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20 Recipes Sorted (A-Z)

1. BBQ Chicken Egg Rolls Recipe

2. Beef Egg Rolls Recipe

3. Chicken Egg Rolls Recipe

4. Curry Beef Egg Rolls Recipe

5. General Tso's Chicken Egg Rolls Recipe

6. Low Fat Vegetable Egg Rolls Recipe

7. Low Salt Vegetable Egg Rolls Recipe

8. Orange Kale Egg Rolls Recipe

9. Pineapple Pork Egg Rolls Recipe

10. Pork Egg Rolls Recipe

11. Sesame Garlic Egg Rolls Recipe

12. Shrimp Egg Rolls Recipe

13. Spicy Vegetable Egg Rolls Recipe

14. Spinach Egg Rolls Recipe

15. Sweet and Sour Chicken Egg Rolls Recipe

16. Szechuan Beef Egg Rolls Recipe

17. Tangy Broccoli Carrot Egg Rolls Recipe

18. Traditional Chinese Egg Rolls Recipe

19. Turkey Egg Rolls Recipe

20. Vegetarian Egg Rolls Recipe
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Introduction

This ebook features 20 tried and tested easy chinese egg roll recipes that you can complete in the comfort of your own home. Each recipe has been carefully written so that the called-for ingredient portions and step-by-step directions are completely accurate. For the best results please be sure to follow our directions exactly. If you wish to customize a recipe you can do so by using a simple commonsense approach.

To complete the recipes within this ebook you will need a large deep skillet, large mixing bowl, pastry brush, and deep-fry cooking tongs. A thick pre-seasoned cast iron skillet is preferred as they are ideal for even heat distribution. Heat control when cooking egg rolls is very important, as you'll want to keep the inner egg roll filling tender and juicy, while not overcooking or burning the outer egg roll wrap. Other items needed to complete these recipes include a sharp all-purpose kitchen knife and a wooden cutting board.
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Attention!

Egg roll wraps will overcook or burn very easily so be sure to keep a close eye on them once they have been placed in the hot oil. Turn them over frequently so that the outer wrap is evenly cooked. Cooking with hot oil can be very dangerous so be sure to use extra caution when frying the egg rolls.

Required Kitchen Equipment:

Large Deep Skillet, Large Mixing Bowl, Pastry Brush, Deep-Fry Cooking Tongs
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​1. BBQ Chicken Egg Rolls Recipe
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Servings: 8

Prep Time: 10 Minutes

Cook Time: 10 Minutes

Calories Per Serving: 340

Ingredients:

8 Pre-Made Egg Roll Wrappers (7-Inch Square)

2 Cups of Cooked Shredded or Ground Chicken

⅛ Cup of BBQ Sauce

1 Teaspoon of Honey

2 Cups of Shredded Cabbage

¼ Cup of Shredded Baby Carrots

2 Tablespoons of Water

2 Tablespoons of Toasted Sesame Seeds

1 Teaspoon of Ground Garlic

2 Tablespoons of All-Purpose Flour

4 Cups of Peanut Oil

Directions:

1. In a large mixing bowl, combine all of the listed ingredients except the egg roll wrappers, water, sesame seeds, flour, and oil. This mixture will be your egg roll filling, so stir it together thoroughly to ensure the ingredients are evenly distributed.

2. Pour the oil into a large deep skillet and heat it over medium heat (375 degrees F or 190 degrees C).

3. While the oil is heating, mix the water and flour together in a small bowl until a sticky paste forms. 

4. On a cutting board or clean kitchen counter surface, lay out a single pre-made egg roll wrapper with one corner pointed toward you. Pre-made egg roll wrappers are incredibly common and can be affordably purchased at most grocery stores or Asian food shops.
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