AVOCADO ROLLS WITH THAI DIPPING SAUCE

Sweet Thai Dipping Sauce:
1 1cup cup(250 mL) sugar(250 mL)
1/2 1/2cup cup(125 mL) cider vinegar(125 mL)
4 4g
 Cloves of garlic, minced
2 2Thai bird chiliThai chilies, thinly sliced
1/2 1/2tsp tsp(2 mL) (2 mL)s
salt
In saucepan, bring sugar, vinegar, 1/2 cup (125 mL) water, garlic, chilies and salt to boil. 
Reduce heat and simmer until reduced to 1 cup (250 mL), 15 to 20 minutes. Let cool completely. 
(Make-ahead: Cover and refrigerate for up to 2 weeks
________________________________________
Avocado Rolls:
1	Lg.	Avocado - chopped
2	Tbsp	Sun Dried Tomato – remove from oil and chop fine
1	Tbsp	Minced Red Onion – chop fine
½	Tbsp	Cilantro – chop fine
1 	Pinch	Sea Salt
1	Pkg.	Egg Roll Wrappers
Egg Rolls
· Mix all ingredients together in a bowl, season with salt
· Lay an individual egg roll wrapper diagonally on a cutting board
· Spoon 1 tbsp of mix on the wrapper, wet the ends with some water (brush/finger) as binder
· Roll wrapper to cover the mix, then fold in sides midway through, and finish rolling
· Deep fry in 350 degree oil for 60-90 sec, let stand then serve with dipping sauce
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Sweet Thai Chily Sauce

3 large garlic cloves, peeled
2 red Jalapeiio or Serrano peppers, seeded (I keep the seeds in, but your mileage may vary,
50 adjust the heat accordingly. More seeds = more heat. Keep in mind, however, that the
heat is the strongest the day you make the sauce and starts to dissipate gradually the
longer it is kept in the refrigerator. This sauce keeps for a long time, and after a couple of
weeks, you can't even taste the pepper.)

1/2 cup sugar
3/4 cup water

1/4 cup white vinegar

1/2 tablespoon salt

1 tablespoon comstarch or potato starch
2 tablespoons water

« In the blender, purée together all the ingredients, except for the last two.

Transfer the mixture to a saucepan and bring to a boil over medium-high heat. Lower the
heat to medium and simmer until the mixture thickens up a bit and the garlic-pepper bits
begin to soften, about 3 minutes.

Combine the cornstarch and water to make a sturry. Whisk in the cornstarch mixture and
continue to simmer one more minute. The cornstarch will help the sauce to thicken slightly

thereby causing nice suspension of the garlic-pepper bits; otherwise, you get a thin sauce
with all the little pieces floating on the surface.
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+ Let cool completely before storing in  glass jar and refrigerate.

+ [Added February 21st, 2010 - If you want to make a HUGE batch of this sauce - and you
certainly should since this sauce lasts a long time -~ the best thickener to use is pre-
gelatinized or "pre-gel” starch which is both acid- and heat-stable (com or potato starch s
not). Its marketed under the brand name Clearjel®. Your chilli sauce will remain viscous
and maintain the nice suspension for the entire duration of its shelf life when thickened
with pre-gelatinized starch.]





