1 tablespoon of vegetable oil.  
Add the onions, chilies, garlic and half the ginger, sauté. 
Split the lemon grass in half and bruise it with the back 
of your knife allowing the oils to be released. Add the 
shitakes and the bruised lemon grass to the pot and sauté. When the onions are tender add 1 
teaspoon sesame oil, half the julienned carrot and the julienned celery and stir until the pot 
is aromatic add the reserved chicken stock and season to taste with soy sauce.

Mix the mayonnaise and chili sauce to taste set aside ¼ of a cup for dipping. Add enough 
chili mayo to the shredded chicken to coat. Add torn cilantro, chopped ginger, sesame oil 
and soy sauce to taste. Place about 1 tablespoon of this mix in the center of a single wonton 
skin moistening the edges with the mix, bring up the edges of the skin and lightly twist and 
squeeze to seal the wonton repeat for desired quantity reserving half the chicken for the salad 
rolls. Just before serving add the wonton to the soup until cooked.
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To the remaining chicken add the julienned carrot, cucumber, green onions and half the 
cooked vermicelli noodles and adjust the seasoning with sesame oil, soy sauce and salt if 
needed. Soak the desired number if rice paper sheets in warm water until soft. Lay out the 
soaked rice paper on a clean towel to remove the excess moisture and fill the center with 
the chicken mixture folding in the sides and rolling like a burrito if the rice paper doesn’t 
stick to its self dab off excess moisture. Repeat with the remaining mixture.

Place a portion of the cooked vermicelli noodles in the serving bowl and add the finished 
soup and wontons. Serve with the salads rolls and the reserved chili mayonnaise.


