Egg rolls (makes 25-30 rolls)
1 medium onion, chopped

1 carrot, peeled and grated

1 egg, lightly beaten

Pinch of garlic salt (optional)

1lb ground beef

1 pkg egg roll wrappers, thawed (small or mid-size squares; I prefer the TYJ Spring Roll Pastry brand)

1 egg, beaten with a little water added (for sealing the rolls; I tend to skip this step, but it does help to keep the rolls closed)

Oil, for frying the egg rolls

1. Combine the chopped onion, grated carrot and beaten egg in a large bowl. Add the garlic salt (if using) and the ground beef. Mix well with a wooden spoon or with your hands. 

2. Open the package of egg roll wrappers and carefully peel off a few sheets of egg roll wrappers (I prefer working with a few sheets at a time as I need them). Return the rest of the wrappers to the package. Drape a slightly damp tea towel over the sheets you have peeled off. This will ensure they don’t dry out too quickly. 
3. Peel off one sheet of wrapper and place on your working board with one corner pointing towards you. Using a small spoon, take about 1 tbsp of the filling and place roughly in the middle of the wrapper (use the side corners to help you with centering). Using your fingers or the spoon, spread the mixture so that it is about 3-3.5 inches long and half an inch wide. Bring up the corner pointing towards you and gently pull it back on the filing so that it is snug. Roll the egg roll until you reach the middle of the wrapper. Fold in the sides, then continue rolling until you have a small roll. Using a pastry brush or small spoon, dab a bit of beaten egg onto the corner to seal. Place seam side down on a tray. Repeat for each roll. You can cook them immediately once finished making all the rolls or they can be put in the fridge for about 2-3 hours prior to cooking. If you’re fine with the wrappers shrinking and getting a little wrinkled, they can also be made the day before you wish to eat them. 
4. To cook the rolls, heat about 2 inches of oil in a mid-sized pot to medium heat. Once fully heated, place the egg rolls seam side down in the oil (3-4 per batch) and fry until golden brown (about 3 min). Carefully turn them over and fry for another 3 min. Drain on a paper towel lined plate. 

5. Serve immediately with plum sauce for dipping (or my favorite, good ‘ol Heinz ketchup!).

