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Spring Rolls 
Serving size: 1  
Serves: 8 

 
 
 
SAUCE 
1/4 c. water 
2 T. lime juice 
2 T. sugar 
1 T. fish sauce 
1 t. sesame oil 
1/2 t. sriracha 
1/4 t. chili flakes 
1 clove garlic, minced 
 
SPRING ROLLS 
4 oz. chicken breast 
1 oz. bean vermicelli 
8 medium sized shrimp, cooked, peeled, and deveined, halved lengthwise 
2 c. lettuce, shredded 
1/2 cucumber, julienned 
1/2 c. carrots, julienned 
1/4 c. cilantro, coarsely chopped 
8 rice wrappers 
 
 
Place all of the sauce ingredients in the food processor and pulse until the garlic is finely chopped and 
everything is incorporated.  Set aside at room temperature until ready to use. 
 
Cook chicken breast in a pot of boiling water for 5-7 minutes until fully cooked.  Remove and shred or cut 
into thin strips, set aside.  In still boiling water, add bean vermicelli and cook for 3 minutes.  Remove and 
drain, rinse with cool water and set aside. 
 
Prep all other ingredients and set up like an assembly line. 
 
Add very hot tap water to a large bowl.  Take one rice wrapper and place in the hot water and move it 
around so that it is fully coated.  The rice wrapper will begin to soften.  Remove the rice wrapper once it is 
just soft enough (a bit stretchy, flexible, but just before it starts to tear).  When the water is hot, this takes 
about 15 seconds, and a bit longer as the water cools.  Place the wrapper on a flat surface and add little bits 
of ingredients to the center.  Fold down the top and bottom sides, then fold over one remaining side to 
completely cover the ingredients.  Tucking as you go, roll as tightly as you can without tearing the wrapper.   
 
Repeat with remaining rolls.  Serve with a side of sauce. 
 
 
Estimated calories:  106 cal/serving 


