



Vietnamese Shrimp and Shredded Chicken Raw Spring Roll 
with Fish Sauce Dipping Sauce 

Ingredients: 
½ pack Vietnamese rice wrappers 

300g Chicken breast 

6 Shrimp 

⅙ Onion 
3 Lettuce  

1 Carrot 

3 Apples (or 1 big Yam bean or 3 pears) 

20g Basil leaves 

A few Peppermints 

2tbsp Fish sauce 

2tbsp Rice vinegar 

2tbsp Sugar 

3tbsp Lemon juice 

1tsp Black pepper seeds 

Directions: 
1. Boil a pot of water, after the water boils, put the chicken breast slices in it. After the 

water boils again, turn off the heat and close the lid for 5 minutes, and then scoop 

up the chick breast, rest it until cool. 

2. In the meantime, boil another pot of water, blanch the shrimp and wash it cool, peel 
it, cut into halves and devein it, ready for use.  

3. Peel the carrot and cut into strips (0.5cm*0.5*7cm). Boil another pot of water, 
blanch the carrot and wash it cool, drain well, ready for use.  

4. Unpeel the apples, remove the cores and shred the apples, ready for use. 



5. Cut the onion into thin slices, shred the basil leaves. 

6. Mix well the rice vinegar, fish sauce, sugar and lemon juice in a bowl, to fully melt 
the sugar. 

7. Use hands to shred the cooled chicken breast in Step 1 and put in the mixing bowl, 
add in Steps 5 and 6, sprinkle some black pepper, mix well slightly and adjust flavor 
according to individual taste.  

8. Sprinkle water on the rice wrapper, place it on the cutting board, divide the wrapper 
into three parts, organize the ingredients horizontally at the lower ⅓ part, place the 
red part of the shrimp facing down at the ⅔. Remember to leave 3-5cm space 
between the left and right sides of the wrapper.  

9. Use fingers to slightly lift the lower edge of the rice wrapper, put the ingredients 
together, tighten up and wrap them into a roll. After rolling into one and two times, 
use the spare part of the wrapper, the left side folded onto the right, and right folded 
onto the left, keep folding into a roll until the whole wrapper is rolled. 

10. Repeat Step 9 to fully wrap all ingredients into a roll. 

11. Add sweet and sour fish sauce as a dipping sauce to have a more pleasant flavor 
while enjoying the dish. 

Fish sauce dipping sauce: 
Measure by tablespoons, fish sauce: sugar: water: lemon: vinegar = 5：6：2：1：3, 
simply use this portion to adjust the flavor.  

Due to numerous fish sauce brands, freshness and saltiness might differ. Adjust the flavor 
by individual taste, add a little of minced garlic and raw chili pepper. 

 


