
Vietnamese Spring Rolls ( C h a G io) 
 

Ingredients: 
2 Oz Cellophane Noodles 
1  L b  G r ou nd L ean P or k  
1  L g  Onion 
2 T b sp T r ee E ar s D r ied M u shr oon ( Nam  M eo)  
3  Clov es G ar lic  -- f .  c hopped 
8  Oz Cr ab  M eat  
4  Oz S hr im p -- shelled and c hopped 
1 / 2 T sp P epper  
---------- 
20  S heet s D r ied R ic e P aper  ( B anh T r ang )  
4  E g g s -- b eat en 
2 C P eanu t  Oil 
 
D irec tio ns: 
S oak  noodles in w ar m  w at er  f or  20  m inu t es and c u t  int o 1 -inc h leng t hs.  
S oak  T r ee E ar  in w ar m  w at er  f or  3 0  m inu t es,  dr ain and f inely  c hop.  
Com b ine t he f illing  ing r edient s in a b ow l and set  aside.  
Cu t  a r ou nd r ic e paper  sheet  int o q u ar t er s.  
P lac e t he c u t  r ic e paper  on a f lat  su r f ac e.  
W it h a past r y  b r u sh,  paint  b eat en eg g  ov er  t he ent ir e su r f ac e of  t he r ic e paper  piec e.  
B ef or e f illing ,  w ait  f or  t he eg g  m ix t u r e t o t ak e ef f ec t ,  sof t ening  t he w r apper s;  
t his t ak e ab ou t  2 m inu t es.  
W hen y ou  b ec om e adept  at  t his,  y ou  c an w or k  on sev er al w r apper s at  a t im e.  
W hen t he w r apper  look s sof t  and t r anspar ent ,  plac e ab ou t  one t easpoon of  
f illing  near  t he c u r v ed side,  in t he shape of  a r ec t ang le.  
F old t he side ov er  t o enc lose t he f illing  and c ont inu e t o r oll.  
A f t er  f illing  all t he w r apper s,  pou r  t he oil int o a lar g e f r y ing  pan,  pu t  t he spr ing  r olls 
int o t he c old oil,  t u r n t he heat  t o m oder at e,  and f r y  f or  20  t o 3 0  m inu t es u nt il a lov ely  
g olden b r ow n.  
( T his is a spec ial m et hod of  k eeping  spr ing  r olls c r isp. )  
- - - - - - - - - - - - - - - - - - 
S er v ing  I deas:  S er v e w it h let t u c e,  c ilant r o,  m int  and nu oc  c ham  
 
NOT E S :  T he V iet nam ese spr ing  r olls ar e m u c h sm aller  and m or e c r isp t han t he Chinese 
v er sion.  U nlik e t he Chinese spr ing  r olls,  t hey  c an b e r olled in t he m or ning ,  t hen c ov er ed 
and r ef r ig er at ed f or  sev er al hou r s b ef or e c ook ing .  A f t er  c ook ing  t hey  w ill k eep nic e and 
c r isp in 1 5 0 -deg r ee ov en f or  u p t o 3  hou r s.  B T W  y ou  c an su b st it u t e shr im p and 
c r ab m eat  w it h m or e g r ou nd por k  or  c hic k en if  y ou  don' t  lik e seaf ood.  


