
Fresh Vietnamese Spring Rolls with Peanut Sauce 
 Cucumber Ginger Mojito 

 
Ingredient and Equipment LIst 

 
Spring Rolls: (Makes 4 rolls) leave vegetables whole, we’ll cut and chop together 
Rice paper rolls (22cm is a good size) 
8-10 med or large shrimp, boiled or poached and cooled 
1-2oz rice noodles, cooked ahead of time, according to package directions 
1 carrot 
½ cup bean sprouts 
1 small green papaya (optional) 
1 small cucumber (persian or hothouse is best) 
4 medium to large lettuce leaves, red leaf, butter or green lea, f best (not Romaine) 
Variety of fresh herbs (cilantro, mint, Thai or Italian basil, shiso) washed and dried. Leave the 
cilantro whole, but pull off mint and basil leaves from the stem.  About 10-12 of each but it’s very 
flexible. 
 
Equipment: 
Wooden cutting board for rolling rolls (it’s important that you use wood instead of plastic or 
ceramic) 
Small bowl of water 
Peeler 
Chef knife 
Small platter or plate for finished rolls 
 
Peanut Sauce (measure out ingredients before class and put in small ramekins or bowls) 
2 small garlic cloves, minced 
1 tablespoon saffola or corn oil 
½ cup chicken stock or water 
1 heaping Tablespoon peanut butter 
2 teaspoons soy sauce  
1-2 teaspoons hoisin sauce 
1 teaspoon sugar 
½-1 teaspoon fish sauce (small amount, but worth having in your stock if you plan to make more 
Southeast Asian dishes) 
1 lime (leave whole) 
1-2 Tablespoons peanuts, toasted and chopped (optional) 
 
Equipment 
Small saucepan 
Small bowl or ramekin for finished sauce 
 



 
Ginger Cucumber Mojito (makes 1 cocktail) 
6-7 fresh mint leaves, plus a few more for garnish 
2-3 thin slices persian or hothouse cucumber 
1in piece fresh ginger 
1 lime (you can use other half of lime from peanut sauce, but if you like extra lime, have an extra 
lime on hand 
2 oz light rum or vodka 
1 oz simple syrup (prepared ahead of time, see note) or 1-2 teaspoons sugar 
Ice 
Sparkling water or ginger beer 
 
Equipment 
Cocktail shaker 
Muddler or wooden spoon 
tall cocktail glass 
 
 
Note: Simple syrup is easy to make and great to use for cocktails because it dissolves easily in 
the cold liquid.  To make simple syrup, combine 1 cup water and 1 cup sugar in a small 
saucepan. Heat over medium until the sugar has dissolved. Remove from the heat and let cool. 
Store syrup in the fridge for all your drink-sweetening needs. 
 
 
 
 
 
 
 


