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Tofu Rice Paper Rolls 
 
Equipment Needed 
Sautee pan 
Warm water 
Kitchen towel 
Bowl or casserole pan for hot water 
Small bowl with Sweet Chili Sauce and pastry brush 
 
Ingredients 
Spring Roll Wrappers *available at Whole Foods 
1 pkg firm tofu 
1 ea hothouse cucumber, julienne 
2-ea carrot, julienne, sautéed 
1 ea red pepper, julienne, sautéed 
1 ea yellow pepper, julienne, sautéed 
1 bu scallions cut on bias, raw 
4 oz snow peas 
4 oz shiitake 
1/4 head Napa cabbage 
1 btl sweet Thai chili sauce *avalible at Whole Foods 
Soy Sauce or Tamari to taste 
 
Procedure 

1. Drain the tofu, cut into 3/4” slices and place in-between towels or paper towels for 1 hour 
2. Marinade the tofu in a mixture of Sweet Thai Chili Sauce & Soy Sauce for 2-3 hour 
3. Cut the cucumber, Napa cabbage & scallions into 3’ x 1/16” strips (aka Julienne), set aside 
4. Cut the carrot, red & yellow peppers, snow peas, shitakes in 3” x 1/16” strips and sauté all 

ingredients separately in oil with salt and pepper to 1/2 WAY DONE ONLY, set aside 
5. Sautéed the tofu slices in oil until browned, remove, cool and cut into 3”x1/4” slices pieces (aka 

batons), set aside 
6. Lay a cloth towel on your work area  
7. Place one rice sheet in warm to hot water and soak until soft and place on the towel 
8. Brush the rice paper with the chili sauce and build a small amount of all the ingredients into 

the middle section of the rice paper and start rolling up the rice paper like a cigar tucking in 
the sides as you go, it will look like a cylinder that is about 5-6” long and 1-1 1/2” in diameter. 

9. Cut the rice paper rolls into bite size pieces. 
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