
Summer Rolls

by Chef Bodhi Landa



The summer roll is a beautiful, refreshing snack.
It is infinitely customizable according to your

taste. Add proteins like shrimp or tofu to make
them a main course. The instructions below are

mostly just prep and assembly. I’ve included a few
riffs, like a honey fish sauce vinaigrette for

seasoning and some lightly pickled jalapenos for
some added spice. Scallions and peanuts are

always welcome at the party, too. 

Roll Ingredients
Rice Noodles

Carrots
Cucumbers

Basil
Mint

Jalapeno

Vinaigrette Ingredients
1 tbsp fish sauce

1 tbsp honey
1 tsp rice wine vinegar

1 tsp Sambal chili paste or
chili flakes

1 lime, juice and zest



Rice Noodles: Cook noodles in boiling salted
water for 2 to 4 minutes or according to the
instructions. Strain and run under cold water until
they are no longer warm to the touch and set
aside. 

Veggies and Herbs: Cut carrots and cucumbers
into small strips as shown. Pick the basil and mint
and set leaves aside. Cut one jalapeno into thin,
round slices and place in a small bowl with some
rice wine vinegar. These little guys’ spice will get
mellowed out, their texture will soften and they
will become a bit tangy with just a few minutes of
pickling in vinegar. 

Assembly
1) Pour some room temperature water on a plate
with a lip. Submerge one rice paper wrap in the
water for about 15 seconds. Place on a dry
surface. Take care not to over soak these wraps.
They might not feel totally pliable after 15
seconds, but they will continue to soften after
you remove them from the water. 



2) Arrange noodles, veggies and herbs as you
would a burrito on the soaked rice paper wrap.
Spoon just a little bit of vinaigrette over
everything before wrapping. 

3) To wrap, fold one third of the wrap closest to
you over the fillings. Then, again, as you would
with a burrito, fold in the sides. Roll the folded
over side away from you toward the unfolded
side. 

This might take a few tries to get right, but that’s
the fun of it! The good news is that all these
ingredients taste really good together, regardless
of how pretty the roll is. 



BONUS SAUCE 
You will have some leftover vinaigrette. A very
fun move at this point is to take a big tablespoon
of peanut butter and work it into the remainder
of the vinaigrette. Once you’ve got a
homogeneous mixture (add some water if you
need to thin it) squeeze it with just a little more
lime and you’ve got yourself some peanut sauce.
Enjoy!


