Fresh Spring Rolls
Serves 12 


Rice paper round - 6 

Red leaf lettuce - 6, cut in half stems removed

Thin Rice Noodles - 1/2 cup, cooked, (following directions on package)
English cucumber- 1 cup, julienne

Carrots - 1 cup, grated or julienne

Bean Sprouts - 1 cup

Cilantro - 6 sprigs, cut in two

Thai basil - 12 leaves (leave out if you cannot find Thai basil)
Mint - 12 leaves 

· Dip rice paper rounds in a shallow bowl of water (30 seconds) or until it slightly softens. Transfer to a cutting board

· Place a piece of lettuce on the bottom one third of the rice paper 
leaving a one-inch border on the sides. 

· Place a small amount of the remaining ingredients on top of the lettuce. Make sure you place one half spring of cilantro, two leaves of mint and Thai basil. 

· Fold in the sides towards the center and begin to roll tightly. Place the roll down on 
its seam side and cover with a damp towel. 

· Cut each roll into 2 pieces and serve with peanut sauce immediately.

· If you plan on eating them a little later, make sure the rolls don’t touch and cover with a damp kitchen towel.

Peanut Sauce

Smooth Peanut butter – ½ cup  

Soy sauce or tamari – 2 T 

Unseasoned rice vinegar – 1 T 

Brown sugar – 2 T (reduce by 1 T if using sweetened peanut butter) 

Sriracha – 1 tsp, use more or less to taste 

Fresh lime juice – 1 T 

Garlic cloves – 3 pressed or grated 

Ginger - 1 tsp grated 

2-4 tablespoons warm water (only adding this if needed for thinning sauce)
Combine all Ingredients except water. Whisk until smooth. If you need to add water to make it smoother, add the water 1 tablespoon at a time until desired consistency is reached.
 
Prep Ahead:

Measure all ingredients ahead

Wash all produce before class

Cook rice noodles ahead (following directions on package)

Equipment Needed:

Shallow bowl with water for your rice papers

Chef’s knife

Cutting board

Measuring spoons

Measuring cups

Damp kitchen towel

Bowl to mix the peanut sauce

Garlic clove press or microplane

Juicer for lime

Whisk or spoon to mix the peanut sauce

Plate or platter to put spring rolls on

Red Curry with Vegetables and Tofu (or Chicken)
Serves 6 to 8

Oil - 1 T

Thai Kitchen red curry paste - 3 to 4 T

Coconut milk in a can - 2 1/2 cups (do not use lite)

Hodo Thai Curry Tofu Nuggets - 1 box or 14 oz. extra firm tofu cut into cubes. (if using meat, 1 lb. cubed chicken breast or chicken thighs – boneless, skinless)
Any two Vegetables (bell Peppers, carrots, sweet potato, green beans - 1 cup each (1 inch dice)

Fish sauce - 2 T

Palm sugar or brown sugar - 2 tsp

Galangal or fresh ginger - 1 T, julienne

Makrut lime leaves – 5 (use zest from 1 lime if you cannot find lime leaves)

Thai Basil (if not in season or cannot find, use cilantro) - a handful –Do not use Italian basil

Green serrano chilies - 2, seeded and finely sliced

· Heat oil in a pan, add curry paste and cook for 1-2 minutes on medium low heat

· Stir in half of the coconut milk and cook stirring constantly for 3 minutes until an oily sheen appears

· Add tofu or cubed chicken, vegetables, fish sauce, sugar, galangal or ginger and makrut lime leaves or lime zest.

· Stir in the rest of the coconut milk.

· Bring it back to a simmer and cook until vegetables (and if using), chicken are cooked

· Check for seasonings. If you think you need more flavor of the curry, in a separate pan, sauté some more curry paste and add to the curry and simmer for 2 minutes

· Switch off the stove, garnish with Thai basil or cilantro.

Jasmine Rice

1 cup jasmine rice

Bring a large pot of salted water to a boil. Add the rice. Give it a nice stir. Let boil for 12 minutes, stirring it every few minutes.

Drain in a colander. Put rice on a sheet pan, spread it out and put into the fridge to cool.  

Prep Ahead:

Have a pot with 8 cups of water on stove. (At the start of the class, turn burner on high to bring your water to a boil for your rice)
Measure all ingredients ahead

Cut vegetables ahead (and chicken if using meat in your dish)

Equipment Needed: 

Measuring spoons

Measuring cups

Chef knife

Cutting board
4 quart pot for boiling rice

10 inch sauté pan for curry
