	PUMPKIN & ROAST GARLIC WONTONS
	
Ingredients
· 1 whole bulb of garlic
· 1 teaspoon extra virgin olive oil
· 1 medium shallot, minced
· 1 cup pumpkin puree
· ¼ teaspoon Chinese Five Spice
· ⅛ teaspoon cayenne pepper
· Salt and pepper
· ¼ cup fresh Thai basil, chopped 
· 30 square wonton wrappers

Method
· Preheat oven to 180oC. 
· Cut off the tip of the garlic bulb and place in the middle of a sheet of foil. Fold the sides around the garlic bulb sealing at the top. Place in the middle of the oven. Roast the garlic for 45 minutes. Remove from oven and let cool.
· Meanwhile, in a medium nonstick frypan, add teaspoon of olive oil over medium-high heat. Sauté the shallots about 3 minutes until softened. Set aside to cool. Wipe out the skillet.
· To make the filling: Squeeze out the roasted garlic from the skin into a medium mixing bowl. Add in the pumpkin puree, shallots, Chinese Five Spice, cayenne pepper, a pinch of salt and pepper, and Thai basil. Mix with a fork.
· To make the wontons: Using one wonton wrapper at a time, place a teaspoonful of the pumpkin mixture into the middle of the wrapper. Using your fingertip, brush two sides with water and fold up to meet them, forming a triangle. Brush two pointed ends with water and fold the ends over each other to seal, forming a pocket. Place on a baking tray lined with parchment paper. Repeat with other wonton wrappers.
· Set up the steamer: Place the wontons in a single layer in a bamboo steamer or other stove-top steamer sprayed with cooking spray. Steam for about 10 minutes. 
· Transfer the wontons into two serving bowls. 
<<Pass to the group making the red curry soup>>
