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Vietnamese-style Spring Rolls
Ingredients for Spring Rolls

4 rice paper rounds

1 oz. dry bean threads or rice vermicelli (I used rice vermicelli)
Cooked shrimp, cut in half lengthwise (I used 5 half pieces, 2 1/2 shrimp total per spring roll)
Carrots, cut in long julienne strips (I used 4 to 5 strips per roll)
Cucumbers, cut in long matchstick pieces (I used 4 to 5 pieces per roll)
Lettuce, cut in strips

Cilantro leaves

Ingredients for Dipping Sauce

6 tbl. soy sauce

2 tbl. water

2 tbl. rice wine vinegar

2 tbl. brown sugar

1 tsp. sesame oil

1 tsp. grated fresh ginger

Directions

Cut the vegetables, cook the shrimp, and have everything ready to use on your kitchen counter.  Prepare the dipping sauce by mixing well all its ingredients.

Cook the noodles according to the directions on the package (they vary according to type).  Rinse them in cold water and set aside (you can add a tiny bit of sesame oil or olive oil to prevent them from sticking, but it’s not absolutely necessary if you rinse them well).

Fill a bowl or pan large enough to hold the rice paper with very warm water.  Open a damp cloth over your work surface.  Soak the rice paper in the warm water until it is soft and pliable.  Carefully lift it and place it over the damp cloth.  
Line your ingredients across the lower third of the rice paper leaving a 1” border on the sides.  Start with the cut shrimp, then the noodles, veggies, herbs.  Add 1/2 tsp. of dipping sauce (or just a few sprinkles of soy sauce) to the filling, and roll the paper around them.  (After one revolution, I folded the sides in and finished rolling.)  Repeat with the remaining rice papers.  To serve, cut each roll at an angle and serve with a small bowl of dipping sauce.
Fran’s Notes
After tearing holes in the first two rice papers, I found that it was easier to soak the papers one at a time (they soften quickly).  The rice paper is easier to handle this way.

As Sally noted in her original post, while the rolls lend themselves to improvising, avoid using too many different types of veggies and stick to one type of meat.  The rolls are supposed to be delicate, fresh, and light—and they really are!
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