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4-6
SERVES

These crispy guilt free baked spring rolls are loaded with 
delicious Thai style veggies and rice noodles. Dip them into a 
sweet and spicy peanut sauce for the perfect party appetizer!

I N G R E D I E N T S

2 ounces bean thread 
rice noodles 

12-14 rice paper spring roll 
wrappers

SAUCE 
1 tablespoon minced ginger 
or ginger paste

¼ cup water

3 tablespoons low-sodium 
tamari or soy sauce

2 tablespoons pure maple syrup

1 tablespoon rice vinegar

1 tablespoon lime juice

1 teaspoon Sriracha

1 teaspoon garlic powder

2 teaspoons cornstarch

VEGGIES 
4 cups cabbage, thinly sliced

2 small carrots, julienned

4 green onions, thinly sliced

2 cups soy curls, hydrated 
(or 6 oz shitake mushrooms, sliced)

PEANUT DIPPING SAUCE 
¼ cup peanut butter

3 tablespoons low-sodium 
tamari or soy sauce

1½ teaspoons Sriracha 

1 tablespoon lime juice

2 teaspoons maple syrup

½ teaspoon garlic powder

Baked Thai Spring Rolls 
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Baked Thai Spring Rolls continued…
D I R EC T I O N S

1.   Preheat oven to 425° F.  

2.   Cook the rice noodles according to package instructions.  
Using kitchen shears, cut the noodles so they are 1-2 
inches in length. Set aside.

3.   Place the sauce ingredients into a small bowl and whisk 
until combined. Set aside.

4.   Place the vegetables and soy curls into a large fry pan and 
sauté in a small amount of water over medium-high heat.  
Cook until vegetables are tender, about 6-8 minutes.   

5.   Add the sauce and noodles and continue cooking until 
bubbly and thickened, about 1-2 minutes. 

6.   Place the spring roll wrapper into a medium sized bowl 
of warm water for 10 seconds allowing the wrapper to 
become pliable.  

7.   Place the rice wrapper on a clean surface and add about 
2-3 tablespoons of the vegetable/noodle mixture to the 
lower half of the wrapper. Turn the left and right sides in 
towards the middle and begin rolling as if you are making a 
burrito. Be careful not to overfill. Practice makes perfect! 

8.   Arrange the spring rolls seam-side down on a parchment 
lined baking sheet and bake for 20-25 minutes until lightly 
browned. For crispier spring rolls, turn after half way 
through. 

9.   Whisk together the peanut dipping sauce ingredients.  
Serve baked spring rolls with peanut dipping sauce.     

  

You can usually find spring roll wrappers in the Asian 
section of most grocery stores. Try altering the filling by 
adding your favorite stir-fry veggies or baked tofu. KI
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