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of goldén, crispy phyllo encase a filling of pork and
vegetables to resemble a giant egg roll. With a dunk
In sweet-and-sour sauce, 1t's like eating the real thing.



PERFECT PLANNING
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Egg Roll-Style Strudel Slices
Ralling the pork and vegelable filling in phyllo dough
and then baking the rolls will give vou all the flavor of
egg rolls without the mess of deep-fat frying.

Prep: 45 minutes Bake: 16 minutes  Ower: 400°F
Makex 12 alices

2 toblespoons reduced-sodium soy sauce
12 teaspoons cornstarch
teaspoon sugar
¥ teaspoon loasted sesame oil
Ya teaspoon ground black pepper
1 tablespoon cooking oil
1 bunch bok choy [(green leaves only), finely
shredded (about 22 cups)
1%¥: teaspoons grated fresh ginger
1 teaspoon botiled minced garlic (2 cloves)
ounces lean boneless pork. finely chopped
1 cup thinly sliced shiltake mushrooms (stems
ramoved)
1 cup shredded carrots (2 medium)
¥ cup thinly sliced green onions (4)
1 B-ounce can sliced water chesinuls, dralned
and chopped
12 sheets frozen phyllo dough (14x%-Inch
rectangles), thawed
s  cup bulter, melted
4 teaipoons sesame seeds
Bottled sweet-and-sour sauce and/ar hol
mustand

1. For filling, in o small bowl, stir together soy saies,
cornstarch, sugar, seaame oil, and pepper; set aside. In
a wok or large skillet, heat cooking ofl over medium-
high heat. Add the bok choy; eook and stir for 1 to

2 minutes or just until it starts to wilt. Place bok choy in
strainer; drain off liquid. Add ginger and garic to the
same wok or skillet; cook and stir for 20 secondz. Add
pork, mushrooms, carrots, and green oniong, Cook and
stir for 2 to 3 minutes or until pork iz done. Stir soy
sauee mixture. Add to wok or gkillet. Cook and stir
until thickened and bubbly, Remove from heat. Stir in
drained bok choy and the water chestnuts, Set filling
azide to cool slightly.

2. Preheat oven to 400°F. Line a large baking sheet
with nonstick foil or lightly greased foil; set aside.
Unfold phylle dough. Keep phyllo covered with plastic
wrap, removing sheets as you need them., On a work
gurface, stack half of the phyllo sheets, lightly broshing
each sheet with some of the melted butter us you layer,

3. Spread half of the filling lengthwise on the phyilo
stack, spreading it just slightly off-center, Filling
should be within 8 inches of one long side and 1% inches
of each short side. Fold short sides of phyllo toward
center to cover filling. Fold closest long side over filling;
roll up. Place roll, seam side down, on prepared baking
sheet. Hepeat with remaining phyllo, filling, and mast
of the melted butter,

4. Brush phyllo rolls with the remaining butter.
Sprinkle with sesame seeds, Using a'sharp knife,
diagonally score the top of each phyllo roll, making
five cuts at evenly spaced intervals, making each cut
about 14 inch deep, Do not cut complétely through the
phyllo dough.

5. Bake for 15 to 20 minutes or until golden, Slice each
rall at euts to make a total of 12 slices. Serve with
sweet-and-sour sauce and/or hot mustard.

To moke ahead: Prepare filling as directed in Step 1.
Spoon into an airtight container; cover. Store in the
refrigerator for up to 2 days, Continee as directed in
Step 2.
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