
INGREDIENTS:
4mL chopped fresh ginger

4mL chopped fresh garlic

1/2 green onion, chopped

1/2 mL chilli paste

5mL vegetable oil

125mL bean sprouts

125mL grated fresh carrots
  125mL finely sliced cabbage

1/4 red pepper, julienne

1mushrooms, thinly sliced

15mL soy sauce

10mL hoisin sauce

6 Eggroll wrappers

INSTRUCTIONS:

DAY 1

1. Heat vegetable oil in a frying pan. Add ginger, garlic, green onion, and chilli paste; sauté briefly.

2. Add the bean sprouts, carrots, cabbage, red pepper, and mushrooms. Cook until the vegetables begin to soften.

3. Add the soy sauce and hoisin sauce.

4. Remove from heat. Transfer to a bowl, and let cool to room temperature. Cover and refrigerate.

DAY 2 

1. Preheat oven to 425 F. Line jelly roll pan with parchment paper.

2. Working with one wrapper at a time…

· Place wrapper with one corner towards you. Spoon ingredients into the center of the wrapper.

· Fold the side corners into the centre.

· Fold the bottom corner that is facing you into the centre.

· Roll the wrapper away from you making sure that the edges are tucked in.

· Seal corners with a cornstarch paste.
3. Repeat until all filling is used up.

4. Brush outsides of spring rolls with oil.
5. Bake for 10 minutes, turn over then bake 10 more minutes or until golden brown.
