FRESH SPRING ROLLS


Salt

18
medium shrimp (about ½ pound), peeled and deveined

6
ounces thin rice vermicelli noodles

12
(8-inch) rice paper wrappers

2
Persian or mini seedless cucumbers

12
butter or Boston lettuce leaves

1
large carrot

1½
packed cups mixed fresh herb leaves, such as cilantro, mint, basil, shiso and/or dill 

½
cup store-bought or homemade fried shallots (optional)

Peanut Sauce

1 
1" piece ginger, peeled

1 
small garlic clove

½ 
cup creamy peanut butter (like Once Again or Jif)

2 
tablespoons reduced-sodium soy sauce

1 
tablespoon fresh lime juice

1 
teaspoon (packed) light brown sugar

¼ -½ 
teaspoons crushed red pepper flakes

Nuu Chum Sauce
2
tablespoons granulated sugar

¼
cup fresh lime juice

3
tablespoons fish sauce

1
garlic clove, minced

1 to 2
bird’s-eye chiles, minced with seeds

Bring a large pot of salted water to a boil and make an ice bath by filling a large bowl with ice and cold water. When the water is boiling, turn off the heat, add the shrimp and cook until opaque throughout, about 1 minute. Use a slotted spoon to transfer the shrimp to the ice bath.

Add the noodles to the hot water and let sit, with the heat off, until tender, 10 to 20 minutes, depending on the brand.

While the noodles are soaking, halve the cucumbers crosswise, quarter lengthwise, then thinly slice into thin matchsticks. Remove the ribs from the lettuce leaves. Using the large holes of a box grater, grate the carrot until you have ¾ cup.

When the shrimp are cool enough to handle, pat dry; reserve the water bath. When the noodles are ready, drain and transfer them to the ice bath to cool. Place a shrimp on a cutting board on its side and press down with your non-dominant hand. Slice the shrimp in half lengthwise from head to tail and remove the black vein. Set aside and repeat with remaining shrimp.

When ready to assemble, drain and shake dry the noodles. Fill a large, deep dish or pie plate with a couple inches of warm water and gather all your ingredients at your work surface.

Working one at a time, submerge a rice paper wrapper in the warm water for 3 seconds; the wrapper will still be firm.

Transfer to a work surface (avoid wood, which can dry out the wrapper). Pretend the wrapper is a clock face: fold the lettuce in half and place between 4 and 8 o’clock, leaving a 1-inch border on both sides. Top the lettuce with about 2 tablespoons of herbs, 1 tablespoon carrots, 4 pieces of cucumber, a pinch of fried shallots (if using) and about 3 tablespoons (1½ ounces) of noodles. Press the filling down to flatten.

Grab the wrapper at the bottom edge nearest you and pull it snugly over the filling. Roll tightly away from you once so the lettuce is facing up. As you roll, use your fingers to tuck the filling under the wrapper.

Fold in the short sides (3 and 9 o’clock) over the filling and press to seal (if this is proving difficult, you can leave one or both sides open). Place 3 slices of shrimp cut sides up on the wrapper between the fillings and top of the wrapper (12 o’clock). Continue rolling tightly until sealed. Transfer to a platter and repeat with the remaining wrappers, spacing the finished rolls apart so they don’t touch. When your water is cool, replace it with more warm water as needed.

Vietnamese-style spring rolls (also known as g?i cu?n, rice paper rolls, salad rolls and summer rolls) are refreshing, light and the ideal vehicle for crunchy vegetables, fragrant herbs and simple proteins. Made by moistening, filling and rolling rice paper wrappers, they do take some time and finesse, but they’re also quite adaptable. Switch out the shrimp for tofu, chicken, pork, fish or mushrooms, and use any soft, thin, bite-sized vegetables, such as bean sprouts, jicama and avocado, but keep the herbs for their freshness. These fresh spring rolls are best eaten right away as a meal or cut in half for an appetizer. Serve with a creamy peanut sauce or spicy n??c ch?m for dipping.

Peanut Sauce:

With motor running, drop ginger and garlic clove into a blender and blend until finely chopped. Add peanut butter, soy sauce, lime juice, brown sugar, red pepper flakes, and 1/3 cup water and blend, adding more water by tablespoonfuls if needed to thin, until smooth. DO AHEAD: Peanut sauce can be made 3 days ahead. Transfer to a small bowl, cover, and chill. Bring to room temperature before using.
Nuu Chum Sauce
In a small bowl, whisk the sugar into ¼ cup water until dissolved. Stir in the lime juice, fish sauce, garlic and chiles to combine.

Use immediately or refrigerate in an airtight container for up to 3 days. Serve as a dipping sauce for fried spring rolls, and as a topping for noodle and rice salads, or grilled meats and fish. Mix with soups, greens or cooked vegetables to perk them up.

A classic Vietnamese condiment with a base of fish sauce, n??c ch?m brings a bouquet of garlic and chile notes to everything that absorbs it. Extremely versatile, it’s served alongside a wide range of dishes, adding heat, sweetness and savor to rice, grilled meat and fish.

Featured in: Sauce Recipes That Will Transform Any Meal

Yield:About ¾ cup

MAKES: 12 rolls
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George Gollin1 year ago

I find that putting the rice paper wrapper (after moistening) on a damp dishtowel helps while filling and rolling: the wrapper stays put, even as I am rolling it around the filling. And adding lots of ground peanuts to the filling (even though there may be peanuts in the dipping sauce) makes for a tastier spring roll. Adding bean sprouts, but coarsely chopped, makes for a nice variety of textures too.

Is this helpful? 194

David G1 year ago

There are many types of basil, and if you use Italian basil, which is all you will find in most supermarkets, it will be a bad choice. I tried it once, and never again. You can use Thai basil, which has a distinctive licorice/anise flavor or lemon basil in many Asian markets. Holy basil is very close to Thai basil, but I've never seen it in a grocery store. You might get lucky and find it at a garden plant sale.

Is this helpful? 99

Karen1 year ago

I have been making a variation of these for years. I leave out the vermicelli, carrots and cucumbers and swap in avocado and mango along with the shrimp and herbs. Trader Joes sweet chili sauce is a great alternative for dipping.

Is this helpful? 91

