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INTRODUCTION TO
VIETNAMESE RICE
PAPER ROLLS

Few dishes capture the
essence of Vietnamese
cuisine as beautifully
as Vietnamese Rice
Paper Rolls. Known
locally as gdi cuén or
summer rolls, these
translucent bundles
are a celebration of
fresh herbs, crisp
vegetables, tender
proteins, and delicate
rice vermicelli, all
wrapped in soft rice
paper. Unlike fried
spring rolls, rice paper
rolls are served fresh,

making them a light,
healthy, and incredibly
versatile meal or
appetizer. Whether you
are new to Southeast
Asian cooking or a
seasoned home chef,
mastering a
Vietnamese Rice
Paper Rolls Recipe
opens the door to
endless culinary
creativity. This guide
will walk you through
every step, from
selecting ingredients to
perfecting the
wrapping technique,
and even exploring
delicious variations and
dipping sauces.

WHY VIETNAMESE
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Rice paper rolls have
gained immense
popularity worldwide
because they balance
nutrition, flavor, and
texture in a single bite.
The translucent rice
paper reveals a colorful
filling, making them
visually appealing.
They are naturally
gluten-free (when
using rice paper and
verifying other
ingredients), low in
calories, and packed
with fresh vegetables
and herbs. The
combination of chewy
noodles, crunchy
lettuce, aromatic
herbs, and savory
protein creates a
symphony of textures.
Moreover, the dipping
sauces — from tangy
nuéc chdm to creamy
peanut hoisin —

Rice Paper Rolls
Recipe is also highly
adaptable; you can
swap ingredients
based on what you
have on hand or
dietary preferences,
making it a staple for
quick meals, parties,
and meal prep.

ESSENTIAL
INGREDIENTS FOR
AUTHENTIC
VIETNAMESE RICE
PAPER ROLLS

To create authentic
tasting rolls, you need
a balance of fresh and
pantry staples. Below
is a list of typical
ingredients for a
classic recipe. Feel free
to adjust quantities
based on how many
rolls you plan to make
(this recipe yields
about 8-10 rolls).
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For the
Filling

* Rice paper
wrappers (banh
trang) - round,
dried sheets
available in Asian
grocery stores or
online. Look for
brands that are
flexible and not
too thick.

Rice vermicelli
noodles - thin,
white noodles
that cook
quickly. Soak in
boiling water for
3-5 minutes,
then drain and
rinse with cold
water.

Protein -
traditionally
cooked shrimp
(peeled and
halved
lengthwise) and
thinly sliced

cooked pork
(such as pork
belly or loin). You
can also use
grilled chicken,
beef, tofu, or
even grilled fish.
Fresh herbs - a
combination of
mint, Thai basil,
cilantro, and
sometimes
perilla leaves (tia
td). Herbs are
essential for
fragrance and
authenticity.
Lettuce - butter
lettuce or green
leaf lettuce,
washed and
dried, torn into
manageable
pieces.

Bean sprouts -
optional, but add
a pleasant
crunch.

Rice noodles -
cooked and
drained.

e QOptional



additions:
julienned carrots,
cucumber sticks,
mango slivers, or
avocado.

For the
Dipping
Sauce
(Nudc
Cham)

e Fish sauce (nudc
mam) - the
backbone of
Viethamese
dipping sauce.

e Fresh lime juice
or rice vinegar.

e Water - to
balance the
saltiness.

e Sugar - white or
brown, to
balance sour and
salty.

¢ Garlic - minced.

e Fresh chili -
sliced or minced
(optional, for
heat).

e Carrot -
julienned (for
texture and
color, optional).

Alternative sauce:
Hoisin peanut sauce -
a rich, creamy option
made with hoisin
sauce, peanut butter,
water, garlic, and chili.

STEP-BY-STEP:
HOW TO MAKE
VIETNAMESE RICE
PAPER ROLLS

Follow this
straightforward guide
to assemble perfect
rolls every time. The
key is to have all
ingredients prepped
and within reach. Work
on a clean, damp
surface or a large
cutting board.
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Step 1:
Prepare
the
Noodles

Cook the rice vermicelli
according to package
instructions. Usually,
you place the dry
noodles in a bowl, pour
boiling water over
them, and let them sit
for 3-5 minutes until
tender but still chewy.
Drain and rinse under
cold water to stop
cooking. Toss with a
tiny bit of oil to prevent
sticking. Set aside.

Step 2:
Prepare

the
Protein
and
Vegetabl
es

If using shrimp, boil or
steam them until pink
(about 2-3 minutes).
Peel and slice in half
lengthwise. If using
pork, you can grill, boil,
or pan-fry thin slices.
For a quick option, use
pre-cooked shrimp and
deli-style roast pork.
Wash and thoroughly
dry all lettuce and
herbs. Tear lettuce into
pieces roughly the size
of your palm. Pick herb
leaves from stems.



Step 3:
Set U
Your

Station

Fill a shallow dish or
pie plate with warm
water (not hot, as it
can make the rice
paper too soft). Have a
clean, dry kitchen
towel or bamboo mat
nearby. Place all fillings
within easy reach.

Step 4.
Soften
the Rice

Paper

\[ake one rice paper

wrapper and dip it into
the warm water for
about 5-10 seconds.

You want it to become

Assemglg)rjxe

but not
tely soggy. Lay
it flat on your work
surface. It will continue
to soften as you work.

Step 5:
Layer the
Ingredien
ts

On the lower third of
the wrapper (closest to
you), place a small bed
of lettuce, then a small
handful of vermicelli
noodles, a few herb
leaves, bean sprouts (if
using), and a couple of
slices of protein. Be
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careful not to overfill,
or the roll may tear. If
you want the shrimp to
show through the
wrapper, place a few
shrimp halves cut-side
down on the wrapper
first, then layer other
ingredients on top.
That way, the pink
shrimp will be visible
from the outside.

Step 6:
Roll It Up

Fold the bottom edge
of the rice paper over
the filling, tucking it
gently. Fold in the
sides (like a burrito).
Then, tightly roll
upward, keeping the
filling snug. The rice
paper will seal itself.
Place the finished roll
seam-side down on a

plate. Repeat with
remaining ingredients.
Cover finished rolls

with a damp paper

towel to prevent drying
out

Step 7:
Make the
Dipping
Sauce

Combine 3 tablespoons
fish sauce, 2
tablespoons fresh lime
juice, 2 tablespoons
sugar, and 1/2 cup
warm water in a small
bowl. Stir until sugar
dissolves. Add minced
garlic and sliced chili to
taste. Garnish with
shredded carrot if
desired. For a peanut
sauce, mix 3
tablespoons hoisin
sauce, 2 tablespoons
peanut butter, 1/4 cup
water, and 1 clove
minced garlic. Heat
gently or whisk until
smooth. Serve rolls



with sauce.

PRO TIPS FOR
PERFECT
VIETNAMESE RICE
PAPER ROLLS

Even experienced
cooks can encounter
sticky or torn
wrappers. Here are
some insider tips to
achieve flawless
results every time.

e Don't oversoak
the rice paper.
A brief dip (5-10
seconds) is
enough. The
paper will
continue to
soften as you
roll. If it becomes
too sticky, it will
tear.

* Keep your work
surface slightly

e Use fresh, dry
fillings. Excess
moisture from
wet lettuce or
noodles can
make the
wrapper soggy.
Spin dry your
lettuce and drain
noodles well.

e Cut protein
uniformly. Thin
slices or halved
shrimp roll more
easily than
chunky pieces.

e Don't overtfill.
Less is more —
about 2-3
tablespoons of
filling per roll.

e Cover rolls
promptly. Rice
paper rolls dry
out quickly.
Serve
immediately, or

damp. A dry store under a
surface can damp cloth and
cause the plastic wrap in
wrapper to stick the fridge for up
and rip. to a few hours.
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¢ Reheat leftover
rolls? Not
recommended;
they are best
fresh. However,
leftover
components can
be stored
separately and
assembled later.

DELICIOUS
VARIATIONS OF
THE CLASSIC
RECIPE

A Vietnamese Rice
Paper Rolls Recipe is
endlessly

customizable. Here are
a few popular twists to
keep things
interesting.

Vegetaria
n and

Vegan
Summer
Rolls

Replace shrimp and
pork with extra firm
tofu (pan-fried until
golden), avocado
slices, and mango. Add
more vegetables like
shredded purple
cabbage, bell peppers,
or cucumber. Use a
vegan dipping sauce
made with soy sauce,
lime, sugar, and chili,
or a creamy almond
butter sauce.

Spicy
Thai-Style
Rolls

Incorporate Thai basil,
mint, and cilantro. Add
rice noodles tossed in a



little sesame oil and
chili flakes. For protein,
use grilled chicken or
shrimp, and serve with
a sweet chili lime
sauce.

Pork and
Pickled
Vegetabl
e Rolls

Add quick pickled
carrots and daikon
radish (do chua) for a
tangy crunch. The
acidity cuts through
the richness of the
pork. This variation is
common in banh mi-
inspired rolls.

Breakfast

or Brunch
Rolls

Use scrambled eggs,
crispy bacon, and
lettuce for a Western-
Asian fusion. Dip in a
sriracha mayo or a
light soy-based sauce.

Grilled
Lemongr
ass Beef
Rolls

Marinate thinly sliced
beef in lemongrass,
garlic, fish sauce, and
sugar. Grill quickly and
slice thinly. Pair with
fresh mint and lettuce.
This version is hearty
and aromatic.

WHAT TO SERVE
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WITH VIETNAMESEses the

RICE PAPER ROLLS

While the rolls are a
complete dish on their
own, they pair
wonderfully with other
Viethamese favorites.
Consider serving them
as part of a larger meal
with:

e Vietnamese
noodle salad
(bun) - vermicelli
bowls with herbs,
peanuts, and
grilled meat.
Pho - a warm
bowl of beef or
chicken noodle
soup
complements the
cool rolls.

e Viethamese
spring rolls
(cha gio) - fried
rolls for a
contrasting
crunch.

Fresh fruit -
sliced mango or
dragon fruit
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palate.

e Iced
Vietnamese
coffee (ca phé
sita dd) - a
sweet, strong
coffee that
balances the
savory flavors.

For a party or
gathering, arrange rice
paper rolls on a platter
with small bowls of
dipping sauce,
garnished with crushed
peanuts and sliced
chilies. They are a
guaranteed crowd-
pleaser.

FREQUENTLY
ASKED QUESTIONS
ABOUT RICE PAPER
ROLLS

Can | make rice
paper rolls ahead of
time? It's best to
assemble them no
more than a few hours
before serving. If you



must prep ahead, keep
the components
separate and roll just
before serving.
Refrigerated rolls can
become tough or
sticky.

Why do my rice
paper rolls stick
together? They are
prone to sticking if not
separated by damp
paper towels or if
stored too long. Lightly
brush each roll with a
little oil to prevent this.

Can | use rice paper
for frying? Yes, but
that is a different
recipe (fried spring
rolls). For fresh rolls,
use the same rice
paper but do not fry.
Fried rice paper rolls
require a different
technique and filling.

What is the best
dipping sauce for
Vietnamese Rice
Paper Rolls? The
classic nudéc cham (fish
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sauce based) s
traditional, but peanut
hoisin sauce is equally
beloved, especially for
shrimp and pork rolls.
Many people also enjoy
a simple sweet chili
sauce.

HEALTH BENEFITS
OF VIETNAMESE
RICE PAPER ROLLS

These rolls are
naturally low in fat and
calories when filled
with lean proteins and
vegetables. Rice paper
is made from rice flour,
water, and salt — it is
gluten-free and
digestible. Fresh herbs
like mint and basil
provide antioxidants
and vitamins. Using
shrimp adds lean
protein and omega-3s,
while pork or tofu
supplies iron and B
vitamins. Unlike deep-
fried snacks, rice paper
rolls offer a nutrient-
dense, satisfying
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