LISA’S EGG ROLLS 

YOU WILL NEED:  

EGG ROLL WRAPPERS 

12 OUNCE BAG OF BROCOLLI SLAW 

SMALL DICED ONION 

SPLASHES OF SOY SAUCE 

SPLASHES OF TERIYAKI SAUCE/MARINADE

CANOLA OIL 

IN A LARGE MICROWAVABLE MIXING BOWL, MIX SLAW, ONION, SOY SAUCE AND TERIYAKI SAUCE.  COVER AND MICROWAVE FOR 2 MINUTES TO SOFTEN AND SEMI COOK.  COOL.

PLACE SMALL AMOUNT OF SLAW ON WRAPPER AND FOLLOW PACKAGE DIRECTIONS TO ROLL.  DO NOT OVERSTUFF.  SEAL EDGE WITH A SMEAR OF WATER.  

FRY IN CANOLA OIL.  USE A DEEP FRY PAN OR ELECTRIC FRYER.  TURN WHEN BROWNED.  DRAIN ON PAPER TOWELS

YOU CAN ALSO ADD COOKED CHICKEN TO THIS RECIPE.  I WOULD PULSE IN FOOD PROCESSOR BEFORE ADDING TO SLAW.  

NEXT WEEK:  PATE CHOUX CHRISTMAS TREE

