CHICKEN EGG ROLLS 

with sweet & sour sauce
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Chinese food is the only way to bring in and celebrate the New Year – and these Chicken Egg Rolls are bursting with tender chicken and vegetable filling, and the homemade Sweet & Sour Sauce is tantalizing with pineapple and Asian Sweet Chili flavors.  You can either bake or fry these – whichever you prefer.  Perfect as an appetizer with Sweet & Sour Sauce for dipping, or as a dinner, drizzled with sauce and served with hot white rice!
INGREDIENTS:

SWEET & SOUR SAUCE:

1/4 cup natural pineapple juice (no sugar/syrup added)

½ cup red wine vinegar

¾ cup sugar

3 tablespoons ketchup

1 tablespoon soy sauce

½ teaspoon salt

¼ teaspoon ginger powder

1 tablespoon Thai or Asian Sweet Chili Sauce

2 teaspoons cornstarch

CHICKEN EGG ROLLS:

1 lb. chicken breasts (boneless & skinless), cut into thin strips

½ cup onion (chopped)

2 cloves garlic (minced)

1 pkg. (12 oz.) Stir Fry Vegetables (snow peas, carrots, broccoli & bean sprouts)

1 red bell pepper (cored & sliced)

1 cup pineapple tidbits in natural juice (drained well)

1 tablespoon sesame oil

¼ cup Sweet & Sour Sauce

1 pkg. (16) egg roll wrappers

1 quart vegetable oil (for frying)

Nonstick cooking spray (if baking)


HOW I MAKE THESE:

1. PREPARE SWEET & SOUR SAUCE:  Drain pineapple from one 20 oz. can; reserve juice for Sweet & Sour Sauce, save drained pineapple for the Chicken Egg Rolls.  Whisk together the pineapple juice and all remaining Sweet & Sour Sauce ingredients in a heavy medium saucepan.  Bring to a boil; reduce to a simmer and whisk or stir constantly until slightly thickened.  Remove from heat.  The sauce will continue to thicken as it cools to room temperature.

2. PREPARE CHICKEN EGG ROLLS:  In a large skillet, heat sesame oil over high heat.  Add chicken and onions and cook about 3 minutes.  Add frozen vegetables and pineapple tidbits; stir fry over medium high heat until vegies are crispy tender and chicken is cooked through.  Remove from heat.

3. Using a slotted spoon (you don’t want any extra moisture), add the stir-fried chicken and vegetables to your food processor and pulse until finely chopped (about 12 pulses).  Pour into a bowl and stir in ¼ cup Sweet & Sour Sauce.  

4. On a cutting board, position an egg roll wrapper diagonally with one point towards you.  Place ¼ cup chicken & vegie mixture in the bottom third of the wrapper.  Fold the bottom corner over filing, then continue to roll up, firmly folding the sides toward the center over the filling as you roll.  Moisten top corner edges with water and press firmly to seal.  Repeat with remaining wrappers and filling.  

5. TO FRY EGG ROLLS:  Heat the vegetable oil in a heavy Dutch oven or deep-fat fryer to 350 degrees or medium high heat.  Fry the egg rolls 4 at a time until golden brown, turning a few times while frying so that they cook evenly.  Remove from hot oil with a slotted spoon and drain on doubled up paper towels.  

TO BAKE EGG ROLLS:  Preheat oven to 425 degrees.  Line the egg rolls, seam side down, on a baking sheet, with space around each and so they are not touching each other. Spray prepared egg rolls with nonstick cooking spray.  Bake for 10-15 minutes in preheated oven until they are golden, flipping 2 to 3 times while baking.  For extra crispiness, after baking you can broil for a minute or two on each side.

6. Serve warm with warm Sweet & Sour Sauce. If you need to thin your sauce, use additional pineapple juice.  
YIELD:   16 egg rolls, 1 cup Sweet & Sour Sauce

RECIPE NOTES:
SECRETS FOR MAKING HOMEMADE EGG ROLLS:

· COVER WRAPPERS – only work with one egg roll at a time and keep the egg roll wrappers covered when not using to keep them from drying out and tearing easily.
· REMOVE EXTRA MOISTURE – after cooking, use a slotted spoon to remove the vegetables and chicken from the pan to minimize excess moisture, which can cause them to be soggy and tear easily.

· DON'T OVERFILL - use about 1/4 cup of filling in each egg roll.

· WRAP TIGHTLY - make sure you push out any excess air and roll your egg rolls as tightly as you can, to prevent the filling from leaking out of the egg roll and cracking the exterior. 

· SEAL EGG ROLLS COMPLETELY - you need to make sure that each egg roll is completely sealed to prevent oil from seeping in and causing them to crack or break while cooking. If the wrappers aren't sealing easily, it may be because the edges are too wet - use only as much water as you need to seal.
· DON'T OVERCROWD - when frying, don't crowd the pan - cook 4 egg rolls at a time so they cook evenly and you can turn them easily.  When baking, make sure to keep space around each egg roll so that they aren't touching each other.

· DON'T OVER-FRY - if your egg rolls are too quickly and turning dark brown rather than golden brown, lower your heat.

TO REHEAT CHICKEN EGG ROLLS: These Chicken Egg Rolls are best eaten when hot and the wrappers are still crispy, but you can reheat if needed.  To reheat, preheat oven to 350 degrees and bake 15-20 minutes or until heated through.
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