YEAR 9
SPRING ROLLS

Ingredients

1 packet of filo pastry

100g polyunsaturated margarine

1 clove garlic

5cm root ginger

1 onion

200g beansprouts

1 carrot

1 green pepper

1 red pepper

salt and pepper

soy sauce

Method
1. Peel garlic, ginger and onion and chop very finely.

2. Wash and deseed peppers slice very finely to 3cm in length.

3. Peel and slice carrot very thinly to 3cm in length.

4. Wash beansprouts.

5. Place all prepared vegetables in wok with oil and fry for 5 mins. Season and add soy sauce.

6. Leave to cool.

7. Melt margarine.

8. Take a strip of filo pastry.  Using a pastry brush.                                                         Brush with melted margarine.

9. Place a small amount of filling at one side


10. Fold over each of the sides        


11. Roll up to form a spring roll.

12. Brush with melted butter.

13. Bake in the oven at 200C, Gas Mark 6 for 15 minutes until golden brown.
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