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August 2t,zOtO

Fresh Spring Rolls

Called spring rolls for a reason, fhese rolls are nof fried, and the f lavors are as fresh as an herb garden, Each roll
is a salad disguised as an appetizer.

Makes 8 rolls

9 rice poper skins
8 Leoves butter lettuce, rinsed ond dried
1 corrot, peeled ond thinly julienned
1 ovocodo, fhinly sliced
1 cup cilontro sprigs

} ounce fresh mint, destemmed

i ounce fresh basil, destemmed
16 chives
16 cooked shrimp, sliced lengthwise without the toils (optionol)

Dip rice poper skin in hot woter until it softens. Remove it from the wofer ond ploce iton a flqt work
surfoce.

Place the butter lettuce in center of the skin, mokingsure thot any stiff white pieces of the letfuceare
removed.

Loy o few pieces of corrof, ovocodo, cilqntro, mint ond bosildown the center of the lettuce, moking o
long line ond stocking eachingredient on top of the other. Stop the line one inch short of the ends of
the skin.

Ploce 2 chives on top, end to end to spon the length of the row, ond follow with 2 shrimp in the same

foshion.

Press the filling down gently to f lotten it o little. Fold the bottom of the ricepaper skin over the filling.
Foldintheends,ondthenbeginrolling,asif rollingofat cigar,tightlybutgently.Becareful nottoteor
the f ragile rice paper skin.

Lay seom side down, so it will seol itself. Sprinkle wifh woter and put under plastic wrop.

Repeat ond keep eoch roll under plostic wrap. The skins dry out guickly, so do not unwrop them until they
are ready to eot. Eot within 4 hours.

Use whotever fresh vegetobles you'd like to try.

Serve with Spring Roll Dipping Souce. OVER


