
Ingredients:  
14 ounces extra firm tofu 
2 ounces Chinese style noodles 
8 rice paper wrappers 
1 medium carrot, julienned 
1 cucumber, julienned 
⅓ cup cilantro, chopped 
12 lettuce leafs 
2 tbsp. soy sauce 
2 tbsp. rice vinegar 
1 ¼ sesame oil 
1 tsp. hoisin sauce 
½ tsp. Serrano chile peppers, chopped 
2 ¾ tsp. roasted peanuts 

Vegetable Hand Roll 

Directions:  
1. Crumble Tofu. Julienne carrots and cucumber. 

Chop cilantro, lettuce and peanuts. 
2. Fill a shallow bowl with hot, but not boiling wa-

ter. Soak noodles in water until soft. Drain and 
set aside.  

3. Soften spring roll wrappers with warm water.  
4. Combine, vegetables, tofu, cilantro, soy sauce, 

rice vinegar, sesame oil, hoisin sauce, chili pep-
pers and peanuts. Toss gently.  

5. Distribute filling among wrappers evenly. Fold 
the long edge of the wrapper over ingredients. 
Then fold in ends and continue rolling wrapper 
lengthwise. Place seam side down on a plate. 
Repeat with remaining wrappers.  

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


