Rice and Tapioca Paper
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Rice or tapioca papers are used for spring and summer rolls in Vietham. There, | found very

fresh rice paper, which was soft and thinner than the paper | find here. Chinese or Thai spring

roll wrappers are made of wheat flour. | prefer Tapioca paper for this dish as it gives crunchiness and
stickiness simultaneously in your mouth, like mochi does. For summer rolls, on the other hand,

it is better to use rice paper

Shop: Tapioca Paper: Paradise Super Mart (808-877-6767)
Rice Paper: almost all grocery stores.
Store: Room temperature for 6 months.
If you get some in Vietnam, it will not last long, just a few weeks at room temperature.
Use: Before rolling, spray water on the surface, let them turn soft and then roll.
Summer rolls, spring rolls, cheese rolls are all good fresh, deep fried, or steamed.
* Do not spray water for the rice peper if you get in Vietham. Just cover with moistened paper
towel ( squeeze out the water well before you use) for about 30 seconds.

Spicy Cheese Roll Pupu (for 3 ~ 4 persons)

Cheddar Cheese 3slices (1/4" thick)
Tapioca or Rice Paper: 5 sheets (6" diameter)
Fresh Chilies (Thai or Serrano)  1~3

Vegetable Oil 1~2 cups

Divide the Rice or Tapioca paper into é pieces by scissors.
Spray with water on your working space.
Let them get soft (about T minute).

Cut cheese and chili small size.
When paper gets soft, place cheese and chili on it and roll up.
* From wide side to vertex

Heat the oil high and deep fry for 10 seconds.




