
COOKING INSTRUCTIONS
CONFUCIOUS EGG ROLLS

For additional cooking tips and recipes, visit our blog at www.vanskitchen.com

*Cooking times may vary. Please ensure the egg roll reaches an 
internal temperature of 165°F for food safety.

TIP for crispier egg rolls: After microwaving, remove tray and crisp 
egg rolls on medium setting in toaster oven for 2-4 minutes.  
Let stand another 1-2 minutes after cooking.

Microwave (1000 watts)
Remove plastic film.

Let stand 1-2 minutes after cooking.

Heat 1 egg roll in microwavable tray on HIGH for 1 minute and 30 
seconds, adding 30 seconds per additional egg roll.
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Oven
Preheat oven to 400°F. Remove plastic film.

Let stand 1-2 minutes after cooking.

Place egg rolls on baking sheet. Bake 10-12 minutes.  
Turn and bake for an additional 10-12 minutes.
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Deep Fryer
Preheat fryer to 350°F. Remove plastic film.

Let stand 1-2 minutes after cooking.

Fry egg rolls 7-8 minutes.
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Air Fryer
Remove plastic film. Set air fryer temperature to 350°F

Let stand 1-2 minutes after cooking.

Cook egg rolls for 12-13 minutes.
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1000W

1 min 30 sec
FROZEN

10-12 min Both sides
FROZEN

400°

13-14 min
FROZEN

350°

7-8 min
FROZEN

350°


