EGG ROLLS WITH DUCK SAUCE
Makes 12-16 rolls
From Dayna Isom Johnson

For the Egg Rolls 
1 lb of boneless chicken breast, fully cooked, shredded
1 6 oz can of lump crab meat 
3 cloves of garlic, minced
1 teaspoon fresh grated ginger 
1 12oz bag of chopped coleslaw mix, chopped 
1 6oz can of bean sprouts or use fresh
3 green onions, green and white portions, chopped 
1 egg, beaten
1/2 tsp salt 
1/2 tsp pepper 
1 tbsp sherry cooking wine 
1 tbsp soy sauce 
20 pack of egg roll wrappers 
Peanut oil

For the Duck sauce
1 cup apricot preserves 
2 tablespoons rice vinegar
1 tablespoon soy sauce
1 teaspoon grated fresh ginger
1/2 teaspoon minced garlic
1/4 teaspoon crushed red pepper flakes
1/4 teaspoon salt 
Instructions:
For the egg rolls:
1. To a large bowl, add chicken, crab, garlic, ginger, coleslaw mix, bean sprouts, green onions, salt, pepper, sherry, soy sauce and beaten egg. Mix this all together thoroughly
2. Lay out egg roll wrapper on a flat surface into diamond shape and spoon in about ¼ cup.  
3. Fold over the bottom diamond shape of the wrapper 
4. Fold in each corner 
5. Complete the roll over and secure the final roll with a dab of water 
6. Heat peanut oil in either a dutch oven or fry daddy until about 375 
7. Drop egg rolls in the hot grease on cook for about 3 minutes on each side until golden brown 
8. Remove from oil on a paper towel lined sheet or cooling rack 
9. Enjoy with your favorite dipping sauce like soy, hot mustard, or duck sauce!

For the duck sauce.

1. In a small saucepan, combine the apricot preserves, rice vinegar, soy sauce, grated ginger, garlic powder, crushed red pepper flakes, and salt.
2. Heat the mixture over low to medium heat, stirring continuously until it starts to bubble.
3. Reduce the heat to low and let the sauce simmer for about 5-7 minutes, or until it thickens slightly. Stir frequently to prevent burning or sticking.
4. Taste the sauce and adjust the seasoning if needed. You can add more red pepper flakes for extra heat or more vinegar for more tanginess.
5. Remove the saucepan from the heat and let the duck sauce cool to room temperature.
6. Once cooled, transfer the duck sauce to an airtight container or jar. Store it in the refrigerator until you're ready to use it.

