
one single-serve batch Wonder Wraps, Trim Healthy Cookbook, pg. 204
3 cups coleslaw mix
1/8 tsp. ginger
1/2 tsp. fresh garlic, minced
2-3 tsp. Bragg’s Amino Acids
1/4 cup water
3-4 ounces ground pork (or pork pieces, leftover chicken, or steak)
1 egg white, whisked
1 tsp. coconut oil, melted

Cook pork through, or warm other leftover meat that you are using. Add the coleslaw
mix with ginger, garlic, water, and aminos. Cook until coleslaw is tender. 

Lay out Wonder Wraps and add 1/3 of the filling (less or more depending on the size
of your Wonder Wraps.

Brush the perimeter of the wrap with egg white. Fold sides in, and roll into egg roll.
Brush with coconut oil. Air fry at 390° for 8-10 minutes (or until crispy).

enJOY!

https://www.joyfullifewithkj.com/chinese-takeout/eggrolls

Egg Rolls
THM-Friendly: S

https://trimhealthymama.com/recipe/wonder-wraps-fp/
https://store.trimhealthymama.com/product/trim-healthy-mama-cookbook-eat-up-and-slim-down-with-more-than-350-healthy-recipes-not-autographed/?ref=482
https://www.amazon.com/dp/B00U1RKGOW?tag=onamzjoyfulth-20&linkCode=ssc&creativeASIN=B00U1RKGOW&asc_item-id=amzn1.ideas.3EYLB3Q9PXOQK&ref_=aip_sf_list_spv_ofs_mixed_d_asin
https://www.joyfullifewithkj.com/chinese-takeout/eggrolls

