Won Ton

1 Ib ground beef

1 Ib ground pork or pork sausage
3 stalks green onion, chopped

1 can water chestnuts, chopped

1 eqg
Salt, pepper

Brown meats until just done. Drain. Add green onion, water chestnut, egg
and season to taste.

Lay out won ton skins and fill with about 1 tsp of meat. Wet edges, fold and
press together. Fry in oil until golden brown.




