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F2S Baked Egg Rolls 
Servings: 8 

Ingredients: 

 1 lb. ground pork 

 1 Tbsp. Sesame oil 

 2 cups cabbage, shredded 

 1 cup carrot, grated 

 1/4 cup green onions, chopped 

 3 cloves garlic, minced 

 3 Tbsp. ginger, minced 

 1 Tbsp. soy sauce 

 1 Tbsp. rice vinegar 

 Salt & Pepper, to taste 

 2 tsp chili paste, optional 

 16 egg roll wrappers 

 1 Tbsp. melted butter 

 

Directions: 

1. Preheat your oven to 425°F. Prepare veggies. Shred, grate, chop, & mince. 

2. In a sauté pan heat sesame oil on medium. Add pork and salt & pepper to taste. 

3. When pork is cooked, add veggies. Sauté 2-3 minutes. Add vinegar and soy sauce. 

4. Turn off heat. Set aside and let cool. Lay out egg roll wrapper. Fill with 1/4 cup. 

5. Brush corners with water. Fold up bottom corner. Fold in side corners. Roll up. 

6. Brush egg rolls with melted butter. Bake 10 minutes. Turn over. Bake 10 minutes. 


