
Leftover Turkey Spring Rolls with Cranberry
Sweet and Sour Dipping Sauce

 Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
6 cups cabbage  shredded finely 

0.5  carrots  minced 

50 7-inch egg roll wrappers  ( square) 

2 cloves garlic  minced 

0.1 teaspoon ground ginger

0.1 teaspoon ground pepper  black 

2 tablespoons olive oil

READY IN

75 min.

SERVINGS

50

CALORIES

22 kcal

https://whatsheate.com


0.1 teaspoon garlic and herb seasoning blend  dash® (such as Mrs. ) 

1 dash soya sauce

2 cups turkey  cooked finely chopped 

0.3 cup sugar  white 

0.3 cup vinegar  white 

0.3 cup jellied cranberry sauce

Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

oven

whisk

wok

Directions
Heat the olive oil and sesame oil in a wok or large skillet over medium-high heat until it

shimmers. Cook and stir the turkey, carrot, garlic, black pepper, ginger, and garlic and herb

seasoning until the garlic releases its fragrance, about 2 minutes. Stir in 2 tablespoons of the

soy sauce, and continue cooking until the carrot begins to soften, about 5 minutes. Stir in the

cabbage, oyster sauce, and remaining 3 tablespoons of soy sauce. Continue to stir, until the

cabbage is soft and cooked through, about 10 minutes.

Remove the mixture from the heat, and set aside.

Drain off any excess liquid.

Preheat oven to 350 degrees F (175 degrees C). Line several baking sheets with parchment

paper.

To fill the wrappers, separate and place the spring roll wrappers onto your work surface, with

the points of the square pointing up and down in a diamond shape. Spoon about 2

tablespoons of the turkey filling in a line across the center of the wrapper, and fold the



bottom point up to cover the filling. Fold the two side points in on top of the folded wrapper,

to fully enclose the filling. The two side points should be about 1 inch apart. Firmly but gently,

roll the spring roll into a tight cylinder, and roll the wrapper over to firmly press down the

remaining point. Set the filled wrappers seam-side down onto the parchment-lined baking

sheets so they don't touch. The rolls should be about the thickness of a finger.

Bake the filled rolls in the preheated oven until they begin to brown, about 15 minutes. Mash

the cranberry sauce in a saucepan over medium heat until the sauce is smooth, then whisk in

the sugar, vinegar, and a dash of soy sauce. Bring the mixture to a boil, and simmer, whisking

the sauce, until the sugar has dissolved and the sauce reduces and thickens slightly, about 10

minutes.

Remove sauce to a bowl.

Serve the rolls hot with the sauce.

Nutrition Facts

 PROTEIN 19.31%
  FAT 32.35%

  CARBS 48.34%

Properties
Glycemic Index:5.86, Glycemic Load:0.85, Inflammation Score:-1, Nutrition Score:1.3286956503339%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.01mg,

Luteolin: 0.01mg, Luteolin: 0.01mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol:

0.02mg Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg Quercetin: 0.06mg,

Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 22.37kcal (1.12%), Fat: 0.82g (1.26%), Saturated Fat: 0.14g (0.89%), Carbohydrates: 2.74g (0.91%), Net

Carbohydrates: 2.47g (0.9%), Sugar: 1.75g (1.94%), Cholesterol: 2.95mg (0.98%), Sodium: 13.37mg (0.58%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 1.1g (2.19%), Vitamin K: 6.91µg (6.58%), Vitamin C: 3.16mg (3.83%),

Vitamin A: 113.34IU (2.27%), Vitamin B3: 0.39mg (1.94%), Vitamin B6: 0.04mg (1.86%), Selenium: 1.19µg (1.7%),

Manganese: 0.03mg (1.39%), Folate: 4.92µg (1.23%), Phosphorus: 10.83mg (1.08%), Fiber: 0.27g (1.08%)


