
Mama Hong’s Egg Rolls 
 
(note: contains peanut butter) 
 
This was my mother’s unique recipe. I have no idea how she developed it. She made huge 
batches for holidays or parties. She didn’t follow a recipe. I discerned the recipe by watching 
her make them. She would taste the final filling mix and adjust as needed. 
 
Ingredients (makes about 40 pieces): 
 
2-3 boneless, skinless chicken thighs 
Korean bulgogi or kalbi marinade (store-bought at a Korean market; use one made for beef) 
 
1 cup shredded carrots (about 2 medium carrots, peeled and shredded) 
1 cup shredded green cabbage (about 1/3 head, outer leaves removed, shredded) 
1 can water chestnuts, diced 
2 stalks green onion (green parts only, thinly sliced) 
½ cup Vidalia onion, diced (about ¼ to ½ onion) 
1 cup bean sprouts, roughly cut so pieces are only 1-2” long 
 
1 tsp grated ginger (or more to taste) 
1-2 oz smooth peanut butter (to taste) 
1 tsp salt 
 
Sesame oil (about 3-4 oz) 
Vegetable oil (for frying) 
 
1 pkg square wonton wrappers 
1 egg, beaten (for moistening egg roll wrappers) 
 
 
  



STEP 1: (marinate the chicken) 
 
Dice the chicken (about ½” pieces) so they absorb the marinade. 
Marinate in the bulgogi sauce for at least one hour, preferably 
overnight. 
 
 
STEP 2: (prep the vegetables) 
 
Prepare all of the vegetables. Water chestnuts come whole, 
sliced, or diced. If you can’t find the diced version, dice them to 
about ¼” to ½” pieces. Rough chop the bean sprouts so pieces 
aren’t too long. Use a food processor to shred the carrots and 
cabbage. Slice the green parts of the green onions. Dice the 
onion. 
 
With the vegetables ready to go, heat 1 T of sesame oil in a large 
saute pan over medium heat. 
 
 
 
STEP 3: (saute the vegetables separately) 

 
a. Saute the water chestnuts in 1 T sesame oil; add 1 tsp soy 
sauce. Stir for 2 minutes. Set aside in large mixing bowl. 
 
b. Next, again in 1 T sesame oil, saute the bean sprouts and 
green onion, adding 1 tsp soy sauce, for 2 minutes. Add to mixing 
bowl. 
 
c. Next, again in 1 T sesame oil, saute the cabbage, adding 1 tsp 
soy sauce, for 2 minutes. Add to mixing bowl. 
 
d. Finally, again in sesame oil, saute the onions for 4 minutes; add the carrots to the pan 
(adding more sesame oil if needed) and saute an additional 8 minutes. Add to mixing bowl. 
 
  



STEP 4: (cook the chicken) 
 
Heat a thin layer of vegetable oil in the saute pan over medium heat. Cook the marinated 
chicken in the saute pan, about 10 minutes, stirring frequently. Drain the liquid then add the 
chicken to the mixing bowl. 
 
STEP 5: (complete the filling) 
 
Add the 1 tsp grated ginger (or more), 1 tsp salt, and 2-4 Tbsp peanut 
butter to the mixing bowl. Mix thoroughly. As all of the ingredients are 
cooked, you can taste a spoonful and adjust as needed.  
 
 
STEP 6: (fill the egg rolls) 
 
Beat the egg in a bowl, adding a little water (so it is more like an egg wash). Moisten two edges 
of a wonton wrapper, place a dollop of filling in the center, then fold it over to make a triangle, 
squeezing the edges together to make a seal. 

 
 
 
 
 
 
 

  



STEP 7: (fry) 
 
In a wok or wide saucepot, heat about 1-2” of vegetable oil over medium/medium-high heat. 
The oil should take about 10 minutes to heat up. Dip a corner of an egg roll in the oil to test; if it 
sizzles on contact, the oil is hot enough. 
 
Slide a few into the pan at a time – do not overlap them. They will float. Flip them after about 
45 seconds. Remove when golden brown; be careful not to burn them. Total time should not be 
more than 90 seconds. If the corners curl up too much, the oil is too hot. Drain on paper towels. 
They are too hot to eat when removed from the oil. Allow to cool for a few minutes. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
NOTES: the filling can be made the night before. It will keep in the refrigerator for several days. 
It can also be frozen, though after defrosting squeeze the excess liquid from it (liquid will have 
released from the vegetables). The egg rolls can also be filled the night before and refrigerated; 
be careful to separate the egg rolls so they do not stick to one another. 
 
The fried egg rolls will keep for several days in the refrigerator, however if you reheat them in 
the microwave they won’t be crispy (but they will be tasty!) They can even be eaten cold. 


