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Vietnamese Summer Rolls

Daniel Hamilton

Much healthier than their deep fried spring roll counterpart, these tasty rolls go down a treat in the hot summer months and are
pretty quick and easy to make. This recipe makes 6 rolls and takes around 30mins to prepare. Serve it with a snazzy little dipping
sauce. In fact, might go make myself some now.

Ingredients Method

For the dipping sauce: 1. Make the dipping sauce by crushing the garlic, chili, ginger, and
2 cloves of crushed garlic sugar in a pestle and mortar, then add the lime and fish sauce. You
1 small red chili finely diced (you can take the seeds out or could also pulse it in your food processor.

leave the whole thing out if you don’t like hot stuff) 2. Soak the rice noodles for 15mins in hot water, strain well. Assemble
1 tbsp of ginger crushed all your ingredients.

1 tbsp of sugar 3. When you are ready to make the rolls, dip a rice paper in a bowl of
3 tbsp of fish sauce hot water for 10~15secs, or it’s soft, drain on a tea towel.

Juice of 1 lime 4. On aboard, place the now soft wrapper and at one end fill with your
For the rolls: ingredients. Be careful too many will make it hard to roll.

50g rice noodles 5. Lift the edge of the rice paper and roll it up over the ingredients.
6x 20cm round rice paper wrappers Hold the ingredients in place with your fingers. Roll it halfway, fold
Some mint, coriander, basil, sliced shallots and some lettuce the edges in and continue to roll. You will want to roll it tightly but
9 prawns cooked and halved not too tightly.

1/2 carrot sliced into thin batons 6. Repeat the process until all your rolls are done. Cut them in half or
25g bean sprouts leave whole and serve them with the dipping sauce on the side.
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