Summer Rolls with Peanut SauceDirections

· [bookmark: _GoBack]In a mixing bowl, stir together peanut butter, hoisin sauce, and garlic.  Once mixed, add in warm water.   Set aside.

· Prepare the rice wrappers.  Pour warm water into a bowl. Dip rice wrapper into warm water for 10-15 seconds and lay it on a pan. Pat to slightly dry.

· Fill the rolls with carrots, cucumber, cabbage, avocado, lettuce leaf, and chicken or shrimp. Do not overstuff the wrapper. 

· Roll the wrappers tightly and lay on the pan. 
· Enjoy!!
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You will need: 
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Ingredients
¼ cup of creamy peanut butter
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1 tablespoon hoisin sauce
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1 teaspoon of minced garlic
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1-2 tablespoons of warm water
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10 spring roll rice wrappers
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1 large carrot (peeled) and Cucumber (peeled)
       [image: Image result for carrot peeled][image: https://www.ayurtimes.com/wp-content/uploads/2014/11/Cucumber-Peel.jpg]
1/3 cup of chopped purple cabbage
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    1 avocado
[image: https://thebeautycanvas.files.wordpress.com/2015/03/768-avocado-avocado-fotolia-4846618-c-eyewave.jpg]
5 large lettuce leaves 
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Shredded chicken/ cooked shrimp
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