
Cold Rolls
Recipe

Ingredients:

7-14 sheets of round rice paper
1 bag frozen chicken
50g vermicelli noodles
Lettuce
Carrot
Avo
Cucumber

Notes:

Prep Time:  40 MINUTEs
Cook Time: 20 Minutes
Serves: 7 (Times for number of
kids)

METHOD:

Preheat oven to 200 fan forced
Put frozen chicken on baking trays & into the oven
Boil water
In a pot put the vermicelli noodles and boiled water
Thinly slice carrot, avo & cucumber
Once the chicken is cooked and the noodles are softened, thinly slice the chicken into
strips.
Set up the making station. Make sure to have bowls of water to soften the rice paper
Place a rice paper sheet into the water, add a small handful of vermicelli noodles &
whatever other ingredients you want. Roll up the ingredients into the paper sheet,
make sure to roll in the sides first.


