
Spring Onion & Cucumber Rice Paper Rolls 

You will need (makes 8 wraps)

8 rice paper wraps

80g vermicelli brown rice noodles

3 spring onions, 1/2 cucumber and

handful mint 

Sauce for dipping 

until smooth

PEANUT BUTTER 

DIPPING SAUCE

2 tbsp smooth peanut butter

2 tbsp soy sauce

1 tbsp molasses / treacle or honey

1 tbsp orange juice

2 tsp sesame oil

2 tsp apple cider vinegar

1 clove garlic, grated
 

Whisk together ingredients 



First prep your spring onions, by cutting or

slicing them into thin strips.

Cut the cucumber to a similar length and 

shred the mint leaves using scissors.

To make the rice paper pliable, you will need to

soak it in warm water. If you don't have a bowl big

enough try a frying pan.

Soak for around 30 seconds or until the rice paper

is soft all over. It will be a bit sticky and gooey so

be careful! 

Open out the rice paper and start loading up

your fillings. I start in the middle with mint. 

Soak your noodles in hot water for 3 minutes

then drain and rinse with cold water.



Next add the sliced cucumber and spring

onions.

Finally, add a small handful of cold noodles. Don't overfill 

the wrap, otherwise it will be too difficult to roll.

Then fold down from the top Then fold over from the right Then finally, fold in from the left

 so you have a roll.

Roll up the wrap - start by folding up from the

bottom to the middle. Fold snuggly so the

wrap doesn't fall apart.



Can you design your own rice paper wrap

recipe? What other ingredients could you

use? For some colour how about carrots,

purple cabbage, lettuce, red peppers or

beansprouts? Or what about another soft

herb like basil or coriander? 

Try writing a paragraph about the recipe to

introduce it. How did it taste, what was

the texture, or the colour? Can you

describe it, was it salty, sweet, sour? 

We’d love to see photos or drawings of your finished dishes, please send

them to ceri@gardenmuseum.org.uk

Recipe and photos by Ceri Jones, Food Learning Officer

Our peanut butter sauce is inspired by the

sweet and salty flavour of hoisin sauce, but

uses peanut butter instead of fermented bean

paste. You can also serve these wraps with

sweet chilli, or a satay style peanut sauce. 

These rice paper wraps are often served in

Vietnamese cuisine and are meant to be light

and crunchy - the dipping sauce is by contrast

rich and sweet.

Activities


