
Buffalo Chicken Wonton 

adapted slightly from IMPROV kitchen 

Ingredients 

 1 – 8oz package cream cheese at room temperature 
 3 large chicken breasts cooked and finely shredded 
 1/4 c. blue cheese crumbles 
 1/4 – 1/2 c. franks wing sauce 
 2 green onions finely chopped 
 1 package wonton or gyoza wrappers (about 50 – 60 sheets) 

Directions 

1. Preheat oven to 400º F. 
2. In the bowl of a stand mixer, add chicken, cream cheese, and 1/4 cup of the buffalo wing sauce.  Mix until 

well combined.  Taste to see if it has enough sauce for your taste.   Add more sauce if needed.  Fold in blue 
cheese and chopped green onions. 

3. Next, get a small bowl of water and set up your assembly station (wrappers, mixture, water bowl, baking 
sheet). Take a damp paper towel and place it over the wonton wrappers – you don’t want them drying out 
while you’re making them all. 

4. Now to assemble.  
o Gyoza method: Lay a dumpling wrapper on a dry work surface, and place a heaping teaspoon of the 

meat mixture in the center of the wrapper.  With a fingertip moistened with water, trace a line along 
half of the edge of the round wrapper.  Fold the wrapper over to enclose the filling, and pinch the 
wrapper in the center to seal the edges together at that spot.  Holding the filled half-circle in the left 
hand, pleat the top of the wrapper from the middle out, pressing it to the flat edge of the wrapper at 
the back.  Set aside the stuffed wonton with the pleated-wrapper edge up. Repeat for the next 59 
wrappers. 

o Wonton method: Place ½ TBSP of the chicken mixture in the center of the wonton. Gently rub a 
little water around 2 of the edges and fold to make a triangle. Press the edges tightly to seal them. If 
the mixture comes out of the seam, you know you have a little too much filling in there, use a little 
less of the mixture. Next fold one corner into the center and the other corner on top of that. You 
may need to secure those corners with a small drop of water too. Place on a parchment lined baking 
sheet. Repeat for the next 59 wrappers. 

5. Place in the refrigerator for 15 minutes to cool. 
6. Bake for 15 – 20 minutes until the outside is golden brown. 
7. Serve with celery and carrot sticks and a side of blue cheese (or ranch) dressing. 
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