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Rice Paper Rolls

Quick, easy & healthy lunchbox filler or snack!

YOU WILL NEED...

Rice Paper /j’f}/,/, Vermicelli

3-4 handfuls of 1 cup Protein

Wrappers N sliced vegetables of choice
& herbs
EQUIPMENT Cooking Hygiene & Safety
> Kitchen Knife 4", Washhands 8 Adult Only touch your
> Chopping Board f i} before cooking ﬁ\l“ Supervision q? "ewo“ ?  ingredients
. 10 % £

> Medium Bowl

START BY... HOW TO ROLL... DIPPING SAUCES

1.Dip each rice paper into a 2 RO et el?

ijJJ/J/ Fb>lacle \:cek;rr']ilcelll mio ) <hallow dish of warm vermicelli in middle of rice . Sweet Ch”“ Sa.uce.+
i OWL Of bOI 'rc‘lg V::/la ?r water remove paper. Place your choice of Fish Sauce + Rice wine vinegar ]
or Q0 seconds, drain . : .
9 immediately & lie down veggies & protein neatly on L elein - Carlle

B Y n
and cool flat top - & Ppeanut Butter

4. Holding the filling in .
place, fold in both sides and Sriracha HOt Sauce
roll up firmly + Kewpie Mayo

Tip: Keep little helpers away
from hot water

3. Carefully, turn up
the bottom of the rice
paper over the fillings

For more great recipes, visit RMHC GWS Nutrition Website @ https://gwsfundraising.rmhc.org.au/rmhc-gws-nutrition-program



