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Contact	Arkadium,	the	provider	of	these	gamesSee	if	you	have	a	hot	hand	today	and	roll	for	a	high	score	in	this	classic	5-dice	game.	Try	your	hand	at	dice	poker,	roll	the	dice	and	look	for	pairs,	3	of	a	kind,	full	houses	and	reptiles.	See	if	you	can’t	beat	your	odds	in	5	rolls!	Billy	Dec	shares	his	recipe	for	shrimp	and	vegetable	spring	rolls,	called	“Lumpia
Sariwa”	in	the	Philippines.	For	shrimp	and	vegetable	filling:In	a	hot	frying	pan	add	a	tablespoon	of	vegetable	oil	and	sautä±§	the	shrimp	season	with	salt	and	pepper	and	reserve.	In	the	same	frying	pan,	add	the	remaining	oil,	chopped	onion	and	garlic,	and	cook	until	translucent.	Then	add	the	cabbage.	Meanwhile,	in	a	small	bowl,	add	the	fish	sauce
and	sugar;	blend	until	the	sugar	melts.	Add	the	remaining	ingredients	to	the	pan.	Don’t	overcook	the	vegetables,	they	should	stay	crisp.	Finish	with	the	dissolved	sugar	and	the	fish	sauce.	Place	the	mixture	in	a	colanda	to	drain	the	excess	liquid.	Once	cooled,	the	filling	is	ready	to	serve.	For	Crepes:In	a	large	bowl	add	starch,	flour	and	salt;	whisky	to
be	combined.	Whisk	slowly	in	the	water,	then	slowly	add	one	egg	at	a	time	until	the	combination	is	formed.	Finish	with	the	turmeric.	The	batter	will	be	quite	wet.	Heat	a	sauce19	555	569;	pan	and	spray	with	non-stick	spray.	Place	the	batter	into	the	pan,	using	a	1	ounce	ladle	in19;160;	a	swivel	movement	so	that	the	batter	spreads	thinly	and	evenly	to
fill	the	bottom	of	the	pan.	Cook	until	edges	are	set,	about	thirty	seconds.	Once	the	sides	rise,	flip	the	crack	and	cook	for	a	few	seconds	(browning	is	okay).	With	a	spatula,	place	each	on	oiled	parchment	paper	or	wax	paper.	For	the	Lumpia	sauce:In	a	sauce,	add	sugar	and	water	with	a	whisk	and	the	caramelized	sugar,	melting	the	sugar.	Once	the
mixture	turns	to	a	light	amber	yellow	color,	add	cup	1	chicken	broth	and	combine	with	a	whisk.	In	a	separate	container,	add	the	remaining	chicken	broth,	soy	sauce	and	corn	starch.	Once	the	corn	starch	has	Completely	add	the	mixture	in	the	pot	with	the	caramel	sugar	and	heat	until	it	thickens.	Finish	with	crushed	garlic	and	fresh.	To	assemble:Pour
the	lettuce	in	the	center	of	the	cream	(traditionally	the	lettuce	hangs	slightly	from	the	sides	and	detaches	at	the	end).	Place	the	vegetable	filling	over	the	lettuce,	then	top	with	the	shrimp.	Wrap	the	crack	so	that	it	is	slightly	wrapped	(not	too	tight).	Pass	the	Sauce	Lumpy	over	the	spring	roll	or	serve	side	by	side.	Enjoy!	Gather	the	ingredients.	The
Spruce	/	Dear	Cormack	in	a	large	bowl,	mix	the	salt	in	the	flour.	The	Spray	/	Dear	Cormack	Mix	the	water	in	the	flour	to	form	a	pastel.	The	cover	Spruce/Dear	Cormack	and	rest	for	an	hour.	The	Spray	/Dear	Cormack	Spray	a	pan	with	cooking	spray	and	heat	above	the	medium-low	heat.	Check	the	pastel:	it	should	be	thick	enough,	but	if	it	is	too	thick	(it
should	be	thin	enough	to	drop	from	the	back	of	a	wooden	spoon),	mix	in	some	water	to	adjust	the	consistency.	The	Spray	/	Dear	Cormack	Lower	the	heat	down	and	add	a	spoon	of	dough	to	the	middle	of	the	pan.	The	Spray	/	Dear	Cormack	Quickly	enlarges	the	pastel	evenly	to	form	a	circle	of	five	to	six	inches	in	diameter.	Continue	to	smooth	the	pastel
while	the	skin	cooks.	The	Spray	/	Dear	Cormack	briefly	cooks	the	skin	until	it	is	cooked	on	the	bottom	and	the	edges	curl	slightly.	Be	careful	not	to	overdo	it.	The	syringe	/	Dear	Cormack	Remove	with	care	and	refrigerator	or	freeze	until	it	is	ready	for	use	as	required	in	the	recipe.	The	Spruce	/	Dear	Cormack	Use	these	with	your	favorite	spring	rolls
recipe	and	enjoy.	The	Spray	/	Dear	Cormack	Look	at	your	water:	the	amount	of	water	you	need	will	depend	partly	on	factors	such	as	the	age	and	dryness	of	the	flour	and	the	altitude	at	which	you	are	cooking.	The	pastel	must	be	well	and	thick	enough	but	still	thin	enough	to	leave	the	back	of	a	wooden	spoon.	Consider	a	cork:	for	a	good	consistency	of
the	pastel,	strain	the	pastel	to	remove	any	lumps.	When	When	Filling	the	enclosures:	For	the	best	results,	keep	what	you're	using	you,	and	don't	make	spring	rolls	until	you're	ready	to	fry.	Sealing	the	enclosures:	once	you	are	ready	to	roll,	have	a	corn	andstarch	and	water	paste	at	your	fingertips	to	seal	the	casings	after	they	have	been	filled.	Storing
wrapper:	These	casings	can	be	frozen,	but	make	sure	to	separate	the	individual	enclosures	with	the	parchment	paper	so	that	they	do	not	integrate	each	other.	Twist	Taco:	You	can	get	imaginative	with	the	fillings.	You	can	make	traditional	Chinese	fillings	or	become	creative	with	other	flavors	that	are	known	to	go	together	as	ingredients	you	would
have	put	in	a	taco:	ground	beef,	beans,	onions	and	cheese.	Pizza	or	spinach	rolls:	for	a	multicultural	variety	on	a	traditionally	Chinese	preparation	of	the	roll,	you	can	use	pizza	ingredients	as	a	tomato	sauce,	peppers	and	cheese.	Or	try	to	give	your	rolls	a	Greek	rotation	with	spinach,	onions	and	feta	cheese	like	filling.	stuffed.
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