
CLEVER CLEAVER SPRING ROLLS yields 12 portions






         recipe developed by The Clever Cleaver Brothers®
   1 package of spring roll skins


   
   1 tablespoon chopped fresh mint

1/4 package of cellophane noodles (rice noodles)

1/8 teaspoon red pepper flakes

 12 medium shrimp





1/4 cup water

1/4 cup fish sauce




     
      red tip lettuce leaves, rinsed and pat dry

   1 tablespoon white wine vinegar



1/2 cup shredded carrots

      juice of 1 lime




     
      fresh mint leaves, rinsed and pat dry

   1 tablespoon sugar




      
      fresh cilantro sprigs, rinsed and pat dry
   
   1 clove minced garlic


PREPARATION

1.
At least 1 hour in advance, prepare the sauce. In a mixing bowl combine fish sauce, white  wine vinegar, lime juice, sugar, minced garlic, chopped mint, red pepper flakes and water. Cover and refrigerate.
2.
Peel, devein and butterfly the shrimp. Rinse under cold water. In a sauce pan, bring water to a boil. Squeeze in some lemon juice. Add the shrimp and cook for a few minutes, just until the shrimp are firm. Plunge in cold water with ice cubes to stop the cooking. Pat dry and cut down the middle to give you two equal shrimp halves. Refrigerate.

3.
Wet some paper towels with hot water. Ring out excess water and lay out flat. Thoroughly soak for approximately 15 seconds the spring roll skin under warm water and lay on the wet paper towels. DO NOT LET THE WET WRAPPERS TOUCH EACH OTHER. Cover with wet paper towels and continue to prep and stack as many spring roll wrappers as you plan to use.

4.
Cook 1/4 package of cellophane noodles as per the instructions on the package. Cool under cold


running water. Shake dry and hold for service.


ASSEMBLY

1.
Lay a prepped spring roll wrapper flat. On this place a leaf lettuce piece so that the top of the leaf comes a little over the top of the spring roll wrapper.

2.
On the lettuce place 1/4 cup prepped cellophane noodles, 1/2 tablespoon shredded carrots, two cooked 
shrimp halves, four fresh mint leaves and two sprigs of fresh cilantro. 

3. 
Fold the bottom of the wrapper up to the center. Now fold the right side over to the center, and do the 
same with the left side of the wrapper to form a cone. Do this for all your spring  rolls.

4.
When ready to enjoy, drizzle some prepped sauce over the spring roll. Perhaps it’s a tad messy, but  it 
tastes great. ENJOY!

