Summer Rolls

Rice paper wrappers

¼ Nappa cabbage, shredded

1 Carrot, julienned

5 leaves basil, cut into strips

1/2 tsp fresh grated ginger

A few prawns or crab or imitation crab

Mix the ginger into the shredded cabbage.  Dip a rice paper wrapper into a bowl of warm water for about 5 seconds.  Place on a sushi mat.  1/3 of the way down the wrapper, lay some cabbage, carrots, basil and prawns.  Roll with the sushi mat as tight as possible.  Cut into 5 sections.  Repeat about 4 more times.  

Sauce

¼ cup sugar

½ cup water

1 Tbsp rice vinegar

1 Tbsp fish sauce or ½ tsp salt

2 teaspoons ground red chili peppers

½ carrot shredded

¼ cup coarsely chopped peanuts 

In a small saucepan combine sugar and water; bring to a boil.  Reduce heat and simmer for about 10 minutes or until sugar is dissolved.  Remove from heat.  Stir in rice vinegar, fish sauce and red chili peppers.  Pour into serving bowl.  Chill, then top with carrots and sprinkle with peanuts before serving.  Makes 1 cup.

