Baked Spring Rolls - Makes 6

Ingredients
[image: Baked Spring Rolls...Brought crispy, spicy, low-fat, savory Baked Spring Rolls. These are so delicious that you won't miss the deep-fried version - Healthy & easy-to-make too. A crowd-pleasing appetizer!]
750 ml of shredded cabbage
125ml shredded carrot (½ a carrot) 
2 green onions (white/green part separated)
10ml olive oil
10ml soy sauce (5ml at two different times)
15ml vinegar
pinch of crushed chilis 
pinch of salt
250ml cooked noodles (1 noodle cake)
6 spring roll wrappers

Filling

1. Add oil to hot pan and sauté spring onions (white part only) 
2. Add the rest of the veggies to fry for 4-5 minutes (DON’T OVERCOOK)
3. Add soy sauce (5 ml) and vinegar (mix well)
4. Add green parts of onions and pinch of salt mix and remove from stove
5. Cook noodles in boiling water until al dente (rinse well and drain completely) 
6. Add them to the stir fried veggies and fry for one minute. Pour in the 5ml soy sauce and sprinkle with pepper. 
7. Cool this completely.

Spring Rolls Assembly

1. Place a damp cloth over the frozen sheets for 5-7 minutes to thaw.
2. Spread one wrapper and place a spoonful of filling in the center.
3. Roll one edge towards the inner side covering the filling. Bring the sides to the center. Dampen the left edge and roll the wrapper to seal.
4. Keep rest of the wrappers covered with a damp towel so they don’t dry out.
5. Preheat oven to 450F.
6. Once made brush the spring rolls generously with oil.
7. Place them on a greased cookie sheet and bake for 12-13 minutes them flip them and bake for 6 more minutes.
Recipe Notes and Additions

Special Instructions:___________________________________________________________
___________________________________________________________________________
___________________________________________________________________________
_______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Equipment Needed:_________________________________________________________
___________________________________________________________________________
___________________________________________________________________________
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___________________________________________________________________________

Notes for Future Use:_________________________________________________________
___________________________________________________________________________
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