
 

“Wonton” Mozzarella Sticks 

Ingredients 

 1 cup canola oil 

 2 large eggs, beaten 

 Mozzarella cheese 

 (pack of) Spring Roll Wrappers 

 Marinara Sauce (for dipping, if desired) 

  

Directions:    

 Heat oil in skillet to approximately 325 degrees.  (This is halfway on my dial.) 

 Cut mozzarella in to 3” long, ½” wide sticks. 

 Using a small bowl, whisk the 2 eggs with 1 ½ tbsp. water for egg wash. 

 Dampen a paper towel and lay out on a large plate for your working surface. 

 Lay one wrapper on the paper towel and brush the wrapper with egg wash, 

completely to ends.  Place the mozzarella in the center of the wrapper and 

then fold up wrapper from bottom tightly over cheese and continue rolling 

until you get to the top of sheet. It will look like a long log.  Carefully, fold in 

edge of wrapper across cheese, meeting in middle. 

 Add your wrapped cheese sticks in skillet using tongs.  Cook until brown and 

crispy on one side (about 1-2 min) and flip.  Once completed, transfer to a 

paper-towel line plate to absorb grease.   

“Wonton” Mozzarella Sticks, continued 

 Serve with marinara sauce, if desired. 

 Enjoy and don’t burn your tongue! 

(tips & misc. info) 
 The wrappers are extremely fragile and tear easily.  Lining a plate with a damp 

paper towel and patting them before washing with eggs helps, but be 

careful.  A little tearing is fine; just be sure the cheese is completely covered. 

 You do not want too much water in/on the wrappers.  Once they cook, the 

sticks will become too watery if you ‘wet’ the wrappers instead of 

‘dampening’ them.  I think this is due to the water that is already in the 

mozzarella that oozes out as it cooks. 

 Cook as many as possible in a skillet the first go around.  If the mozzarella leaks 

from the wrapper, it will splatter a ton and the oil gets gross.  For the best taste 

and less splatter, I recommend cooking about 8 per round; not too many 

because then you will get frazzled and they could burn. 

 Tongs are a wonderful tool and the best one to use for these. 

 They are best served immediately; just be careful when you bite into 

them…they are hot! 

 

Makes 15-17 mozzarella sticks.  
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