Mrs. Wong's Egg Rolls

This recipe is dedicated to my mom, Ruth, who inspires me everyday.  How she raised 3 kids, kept the house clean, did the laundry and provided breakfast, lunch and dinner for all of us is a miracle in and of itself. 

1 pkg chicken breast (about 2 large pieces)
1 pkg pork chops (2-3 thin cut pieces)
1 lb. Shrimp (shelled, deveined and cut into ½ inch pieces)
1 medium onion, chopped
5 stalks celery, sliced thinly
1 lb. Bean sprouts, wash and drain
soy sauce
sherry cooking wine
5 spice
cornstarch
vegetable oil
salt and pepper to taste
sesame oil
2 packages egg roll wrappers

Using a food processor, chop chicken (about 5 pulses) then add 2 tsp. soy sauce, ½ tsp. salt, pepper to taste, ¼ tsp. sesame oil and pulse until mixed (about 3-4 pulses.)  Place chicken mixture on a plate.  Repeat with pork chops and shrimp.  Heat vegetable oil in pan and stir fry shrimp until just done.  Set aside.  Coat a large pan with 2 TB vegetable oil and stir fry pork until it turns white.  Add chicken and stir fry until mixture is completely cooked through.  Add 2 pinches of 5 spice to mixture and stir.  Set aside.  Stir fry beans sprouts in oil for 1-2 minutes then place in large colander to cool and drain.  Stir fry onions and celery together until tender and salt to taste, adding a pinch of 5 spice at the end.  Combine meat mixture and all vegetables in the large colander, and let cool.  Place in refrigerator overnight to drain all oils and water.  

Prepare a mixture of one egg mixed with ¼ cup water in separate bowl to use as “glue.”  May substitute flour and water mixture until a thick paste is made.  Place one large spoonful of meat mixture in center of egg roll wrapper.  Bring 2 opposite corners together to form a pouch, then fold up with bottom edge and “roll” to form egg roll.  Place 2 finger tips into egg/water (or flour/water) mixture and spread onto free corner of egg roll and roll shut.  Place on cookie sheet until ready to fry.

Heat deep fryer on high (may use vegetable or peanut oil) and fry egg rolls until golden brown and drain on paper towels.   Serve with dijon mustard, duck sauce or your favorite dipping sauce. 

Submitted by:  Melinda Lee
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