FRESH SPRING ROLLS
Salt

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

6
ounces thin rice vermicelli noodles

1
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)

Num Chukor peanut sauce, for serving
Peanut Sauce

½
cup peanut butter (any kind)

2
tablespoons lime juice (from 1 to 2 limes)

1
tablespoon soy sauce

1-2
teaspoons chili sauce to taste, such as sambal oelek or sriracha

1
teaspoon brown or granulated sugar

1
small garlic clove, finely grated
Num Chuk Sauce

2
tablespoons granulated sugar

¼
cup fresh lime juice

3
tablespoons fish sauce

1
garlic clove, minced

1-2
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. Serve with peanut sauce and/or n??c ch?m for dipping.
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 Num Chuk for dipping.
Peanut Sauce

In a medium bowl or resealable container, whisk together the peanut butter, lime juice, soy sauce, chili sauce, sugar and garlic. Add warm water, 1 tablespoon at a time, until you’ve reached your desired consistency. (Thicker for a dipping sauce, thinner for a salad dressing.) Sauce will keep in an airtight container in the refrigerator for up to 4 days. Thin with warm water as needed before using.
Yield:About ¾ cup
Num Chuk 

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.
Yield:About ¾ cup 
I am originally from Vietnam. When making nuoc cham, we use very warm water to reduce the pungent smell (as well as the saltiness ) of the fish sauce. Sometimes, we leave a small piece of lime/lemon peel in the sauce to add more citrus flavor. Instead of using lemon juice, a serious cook will crush a piece of lemon/key lime with garlic, chiles, and sugar together before adding fish sauce and warm water.

Is this helpful? 262

Lan Truong3 years ago

Instead of chilis, you can use a tablespoon of sambal oelek or chili garlic sauce.
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Stefan K3 years ago

I am also Vietnamese, you can also added julienne carrots to enhance the look of the sauce.
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MAKES:  12 rolls 
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