GREEK EGG ROLLS yields 16 egg rolls

           recipe developed by The Clever Cleaver Brothers®
   1 teaspoon olive oil




  
  
  1 cup chopped cooked, drained spinach

   2 cloves minced garlic


   
 
 
  8 oz. crumbled Feta cheese

   1 pound ground or minced lamb


     
   
      juice from 1/2 fresh lemon

1/2 teaspoon dried oregano





16 egg roll wrappers

1/4 teaspoon coarse black pepper

1/2 cup chopped pitted Greek olives


     
   
      marinara sauce for dipping

1.
Heat olive oil in a sauté pan, Add garlic and heat for 30 seconds but don’t .brown. Add the ground lamb and brown. Add oregano and black pepper and combine.

2.
Drain fat and place browned lamb in a mixing bowl. Add chopped olives, spinach, Feta cheese and lemon juice. Combine.

3.
Lay egg roll wrapper on a flat surface and place approximately three tablespoons of filling near the bottom of the wrapper. Start to roll the wrapper over the mixture. Wet your fingers and lightly moisten the sides and bottom of the wrapper. Fold in both sides of the wrapper and continue rolling to form a tube shape. Wet lightly to seal the seam. Do this for all the egg rolls. 

NOTE: these can be made in advance and frozen. When frying, let egg rolls temper for 15 to 20 


              minutes prior to cooking. When broiling, let the egg rolls defrost completely prior to cooking.

4.
In a sauce pan, heat approximately one inch of oil over medium-high heat. Carefully place the egg rolls in the oil and cook until golden brown. Drain on paper towels and hold in a warm oven for service. OR, spray the egg rolls with a Pam type spray and place under the broiler. Turn while cooking so they cook and brown evenly.

5.
Arrange the Greek Egg Rolls on a serving platter along with marinara sauce for dipping.
