Por Pier Tod
(Spring Roll)

Ingredients

1. 50¢g Glass noodles (soaked and cut)
. 2 cloves Garlic (finely chopped)
. 1thsp Soy sauce
. Yatbsp Sugar
. 1tbsp Oyster sauce
. Apinch of salt
. Yatsp Ground pepper (optional)
. 2 stems Thai celery (chopped)
. 1 cup Carrots (shredded)
10. 100g Cabbage (shredded)
11. 508 Turnip (finely diced)
12. 30g of Jelly mushroom (finely chopped)
13. 6 cups Vegetable oil (for deep frying)
14. 5-6 Spring roll pastry sheets
15. Chopped prawns or chicken (optional)
16. Banana leaves (optional, for garnish or

wrapping)
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Cook

1. Prepare the filling: In a mixing bowl, combine the
noodles, vegetables, soy sauce, oyster sauce,
sugar, and salt.

2. Sauté: Heat a little oil in a pan. Once hot, sauté the
garlic until fragrant, then add chopped prawns or
chicken also the mixed filling and stir-fry until
cooked.

3. Cool down: Remove from heat and let the filling
cool completely before wrapping.

4. Position the pastry: Place a spring roll sheet on a
flat surface in a diamond shape. Ensure the rough
side is facing you and the smooth side is facing
down.

5. Add filling: Place the filling near the bottom corner,
slightly above the edge. Arrange it into a neat
horizontal line (about 4 inches long).

6. Start rolling: Use your thumbs to hold the wrapper
and your fingers to tuck the filling in tightly. Roll it
upward firmly.

7. Fold the sides: Once you reach the middle, fold the
left and right corners toward the center. Continue
rolling until about 1 inch of the top corner remains.

8. Seal: Brush a little water (or egg wash) on the top
edge to seal the roll tightly.

9. Optional: Tie the spring rolls with thin strips of

banana leaves for decoration.

10. Fry: Deep fry in hot oil until golden brown and

crispy. Drain the oil, cut into pieces, and serve with
sweet chili sauce.
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