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For the pork and marinade:

8 ounces finely shredded pork loin (225g)
% teaspoon salt

1/z teaspoon sesame oil

1 teaspoon Shaoxing wine

Y4 teaspoon white pepper

To assemble the filling:

; 2 tablespoons oil

1 clove garlic (minced)

! 10 dried shiitake mushrooms (soaked until softened and thinly sliced)

2 medium carrots (julienned, about 1 cup)

lcup bamboo shoots (julienned; fresh is preferred, but canned is fine too) 1
1 small napa cabbage (julienned, about 6 cups)

1 tablespoon Shaoxing wine

2 tablespoons light soy sauce

1 teaspoon sesame oil

Y teaspoon salt (or to taste)

white pepper (to taste)

1/4 teaspoon sugar ,

2 tablespoons cornstarch (dissolved in 2 tablespoons cold water) \

VEGETARIAN

For wrapping:
1 package spring roll wrappers (8" squares; this recipe makes about 20 spring rolls)

VEGAN 1 tablespoon cornstarch (dissolved in 1 tablespoon boiling water for sealing the spring |

rolls)

GLUTEN FREE Canola Qil (or peanut or vegetable oil, for frying)

—

DAIRY FREE [ ]

R’mT

|

For the dipping sauce:

2 teaspoons sugar

2 teaspoons hot water

-1 teaspoon Worcestershire sauce
1 tablespoon soy sauce
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10.

Mix the pork with the marinade ingredients and set aside for about 30 minutes. In the
meantime, prepare the rest of the ingredients. Cut all of the vegetables to
approximately the same size. You want everything the same size so each ingredient
blends together.

Brown the pork over high heat in 2 tablespoons of oil, and add the garlic, mushrooms
and carrots. Stir fry for 30 seconds, and add the bamboo shoots, napa cabbage, and
Shaoxing wine. Continue stir-frying for a minute. Adjust the heat to simmer the
mixture, as the napa cabbage will release a lot of moisture.

Stir in the soy sauce, sesame oil, salt, white pepper, and sugar. At this time, you have
the option of adding 1/4 cup of the decanted water from soaking the dried mushrooms.
It strengthens the mushroom flavor, so this is purely according to your personal
preference. You may also have to simmer the filling longer to reduce the additional
liquid.

Continue simmering the filling for another 3 minutes--until the napa cabbage is
completely wilted--and stir in the corn starch slurry to thicken. How much slurry you
add depends upon the wetness of the filling (this varies if your cabbage had more
moisture or if you did add the optional mushroom water), but there should be no
standing liquid at all.

Transfer the filling to a large shallow bowl, and let cool. Place into the refrigerator to
cool further—at least one hour. It's best to start with a cold filling for easier wrapping.
The key to wrapping spring rolls is making sure that they're tight, yet not overstuffed.
It's best to use fresh spring roll wrappers if you can, as freezing the wrappers can
result in the spring roll skin being a bit too damp.

Place the wrapper on a flat surface so that a corner is facing toward you. Use about
two spoonfuls of the mixture per spring roll, and spoon it about 2 inches from the
corner that is closest to you. Roll it over once, and, like you're making a burrito, fold
over both sides. Continue rolling it into a cigar shape. With your fingers, brush a bit of
the cornstarch water onto the corner of the wrapper that is farthest from you to seal it.
In case you're wondering, we did try egg wash instead of the cornstarch mixture to
seal the spring roll but the egg wash "stains" the spring roll, so it's best to use the
cornstarch mixture.

Place each roll on a tray. This recipe makes about 18-20 spring rolls. You can also
freeze these spring rolls on the tray overnight, and transfer them to a zip-lock bag
when they are completely frozen for future use. We usually fry some fresh and freeze
the rest, unless we are hosting a party, in which case, these go like hot cakes!

To fry the spring rolls, fill a small pot (which requires less oil) with oil until it's 2 to 3
inches deep. Heat the oil slowly over medium heat until it reaches 325 degrees. Gently
add the spring rolls one at a time, frying in small batches. Carefully roll them in the oil
so they cook evenly until golden brown and transfer them to a plate lined with paper
towels.

Prepare the dipping sauce by adding all ingredients to a small sauce pan. Mix and

heat until just simmering and pour into a small bowl. Serve the spring rolls hot with the |

dipping sauce!
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30 pinutes | Puffs
: Place 1 cup of water and 1 stick of margarine into a medium size
» | COOKING TEMPERATURE: pot. Bring water and margarine to a boil. Make sure the margarine
: is melted. Turn off the flame. Add 1 cup of flour and stir until the
{ ms : batter comes away from the side of the pot. (it will look like mashed
00 5 potatoes) Add 4 eggs, ONE AT A TIME. STIR WELL AFTER EACH
EGG HAS BEEN ADDED. Drop the batter onto a greased cookie

VEGETARIAN : sheet using a teaspoon. (Batter should be about the size of a
' ‘walnut) Bake at 400 degrees for 30 minutes or until golden brown.
VEGAN : (You should get 40 - 42 puffs)
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o Fillin
In a large mixing bowl add the instant pudding , heavy cream and
milk. Beat at a high speed with a mix-master or hand mixer for

About 2 minutes. (mixture gets thick)

: Cut puffs and fill. Place each puff in a cupcake paper. When you

: are ready to serve the puffs sprinkle with powdered sugar.
(confectioners sugar) Make sure to wrap the cream puffs in plastic
‘ Wrap. (Saran Wrap/Glad Wrap)
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SDIRECTIONS

-----------------------

Combine a.\\ Wedients Wi a

whisk or %Omﬁ ENLOUL Wit

apole. Slices, croalant rackers,

D((i)rzu\s o o wokers. or r/n(/rm Y
u\ou L\ e wikn ofanut pidter™
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