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Weinhaus Feiter Der Geschmacksverstarker
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Spring Rolls
 Ingrediens for approx. 20 Pieces: 

2 cloves of garlic,  3 carrots, 300 g white cabbage, 1 onion, 100 g soy sprouts, 2 table spoons fish sauce, l tea spoon of sugar, 2 table spoons oyster sauce, 1 cup of oil,  2 eggs, 20 pieces (25 x 25 cm) spring roll dough (available frozen in Asia stores)  

Peel and chop garlic, onion, carrots and white cabbage.


Heat oil in a wo kor big pan and fry the garlic. Add the carrots, the white cabbage, the onion and the soy sprouts. Fold in the fish, sauce, the oyster sauce and the sugar and stir for 3 minutes. Take the wok from the hearth and let cool down.

Defrost the spring roll dough by leaving it in the package (otherwise the plates dry out). 

Crack 2 eggs into a bowl and stir them with a fork. Cover the dough plates with a moist kitchen cloth and take one after the other from the staple. Make sure you always put the kitchen cloth back on the staple to prevent the dough from drying out. Put the down sheet diagonally in front of you and coat the upper edge with egg. Put 1-2 table spoons of the filling on the lower end and fold the dough like an envelope and then roll it. 

When all spring rolls are done heat oil in a wok and fry 5 – 6 rolls at the same time at medium heat until done (this takes only about 3 minutes each side).
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