
Rice paper wrappers (round shape)
Veggies,  weeds, f lowers and herbs of dif ferent
colours:  

Red: red pepper
Orange: carrots
Yel low: yel low summer squash
Green: weeds! (purslane, chickweeds,
dandel ion leaves,  lambs quarter)  
Blue: What can you think of? 
Purple:  red cabbage

Sweet chi l i  sauce
Mint and green onion

INGREDIENTS

Wash al l  the produce. Cut al l  the large vegetables into
thin str ips,  the length of your f inger or shorter.  
Finely chop the mint and green onion. 
Fi l l  a plate or pie pan with a few centimetres of
lukewarm water.  Place one sheet of r ice paper in the
water for 15 seconds, then remove and lay i t  f lat  on the
counter.  The r ice paper should st i l l  feel  a l i t t le f i rm.
On the lower third of the r ice paper c losest to you, make
a horizontal  l ine of f i l l ings.  Add 3-4 pieces of each item.
Sprinkle with chopped mint and green onions.  Leave 5
centimetres of open r ice paper around the edges of your
f i l l ing. 
Fold in the left  and r ight s ides of the paper over the
toppings.  Fold the lower edge of the paper snuggly over
the f i l l ing. Rol l  i t  a l l  the way up t ightly.
Serve with a sweet chi l l i  dipping sauce. Enjoy!
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DIRECTIONS

RAINBOW ROLLS
PREP TIME: 40 MIN


