STEVE'S ITALIAN EGG ROLLS yields 16 egg rolls
                                           recipe developed by The Clever Cleaver Brothers®
1/2 pound hot Italian sausage, removed from casings
1/4 cup freshly grated Parmesan cheese

1/3 cup frozen chopped spinach



   1 package of large egg roll wrappers


   2 cloves minced garlic



      
      salad oil for cooking the egg rolls




     
     



      your favorite sauce for dipping

1.
In a sauté pan, crumble and brown the sausage meat. Drain fat and cool the sausage.

2.
Squeeze all the liquid out of the defrosted, chopped spinach and combine in a mixing bowl with 


the cooled sausage, minced garlic and Parmesan cheese.

3.
Cut the large egg roll wrappers in half to yield pieces approximately 3"x6". Place 1 level tablespoon of mixture on end of the wrapper nearest to you. Don't go to the end of the wrapper with the filling.

4.
With water on your finger tip, moisten the top of the wrapper and halfway down each side.

5.
Roll the wrapper with the mixture halfway up the length of the wrapper. Seal the sides of the 

wrapper by pressing down with your palms.

6.
Fold in the sides and remoisten with water on your fingertip. Continue to roll.

7.
Cover the egg rolls tightly in plastic wrap and then in aluminum foil. Place in the freezer. The egg  rolls should not touch each other, or they will freeze together.

8.
Remove from freezer a half-hour prior to use so the egg rolls will temper. Fry the egg rolls in 350-degree oil until they are golden brown and heated thoroughly. Place on paper towels to drain and hold in a warm oven for service.

9.
Serve with your favorite sauce. Please, be careful. The filling is VERY HOT.

