
Rice Paper Wraps 
Ingredients 

12 Sticks fried tofu 
Rice Vermicelli 

1 cup Bean sprouts 
1 cup Carrot grated 

1 red Oak lettuce 
2 Cayenne chilli (optional) 

3 Springs Thai basil or 
Vietnamese mint 

1 packet Rice paper wraps 
 
 

Method 
1.Place: vermicelli in bowl and pour boiling water over. Leave 10-15 
minutes until soft. Rinse and drain. 
2.Wash: lettuce and separate. Pat leaves dry with paper towel 
3.Put: all ingredients on a platter 
4.Wet: clean tea towel, squeeze out excess water and place on bench 
5.Dip: rice paper wraps in bowl of hot water and place on tea towel (I 
usually do 2 in a row on tea towel) 
6. Place: piece of lettuce in centre of wrap followed by one tofu stick, 
vermicelli, sprouts and carrot. Add chilli and herbs on top 
7.Fold: wrapper from bottom over filling, fold both sides to centre and 
roll. Place on platter. If stacking on top of each other put glad wrap in 
between so they don’t stick. Repeat 
8.Serve: with dipping sauce. Makes 12 wraps 
 

Dipping Sauce Ingredients 
½ cup Hoisin sauce 

¼ cup Soy sauce 
2 Tsp Tomato sauce 

2 Tsp Peanuts crushed 
 

Method 
1. Mix: all sauces in a bowl 
2. Sprinkle: crushed peanuts on top  
 
 

Notes: It’s a bit hard to judge quantities of ingredients on this one as it depends on how many you want 
to make and how much filling you put in. However if you overfill the wrap could split later on. It is a good 
idea not to have vegetables (lettuce and vermicelli) too damp as it can also cause wraps to split.  
 
NUTRITION FACT 
Bean Sprouts: even though any type of bean seed can be sprouted, mung beans and soy beans would be 
the two most common.  Bean sprouts give you an easy way to boost the nutrients in your diet. Eat them 
raw or lightly cooked and you will quickly increase the amount of protein and B & C vitamins. They are 
low fat and a good source of folate which is essential for young women. It is believed that sprouts 
contain more nutrients and are more easily digested than whole vegetables. 
 
MORE INFO 
Difficulty: Often I think these are hard to make and put off doing them. However once I have made them 
I realize they are not hard but perhaps a bit fiddly and am always glad I made them. 
Taste: This is an “authentic” Vietnamese recipe if you add the mint. I love them because they are fresh, 
crunchy and very healthy. 
 Cost: Tofu would be the most expensive ingredient. If you have a few Asian ingredients in your pantry it 
is a relatively cheap dish to make. 
Special Diets: Use a GF dipping sauce to make gluten free. Naturally Vegan friendly. 
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