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Lumpia
(Filipino-style Spring Rolls)

Ingredients (makes 20)

« Spring roll sheets 20
«  For the filling
« Minced pork 5009
Carrot (finely chopped) 1
Onion (finely chopped) 1
Garlic (finely chopped) 2-3 cloves
Bell pepper (finely chopped) 1
Egg 1
Chives (chopped) 2-3
Black pepper (powder) 5 tsp
Corn or potato starch 1 tbsp
Chicken stock (powder) 1 tsp
- - Soy sauce 1 tbsp
This picture is only an example.
- Vegetable ol 500ml

«  Sweet chili sauce

Instructions

1. Add the ingredients for the filling to a big bowl, mix well.

2. Put 1 %2 tbsp of the filling on the lower-mid portion of a
spring roll sheet. Follow the steps as shown below to wrap
the spring rolls.

Add the vegetable oil to a frying pan over low-medium heat.

4. When the oil becomes hot, deep-fry the spring rolls until all
sides are golden brown.

5. Drain on paper towels, serve hot with sweet chili sauce.

“

How to wrap the spring roll N

gsc

Brush the flap
with egg or water )
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