
INGREDIENTS
(A) Wrappers

All-Purpose Flour
Bread Flour
Water
Vegetable Oil
Salt

(B) Fillings
Turnip / Jicama
Red Lettuce
Peanuts
Dark Brown Sugar
Soy Sauce
Water
Sweet Sauce

(C) Sweet Sauce
Dark Brown Sugar
Water
Peanut Butter
Soy Sauce
Vinegar
Sesame Oil
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1/4 cup
1 cup
2 cups
1 tablespoon
A pinch

1 medium size
6 leaves
1 cup (grounded)
3 tablespoon
1 tablespoon
1/4 cup
2 tablespoon

1/3 cup
2 tablespoon
3 tablespoon
2 tablespoon
1 tablespoon
1/2 teaspoon

Time Required : 1 hour
Level of Difficulty : Easy
Make 15

METHOD OF PREPARATION
1. Spring Roll Wrappers: In a mixing bowl, use a whisk to mix Ingredients A together. Sieve the



mixture to ensure the batter is smooth. Cover with plastic wrap and let it rest for at least 30 minutes.
2. Fillings: Meanwhile, prepare the fillings. Peel the skin of turnip/ jicama and cut into thin strips. Once

done, heat up a saucepan on medium heat. Place all Ingredients B (turnip / jicama, dark brown
sugar, soy sauce and water) into the saucepan and let it simmer until the turnip / jicama is soft, at
least 15 minutes. Set aside to cool and drain off the excess water.

3. Sweet Sauce : Place 1/3 cup of dark brown sugar and 2 tablespoon of water into a pan. Cook until
the sugar dissolves. Transfer to a clean bowl and let it cool down. Then add in the rest of Ingredients
C until well-combined.

4. After 30 minutes, prepare to cook the batter for the wrappers. Heat up a non-stick pan on low or
medium heat. Use a brush to spread a thin layer of batter at least 3 times onto the pan. Note: Adjust
the temperature if the pan is too hot. Cook for 30 seconds or until the it turns to opaque white color.
Hold the side of wrapper with your finger (wear gloves if necessary) and pull away from the pan.
Place it in a clean plate and top with a piece of parchment paper to prevent the wrappers from
sticking together. Continue to cook until the batter is used up. Note: Make sure not to cook for too
long or else the batter will become crispy and difficult to roll.

5. Time to assemble: Brush a thin layer of sweet sauce onto the wrapper.
6. Then place a piece of lettuce on the spring roll skin followed by 1 tablespoon of cooked turnips and

1 tablespoon of grounded peanuts.
7. Roll the fillings with the wrapper tightly but gently not to tear the wrapper.
8. If not consume immediately, cover with cling wrap. Note: The wrappers will dry out if exposed to air.


