
Spring Rolls Recipe

Ingredients
● 12 rice paper wrappers

● 1 cucumber, thinly sliced at an angle

● 1/3 jicama, thinly sliced at an angle

● ¼ head cabbage, thinly sliced

● 3 carrots, peeled and thinly sliced at an angle

● 1 bag sugar snap peas, thinly sliced at an angle

● ½ bunch cilantro, chopped

● 6 leaves of mint, minced

● 1 bunch chives, thinly sliced

For the Dipping Sauce
● ½ Cup soy sauce

● ½ Cup honey

● 3 Tablespoons rice vinegar

Directions
1. In a small mixing bowl, whisk all ingredients for dipping sauce together until combined.

2. Fill a large bowl with warm water. Dip 1 piece of rice paper into the water to soften, about

5 seconds. Take out of water when soft, and lay flat on cutting board.

3. Place vegetables and herbs in the center of the rice paper. Be careful, do not overstuff!

4. Roll rice paper and vegetables like a burrito: bring the bottom of rice paper up over the

vegetables, fold in sides, and roll to the top.

5. Dip spring roll into sauce and enjoy!


