Vietnamese Shrimp Summer Rolls
Makes 16 rolls

For the peanut dipping sauce:

1/3 cup natural creamy peanut butter
3 tablespoons water

2-3 tablespoons hoisin sauce

Juice from 1 lime

1 tablespoon soy sauce

% teaspoon granulated sugar

1 large garlic clove, minced

2 teaspoon sesame oil

1 teaspoon sriracha hot sauce

For the Rolls:

24 (21-30 count) shrimp, peeled and deveined

16 rice paper wrappers

1 red bell pepper, seeded and julienned (sliced thinly)

1/2 cup loosely packed cilantro leaves

1/2 cup loosely packed mint leaves

1 cup mung bean sprouts, rinsed

4 green onions, trimmed, white and green parts julienned

1 English hothouse cucumber, seeded and julienned

4 ounces rice vermicelli noodles, cooked to package directions, rinsed under cold
water, and drained

2 Serrano chilies, sliced (optional)

Serve with: 1 head Boston Bibb lettuce, leaves gently removed and rinsed

For the peanut dipping sauce, whisk together all the ingredients in a small bowl.
If too thick, add a little more water to thin the sauce to your desired consistency.

Bring a medium-sized pot of water to boil. Add the shrimp and boil until cooked
through, about 3 minutes. Drain the shrimp and allow them to cool before
slicing them in half lengthwise.

Organize all of your ingredients for the rolls. Fill a large bowl or pot with hot
water. Making one roll at a time, place the rice paper wrapper in hot water and
let it soak for 10 seconds until it just becomes pliable. Remove the wrapper from
the water and lay it on a clean cutting board. Place three shrimp halves in the
middle of the roll and then add a little of each of the remaining ingredients. The
chef instructor will demonstrate how to roll the summer rolls. Once all the
summer rolls have been assembled serve with the Bibb lettuce (the rolls can be
wrapped in a lettuce leaf) and the peanut dipping sauce.

This recipe came from Minced at www.mincedblog.com.



