SAKG Elwood Primary School   
 

Vietnamese Rice Paper Rolls 

Ingredients 
 
· 3 packets of Rice Paper circles 
· 2 packets of rice vermicelli noodles 
· ½ bunch of mint  (30 large leaves)
· half a bunch Vietnamese mint (30 leaves)
· 3-4 Carrots, peeled and sliced into “julienne” (long strips) 
· Alternatively, you can peel ribbons of carrot.
· cucumbers washed and cut into batons 
· 1 lettuce leaf per roll (2 per child, approximately) 
· 2 eggs, beaten and cooked (optional)
· 2 cups rainbow chard or cabbage
· 1 tsp soy sauce
· 1Tbsp fish sauce


Method 

1. Cook vermicelli according to the packets 
2. Have a large bowl with a little very cold water in it 
3. Wash and pick the Regular and Vietnamese mint 
4. Wash the lettuce leaves and spin dry, cut in half if large. 
5. Prepare carrots and cucumbers by cutting into thin sticks
6. Cook rainbow chard (cabbage also works well) in a shallow frypan and a little olive oil for a few minutes. Add a splash of fish sauce and soy sauce if to your taste. Set aside.
7. Placing the rice paper in the cold water, soak for a minute or so and then put on the chopping board. Using a lettuce leaf on the top half and fill with a small fist of noodles and carrot and cucumber and mints then roll the top over.  
8. Fold the side edges in on it and continue rolling.  
9. Have a platter ready to set them once rolled and serve with dipping sauce (such as sunflower satay: recipe on or our website).

image1.jpg




image2.jpeg




