
with Our SauceRECIPE

CHICKEN EGG ROLL

1 lb chicken breast  
1/4 cup Oh Teriyaki  Sauce
3 oz. clear noodle, 
soaked in warm water 
for over 30 min.
1 lb green cabbage, 
thinly chopped
1 onion, thinly sliced
1 carrot, thinly sliced
2 tbsp olive oil 
1 egg, well beaten
12 egg roll wrappers
oil for deep frying

Ingredient Ground the chicken breast coarsely with food processor. 
Marinade with Oh Teriyaki Sauce. Set aside.

Chop the cabbage thinly with about 1" long.

 Cut the onion into half and slice thinly lengthwise.

 Shred the carrot thinly.

 Preheat the pan �rst and add olive oil next. 
Place the marinaded chicken to saute until all the Teriyaki 
sauce absorbs. Transfer the meat to a mixing bowl.

 In the pan, add olive oil and stir fry the rest of vegetables 
over high heat and cook fast. Transfer to the mixing bowl.

Bring a large pot of water to boil to cook 
the clear noodle until soft. Rinse with cold water and 
drain well in a strainer. Cut them into small pieces.

 Combine all ingredients in the mixing bowl and let it cool down.

 Fill the egg roll wrapper with the mixture and roll tight.  
Rub some beaten egg on the edges to seal well.

Submerge the rolls gently into medium-high heated oil.  
Deep fry until skin becomes crispy golden.

11. Arrange the roll on a large serving dish and 
serve with extra Oh Teriyaki sauce for dipping.
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