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Baked Egg Rolls 
Yield:  approximately 12 eggrolls  

 

Avocado or other high heat oil   

2/3  Cup finely chopped celery 

2/3 Cup finely chopped carrot 

2 Cups thin shredded green cabbage  

        (double for vegetarian version) 

2/3 Cup fine chopped onion 

1-2 Teaspoon peeled, minced fresh ginger 

1-2 Teaspoons minced garlic  

½ Pound ground turkey (can use ground chicken, pork or beef) 

2 Tablespoons soy sauce or liquid aminos or tamari 

12 Egg roll wrappers 

1 Large egg, lightly beaten 

 

Heat large sauté pan over medium heat until hot.  Add oil to coat bottom then add celery 

and carrot and sauté about 2 minutes.  Add shredded cabbage; cook until wilted about 

3-5 minutes, stirring often.  Remove mixture to bowl and set aside. 

 

Add additional oil to pan to coat bottom.  Add onion, sauté about 2 minutes until just 

starting to soften.  Add garlic and ginger and cook until fragrant, about 1 minute.  Add 

ground turkey; cook until no longer pink, using spoon or potato masher to break up 

meat.  Remove from heat; add to cabbage mixture along with soy sauce.  May be made 

ahead up to this point and refrigerated up to 3 days.  (For vegetarian version, double 

amount of cabbage in previous step and sauté onion until lightly browned about 5 

minutes total.) 

 

Place 1 egg roll wrapper onto work surface with 1 corner pointing toward you (wrapper 

should look like a diamond).  Keep remaining wrappers covered with clean towel to 

prevent from drying out.  Spoon about 2 heaping tablespoons of filling into center 

bottom-third of wrapper.  Fold bottom corner over filling.  Fold in sides.  Moisten top 

corner with egg; roll up jelly-roll fashion.  Repeat procedure with remaining wrappers, 

turkey filling and egg.  Place each finished egg roll, seam side down, on a baking sheet 

coated with cooking spray. 

 

Preheat oven to 375 degF.  Lightly brush egg rolls with egg or coat with cooking spray.  

Bake for 10-12 minutes or until golden brown.  Serve warm with your favorite dipping 

sauce. 
 


