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Goi Caun- Fresh Spring Rolls

Rice wrapper

Rice noodles (Somen Noodles)

Cucumber

Carrot

Bibb leaf or red leaf lettuce

Red Bell pepper

Basil

Chicken

Marinade:

4T rice wine vinegar
2T soy sauce

1T sugar

1T sesame oil

Peel and julienne carrot and place into marinade

Peel cucumber, cut in half, slice lengthwise, de-seed and cut into ½ inch strips

Place rice wrapper in warm water and let soften

Lie flat and set noodles at the bottom of the wrapper
Top noodles with Lettuce, carrots and cucumber (Do not over stuff!)

Pull rice wrapper up and over ingredience and roll tightly untill you get half way up the wrapper

Add bell pepper, basil and chicken

Take each side and fold towards the center and then continue rolling the spring roll until it is sealed.  

Serve with marinade as sauce or sauce of choice and Enjoy!!
