	Egg Rolls

	INGREDIENTS: 

1 package of egg roll wrappers
½ lb ground pork

2 tsp soya sauce

¼ tsp sugar

Salt to taste

¼ tsp cornstarch

¼ cup diced onion

¼ cup diced celery

2 lbs bean sprouts

1 tsp sesame seed oil

Mixture of cornstarch an water (1 tbsp of cornstarch to 2 tbsp water)

	DIRECTIONS:

1 In the wok heat up and add oil, stir in the ground pork.
2 Add all of the other ingredients.

3 Drain as much as possible

4 Squeeze in a cylinder like shape to put in the middle of the egg roll wrapper.

5 Using an egg wash, brush the left, top and right side of the wrapper.

6 Roll from the bottom of the wrapper into a cylinder so that the stuffing is enclosed. Press the sides to seal the egg roll.

7 Put in the deep fryer until brown and cooked.


