
Vietnamese Summer Rolls 

Makes: 4 rolls  
Time: About 30 minutes 

Summer rolls are traditionally an appetizer (perfect for putting out all the components and 
letting your guests make their own, assembly line-style), but a few of these make for a pretty 
satisfying dinner on a hot night IMHO. If you have leftover shrimp (or chicken or pork), you can 
make them in no time flat, especially once you’ve practiced on a batch or two.  

Ingredients 

• 1 small fresh chile, like Thai or serrano, chopped, or 1/2 teaspoon red chile flakes  
• 1 tablespoon rice vinegar or other mild vinegar  
• 1 tablespoon fish sauce or soy sauce  
• 1 teaspoon sugar 
• 1 tablespoon fresh lime juice 
• 1 teaspoon chopped garlic  
• 8 medium or large cooked shrimp, cooked, peeled, and halved lengthwise, or sliced 

cooked pork, beef, chicken, or tofu  
• 1 cup grated or julienned carrot 
• 1 cup bean sprouts 
• 2 scallions, cut lengthwise into slivers 
• 2 tablespoons chopped fresh mint 
• 2 tablespoons chopped fresh cilantro 
• 2 tablespoons chopped peanuts (salted are okay)  
• 4 round sheets rice paper, 8 to 10 inches in diameter  

Instructions 

1. Combine the chile, vinegar, fish sauce, sugar, lime juice, and garlic in a small bowl and stir to 
combine.  

2. Line up the shrimp, carrot, bean sprouts, scallions, mint, cilantro, and peanuts on your work 
surface. Put out a wide, shallow bowl of hot water (110° to 120°F) and several clean kitchen 
towels.  

3. Line a baking sheet with parchment. Put a sheet of rice paper into the water for about 10 
seconds, just until pliable (don’t let it become too soft; it will continue to soften as you work). 
Lay it on the towel. (You can soak 
a dozen or so in advance and stack them between towels if you’d like; refrigerate for up to 30 
minutes before assembling.) 



4. In the middle of the rice paper, lay 4 shrimp pieces and about a quarter each of the carrot, 
bean sprouts, scallions, mint, cilantro, and peanuts. Roll up the rice paper, keeping it fairly tight 
and folding in the ends to seal as you work (like a burrito). Repeat this process until all the 
ingredients are used up. As you work, set the rolls on the parchment without stacking and 
drape with a damp towel. Serve halved or whole, with the dipping sauce.  

— From How To Cook Everything: Completely Revised Twentieth Century Edition 

 


