RICE PAPER WRAPS

I%w&)iwis:

® (G RTCE VERMICELLT NOODLES
o | (ARROT, PEELED
o | JVOCADD, PEELED AND DESTONED
® Yy (UCUMBER
o { RICE PAPER WRAPS
® | KING PRAWNS , PEELED AND
(OOKED
o | MINT LEAVES
o !/ (00KED CHICKEN BREAST,
SHREDDED
® SWEET CRILLL SAUCE , TO SERVE

N0

LPUT THENOODLES TN A PAN OF WATER AND BRING TO THE BOTL, STMMER FOR 3 MINS,
THEN COOL UNDER RUNNING WATER. DRAIN THOROUGHLY.

J.CUT THE CARROT INTO MATCHSTICKS USING A KNTFE OR A MANDOLINE. CUT THE AVOCADO
INTO STRLPS AND THE CUCUMBER INTO THIN STICKS. SOAK 2 OF THE RICE PAPER WRAPS IN
(OLD WATER FOR 1/ MINS UNTIL FLOPPY,

3 LTFT T SHEET OF RTCE PAPER OUT OF THE WATER, SHAKE GENTLY, THEN LAY TT CAREFULLY ON A
BOARD. PL A(E2 PRAWNS TN THE CENTRE, WITH A MINT LEAF BETWEEN THEM. ADD A STRIP
OF AVOCADO, PILE SOME NOODLES ON TOP, THEN ADD A LAYER OF CARROT AND CUCUMBER
FOLD THE BOTTOM HALF OF THE RICE PAPER OVER, THEN FOLD THE SIDES TN AND TLGHTLY

ROLLTT UP. REPEAT USING THE SECOND WRAPPER AND SOAK 2 MORE TO MAKE / MORE

ROLLS.

b MAKE THE REST OF THE ROLLS UP USING THE REMAINING & WRAPS AND THE SHREDDED

CHTCKEN TNSTEAD OF PRAWNS. SERVE THE ROLLS WITH THE SWEET CHTLLT SAUCE FOR DIPPING.



https://www.bbcgoodfood.com/glossary/carrots-glossary
https://www.bbcgoodfood.com/glossary/avocado-glossary
https://www.bbcgoodfood.com/glossary/prawn-glossary
https://www.bbcgoodfood.com/glossary/mint-glossary
https://www.bbcgoodfood.com/glossary/chicken-glossary

