MANGO AVOCADO SPRING ROLLS
½ 
cup creamy peanut butter

¼ 
cup canned full-fat coconut milk

2 
tablespoons lime juice

1 
tablespoon soy sauce

1 
tablespoon maple syrup

1 
teaspoon grated fresh ginger

1 
clove garlic, crushed

2 
mangoes, ripe

2 
avocados, semi-firm

8 
round spring roll wrappers

2 
cups cooked white rice

1 
cup sliced purple cabbage

Make the sauce by combining the peanut butter, coconut milk, lime juice, soy sauce, maple syrup, ginger, garlic, and 2 tablespoons water in a small bowl. Set aside.

Skin the mangoes and slice the flesh into strips.

Skin the avocados and slice the flesh into strips.

Add hot water to a shallow pan or pie plate.

Submerge a spring roll wrapper in the water for about 10–15 seconds, until it softens, then lay it on a work surface.

Layer in rice, mango slices, avocado slices, and purple cabbage.

Bring in the sides and roll up the wrapper like a burrito. Repeat steps 5–7 with the remaining spring rolls.

Place the spring rolls on a platter and serve with the prepared sauce.
If you're into fresh and flavorful sushi but haven't honed your bamboo mat rolling skills, this mango avocado spring roll recipe is for you. It has comparable ingredients to sushi, offers a similar presentation, and is light and refreshing. Thanks to premade rice paper sheets, also known as spring roll wrappers, you can easily fill, roll, and eat. This recipe features creamy avocado, sweet and succulent mango, crunchy purple cabbage, and starchy white rice to give you a mix of textures with each sweet and savory bite. We're serving the spring rolls with a tropical and tangy peanut dipping sauce for the ultimate pairing.

SERVES: 4
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When you immerse the wrapper in warm water, it doesn't take long for it to soften up. It's best to count out 10 seconds, pull the wrapper out of the water, and see if it is pliable enough to work with. If it sits for a second too long, it will become too thin and start to disintegrate. Once you pull it out of the water, lay it on a clean work surface. Some surfaces will cause the wrapper to stick. To avoid this, lay the wet wrapper on a clean dish towel while you fill and roll.

Make sure not to overfill the wrapper; you'll want some room on the sides so that you can fold them in. When rolling, place the filling in the lower third of the wrapper toward yourself. This will allow you to fold in the sides and fold over the bottom edge to create a burrito effect. If you won't be serving the spring rolls immediately, place a damp dish towel over them to keep them moist, and avoid stacking them or they will stick together.

