Egg Rolls

1 medium head cabbage, chopped (or 2 bags angel hair slaw cabbage)

1 bunch celery, chopped

2 medium onions, chopped

1/2 lb. Pork sausage, mild

1 lb. Shrimp, cooked and chopped

1 15-oz. can bean sprouts, drained

2 TBSP. Salt

1 TBSP. soy sauce

Egg roll wrappers (Wei-Chuan super thin) (2 packs of 25)

Pour boiling water over cabbage and celery (enough to cover).

Let stand 3 minutes, then drain.

Fry together onion and sausage until done, then drain.

Add rest of ingredients to onion/sausage mix (except wrappers) and simmer 5 minutes, then drain.

Put 1 heaping TBSP. of mixture in middle of each wrapper.  Turn corner over then side corners in and roll.  Seal with a mixture of flour and water paste.  

Fry until golden brown.

Drain and serve with hot mustard and sweet and sour sauce.

