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Equipment: ~ Ingredients: |
metric measuring spoons 2 tbsp sunflower oil, plus 1 thsp to brush spring rolls
clean t‘ea towel ' | gmhc cdove, peeled and finely chopped .
chopping board ! 2 qin"'khdb of 'gin_'g'é_r, f;mcly chopped
g-oak’s knife o spri:ngionions,-finely chopped
bowls = 1 large, 1 small Y4 Chinese cabbage, finely shredded and chopped '-‘
waok ORI cartot, julienned }
wok sang 1 stalk of celery, finely diced g
baking tray 2 tsp light soy sauce
pastry brush 34 tsp sugar
serving platters . Vatspsalt
1/2 tsp white pepper
11/ thsp oyster sauce
1 thsp cornflour

- 1packet of spring roll wrappers
1 _la"rge handful of coriander, finely chopped

'hai todo: e
. Preheat the oven to 180‘*0
> Prepare all of the mgredlents based on the mstmetions in the mgl edlents list.
1. Place the wok over high heat.
Add oil to the wok mth the garllc gmger and qprmg onions, and stir for 30 seconds.
5. Add the cobbage, carrot and ceiery, and centmue to cook for a further 3 m1 nutes,
6. Add the <oy sauce; sugal* salt 3pepper oyater sauce and cornflour, cook for a further 2 minutes.
= Pransfer (e mix toalarge ywl and allow to cool ‘for 5 minutes.
Place a spring 1'0!2 wrappar the be:mh.and add a spoonful of fi lhng d:agonaih across it.
-ush the sides with water to ‘help seal the polls
1d the cornet elosest to vou o\’arthe_'ﬂﬂhm, then fa}d in each S}d& Rﬂﬂ up ﬁrmls to enclose the filling.

at this pmcess until a]l'the wrappers are used. :
i the spring mils on the bakmg tray, mth gaps:m'-'betwéen thﬂ "'"sc» they gan brown atl over.

i each roll wdh a htﬂe sunﬂowef oﬂ'

v4. Bal »for 20 mintites.
Spr okl with mrmndfrr .and scl.__\

1B Sauce (page 137).



