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Online Cookery Class – Summer Rolls 

 

Equipment Required 

Sharp knife 

Chopping board 

Fine grater or microplane 

Large frying pan 

Medium saucepan 

Sieve  

2 flat bowls / lipped plates 

1 large bowl 

Jam jar 

Measuring jug 

Tablespoon 

Teaspoon 

Stirring spatula  

 

 

Serves 2 

Ingredients 

280g extra-firm tofu (I like The Tofoo co) or 1 chicken breast 

12 rice paper wrappers (spring roll wrappers – find in the world food aisle at the supermarket) 

100g vermicelli noodles 

200g spring greens 

3 limes 

3 spring onions 

Small bunch of coriander  

Small bunch of mint 

2cm grated ginger  

3 garlic cloves 

3 tbsp light soy sauce 

2 tbsp honey 

1 tbsp coconut oil 

2 tsp toasted sesame oil 

2 tbsp black sesame seeds  

1 tbsp white miso paste 

3 tbsp peanut butter 

2 tbsp rice vinegar 

Pinch dried chilli flakes  

Salt and pepper 
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Recipe – Summer Rolls 
 

280g extra-firm tofu (I like The Tofoo co) or 1 chicken breast 

3 garlic cloves 

1 tbsp light soy sauce 

1 tsp honey 

A pinch of salt 

1 tbsp coconut oil 

 

12 rice paper wrappers 

200g spring greens 

1 lime 

100g vermicelli noodles 

1 tsp sesame oil 

2 tbsp black sesame seeds  

3 spring onions 

Small bunch of coriander  

Small bunch of mint 

 

1. First press the tofu under something heavy wrapped in a tea towel to remove as much 

moisture as possible (at least an hour). Once pressed cut carefully into 1cm slices. 

2. Finely grate the garlic and mix with the soy, honey, and a pinch of salt. Lay the tofu in a flat 

bowl and cover with the marinade, using your hands to make sure the tofu is well covered. 

Set aside. 

3. Separate the leaves from the spring greens, wash well and remove the hard core. Pile the 

leaves together and roll up tightly. Slice into 1/2cm strips. 

4. Place the spring green ribbons in a bowl and squeeze over the juice of a lime. Add a pinch of 

salt and massage the greens until they turn a darker green, soften and reduce in volume. Set 

aside. 

5. Cook the rice noodles and immediately cool in cold water, drain really well. Once drained, 

toss with the sesame oil and sesame seeds. Mix the noodles with the spring greens and 

finely sliced spring onions. 

6. Pick the leaves from the coriander and mint. Finely slice the coriander stems and mix with 

the noodles. Taste for seasoning. 

7. Heat the coconut oil in a frying pan and lay the tofu in a single layer, cook until golden and 

then slice into 1cm strips. 

8. To assemble,  

a. dip one rice paper wrapper at a time into a bowl of lukewarm water for just 3 

seconds. Resist oversoaking — even if the paper is a bit stiff, it will continue to 

absorb water as you assemble the wrap.  

b. put the wrapper on a flat work surface and start with a pattern of mint and 

coriander leaves, leave a 2cm gap either side and a 4/5cm gap top and bottom. To 

the herbs add a slice of tofu (or chicken) and then a large spoon of the noodle mix. 

c. to roll, fold the two sides into the middle and the bottom up to encase the filling and 

then roll away from you, tucking as you go to completely seal and keep tight. 
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d. Repeat with the remaining wrappers. 

  

9. Serve with a dipping sauce. 

10. Or 

11.  heat 2 tbsp oil in a large pan and cook the rolls for 5-10 mins turning often until golden all 

over for a crispy roll.  

 

 

 

 

 

 

 

 

 

Recipe – Miso Satay Dip  

 

1 tbsp white miso paste 

3 tbsp peanut butter 

2 lime (juice of both and zest of one) 

1 tbsp honey 

1 tsp sesame oil 

2 tbsp rice vinegar 

2 tbsp soy sauce 

2cm grated ginger  

Pinch dried chilli flakes  

A pinch of salt 

Handful of peanuts 

 

1. Add all the ingredients to a jam jar and shake well. 

2. Taste for seasoning and add salt as required. 

3. Roughly chop peanuts to serve as a garnish. 
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