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FROM A DINING TABLE ACROSS THE SEAS
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VIETNAMESE DEEP-FRIED
EGG ROLLS (SPRING ROLLS)
Nguyen Thi Phuong Thao
(Vietnam)

In the past, the Vietnamese families sit round on the
floor to have their meals with dishes served on a large
- platter. Although many are now eating at the table, the

way of serving foods haven’t changed-- everyone gets food
from one large serving plate filled with dishes, and they eat using
chopsticks or spoons.

The Vietnamese prefer to have noodles such as pho for break-
fast. It is said that pho is popularly eaten for breakfast in Hanoi,
bun in Hué and hu tieu in Ho Chi Minh. Pho and bun are made
from rice flour while Au tieu is a mixture of rice flour and
cereals.

The popularly served menus are plain white rice and boiled
fish seasoned with salted fish sauce and sugar, pork, beef,
sautéed vegetables, soup and others.

Before eating people say “Xin moi” which means “Enjoy your
meal”.

DEEP-FRIED EGG ROLLS (AGE-HARUMAKI)

@ Ingredients (Serves 3 persons)

* Minced meat 200g
* Onion 1 pc.
* Carrot 1 pc.
* Wood ear mushrooms 100g

* Green onions 5 ~ 6 pcs.
* Rice vermicelli (or harusame) 100g - l
Egg yolks 2 pcs.

* Black pepper, salt, fish sauce (nuoc mam) w

Egg roll wrappers (rice paper)

@Preparations:

(1) Soak rice vermicelli and wood ear mushrooms in the water; strain
and cut thinly.

(2) Finely chop onions and carrots. Cut green onions into fine pieces.

(3) Mix (O and @) together with the egg yolks, then leave for about 10
minutes.

(4) Moisten the egg roll wrappers, put the 3 fillings; then, fold and
roll up the wrapper.

(5) Fry in 100°C cooking oil. It will be done in about 5 minutes at the
temperature of about 150°C.
*Egg roll wrappers are easy to tear, so please be careful.

(6) Make dipping sauce. (Mix minced garlic and chili pepper, 1 tsp.
each of sugar and lemon juice in 70% fish sauce to 30% water.)

The taste of dipping sauce differs in some areas--- it tastes sweet in Ho
Chi Minh, medium hot in Hanoi and the hottest one is in Hué.



