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Preface

What can be said about spring rolls? This appetizer is certainly a tempting one and many people will love it. The spring rolls are usually made of a variety of fillings rolled with spring rolls wrappers. 

Spring roll is the English name of this appetizer that comes from the direct translation of its Chinese name, chūn juǎn.

This appetizer is originated from China and widely popular in East Asia, Southeast Asia and even other parts of the world. The dish is tasty and easy to be made. 

Everyone can make it easily even when they don’t know how to make the wrappers. The one thing that needs to be made will be the fillings. There are many fillings can be found depending on the personal taste of the makers. This is also a reason why spring rolls will be different on particular region’s culture. For example, the spring rolls found in China will be different from the spring rolls found other countries.

Spring rolls are considered being a part of dim sum. These rolls can be steamed or fried depending on the personal preferences. There are also the Vietnamese spring rolls or the summer rolls. These are the delicacy of Vietnam and typically using the moistened rice papers. 

These look pretty because of the transparent wrappers. The fillings included in the rolls are freshly chopped vegetables such as carrot, cabbage, cucumber hence the spring rolls sometimes called as salad rolls. In traditional Vietnamese serving of fresh rolls, the slivers of meat such as cooked pork, shrimp and sometimes include cooked chicken or tofu will be included.

Serving spring rolls with sauce is a standard thing done anywhere. The dipping sauce is varied such as hoisin sauce, peanut sauce and others. Sometimes, some people eat spring rolls without sauce. Well, if the fillings are moist enough, it’s okay to forget the sauce.
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How to Make Spring Rolls
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