
spring 
rolls

Equipment:

9 in. round pie dish
knife & cutting board

prep and cut all of the vegetables and place them 
into bowls. If you are using meat, saute in a pan 
with salt, pepper, and a tbl. cumin. cool completely
before using in the spring rolls.

add water to the pie dish so that the rice papers
will be fully submerged. once all of your 
ingredients are cut and ready to go, place one of 
the rice papers into the water and make sure that
it is fully submerged. 

leave the rice paper in the water for about twenty 
seconds or until it begins to be pliable yet still 
holds its round shape. place the rice paper on your
cutting board. start with the cilantro pesto and
spread it in a straight line parallel to your 
cutting board. 

8 rice papers
8 oz. cilantro pesto
4 oz. julienne carrots
 

4 oz. julienne cabbage
4 oz. julienne onions
2 oz. celery
4 oz. ground lamb is 
optional
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Method: First

second

third



pesto & pesto & pesto & pesto & 
vegetables vegetables vegetables vegetables

pesto & vegetables

pesto & 
vegetables

pesto & vegetables

pesto & 
vegetables

lay a small potion of all vegetables in the same 
direction as the pesto. the folding diagram is as
follows.

repeat this with the other rice papers until all
of your vegetables and pesto are done. It will take
some practice until they look perfect. the biggest
mistake you can make is over filling the spring
roll, this will make it harder to roll. please 
remember that you can put anything you want in 
a spring roll, that is half the fun of them. enjoy!  
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