
Vegan Spicy Wontons Recipe 
⏱ Quick Overview 

Category Details 

Prep Time 40 minutes 

Cook Time 10 minutes 

Total Time 50 minutes 

Difficulty Level Easy / Intermediate 

Servings 4 people (about 30 wontons) 

Cuisine Chinese / Sichuan 

Estimated Cost $7–9 (approx.) 

Overview Table for the Vegan Spicy Wontons Recipe 

📖 Introduction 

Vegan Spicy Wontons offer a fiery, flavorful twist on classic Sichuan-style dumplings. 

These soft, silky wonton wrappers are filled with a flavorful plant-based mixture of tofu, 

mushrooms, and aromatics — creating a juicy and satisfying bite without any meat. 

Tossed in a bold, fragrant chili oil sauce, these wontons deliver the perfect balance of heat, 

tang, and umami. This recipe recreates restaurant-style spicy wontons entirely from plant-

based ingredients, without sacrificing the iconic flavors. 

🧂 Ingredients 

For the Wonton Filling 

• 200g firm tofu (pressed) 

• 1 cup finely chopped shiitake or button mushrooms 

• ½ cup finely chopped cabbage 

• 1 tbsp soy sauce 

• 1 tsp sesame oil 

• 1 clove garlic, minced 

• 1 tsp grated ginger 

• ½ tsp salt 

• ¼ tsp white pepper 

• 1 tbsp cornstarch (to bind) 

For the Wonton Wrappers 

• 30 store-bought wonton wrappers (egg-free, vegan-friendly) 



For the Spicy Chili Oil Sauce 

• 2 tbsp chili oil 

• 1 tbsp soy sauce 

• 1 tbsp black vinegar 

• 1 tsp sugar 

• 1 tsp sesame oil 

• 1 tbsp toasted sesame seeds 

• 1 tbsp chopped green onions 

Optional Garnish 

• Extra chili oil 

• Fresh cilantro 

• Crushed peanuts 

👩‍🍳 Step-by-Step Instructions 

Prepare the Filling 

1. Crumble the tofu into a bowl until it resembles minced meat. 

2. Add chopped mushrooms, cabbage, garlic, ginger, soy sauce, sesame oil, salt, and 

pepper. 

3. Mix thoroughly, then add cornstarch to bind the mixture. 

4. Set aside while preparing wrappers. 

Prepare the Wonton Wrappers 

1. Lay out a wrapper and place 1 tsp of filling in the center. 

2. Dab water on the edges to help seal. 

3. Fold in half to form a triangle or rectangle (based on your wrapper shape). 

4. Pinch tightly to seal and ensure no air pockets remain. 

Shape the Wontons 

1. Take the two lower corners and bring them together. 

2. Overlap the ends and press firmly to form the classic wonton shape. 

3. Repeat until all wontons are shaped. 

4. Keep them lightly covered with a towel to prevent drying. 

Boil the Wontons 

1. Bring a pot of water to a gentle boil. 

2. Add the wontons in small batches — they will float when cooked. 

3. Let them cook for 3–4 minutes until the wrappers turn soft and translucent. 

4. Remove using a slotted spoon. 



🧠 Chef’s Tips / Restaurant Secrets 

1. Press tofu well to prevent soggy filling. 

2. Use mushrooms for a natural “meaty” umami flavor. 

3. Never overfill wontons — it can cause tearing during boiling. 

4. Add a few drops of sesame oil to boiling water to prevent sticking. 

🍽️ Serving Suggestions and Tips 

• Serve your Vegan Spicy Wontons immediately in a bowl topped with chili oil sauce. 

• Garnish with sesame seeds, spring onions, or crushed peanuts for extra texture. 

• Pair with a cucumber salad or a light broth for a complete meal. 

💰 Estimated Cost Breakdown 

Ingredient Quantity Approx. Cost (USD) 

Firm tofu 200g $2.00 

Mushrooms 1 cup $1.50 

Wonton wrappers 30 pieces $2.00 

Chili oil & sauces — $1.50 

Aromatics (ginger, garlic, onions) — $1.00 

Miscellaneous — $1.00 

Total Estimated Cost  $7–9 

Cheap Cost Breakdown for Home-Made Vegan Spicy Wontons 

🔥 Storage & Reheating — Keep the Same Freshness as Day One 

Vegan wontons maintain excellent freshness when stored correctly. Since these do not contain 

meat, they freeze extremely well and retain their flavor and structure beautifully. 

Freezing Tips (for Uncooked Wontons) 

• Freeze immediately after shaping to avoid soggy wrappers. 

• Arrange them on a tray (not touching) and freeze for 2–3 hours. 

• Transfer to airtight containers or freezer bags; lasts up to 2 months. 

• Don’t freeze warm or moist wontons — ice crystals cause tearing. 

• Use parchment layers if stacking to avoid sticking. 

🔁 Reheating Tips (for Best Taste & Texture) 

• Boil directly from frozen for 4–5 minutes. 

• Avoid microwaving — it makes wrappers rubbery. 

• For leftover cooked wontons, reheat in gently simmering water for 2 minutes. 

• Add a splash of chili oil before serving to refresh the aroma. 



🪄 Pro Tips to Keep the “Day-One” Flavor of Vegan Spicy Wontons 

1. Use airtight containers to prevent freezer burn. 

2. Sprinkle sesame oil on freshly boiled wontons to prevent sticking. 

3. Serve immediately after mixing with sauce to maintain wrapper softness. 

4. Keep wrappers covered at all times to prevent drying. 

5. Add freshly chopped scallions before serving — it lifts the flavor. 

 

 

FAQ's 

 

 

HOW DO I PREVENT THE WONTON WRAPPERS FROM TEARING? 

Use minimal filling and press edges firmly. Keep wrappers moist and covered. 

HOW DO I KEEP THE FILLING JUICY WITHOUT MEAT? 

Mushrooms and tofu create natural moisture. Don’t overcook. 

WHY ARE MY WONTONS FLOATING BUT STILL STIFF? 

Cook them for 1–2 minutes more until fully tender. 

HOW DO I REHEAT WITHOUT MAKING THEM SOGGY? 

Boil gently for just 1–2 minutes or steam lightly — avoid microwaving. 

HOW DO I STORE LEFTOVER FILLING? 

Refrigerate in an airtight container for up to 24 hours. 

HOW TO AVOID STICKING DURING BOILING? 

Add a teaspoon of oil to boiling water. 

CAN I AIR-FRY THESE WONTONS? 

Yes — brush lightly with oil and air-fry at 180°C for 8–10 minutes. 

HOW TO ENHANCE THE SPICY SAUCE? 

Add Sichuan peppercorn oil for numbing heat. 

HOW TO GET RESTAURANT-STYLE PRESENTATION? 

Serve in deep bowls topped with chili oil, scallions, and sesame seeds. 

HOW TO MAKE WRAPPERS SOFTER? 

Boil in gently simmering water instead of hard rolling boil. 

HOW TO MAKE THE SAUCE THICKER? 

Mix ½ tsp cornstarch with water and simmer it briefly with soy sauce. 

HOW TO REDUCE SPICE WHILE KEEPING FLAVOR? 

Reduce chili oil and increase black vinegar and soy sauce. 

HOW TO AVOID FILLING LEAKAGE? 

Seal edges firmly and remove air pockets. 

 


