
INGREDIENTS
• 1/3 cup sugar
• 1 1/2 teaspoons ketchup
• 1 1/2 teaspoons rice wine vinegar
• 1 1/2 teaspoons Sriracha
• 3/4 teaspoon cornstarch
• 1 tablespoons vegetable oil
• 2 teaspoons grated ginger
• 2 cloves garlic, minced
• 1 cup finely chopped green cabbage
• 1/2 carrot, shredded (about 1/2 cup packed)
• 6 ounces small shrimp, finely chopped
• 3 scallions, thinly sliced on the diagonal
• 2 tablespoons mirin
• 1 tablespoons soy sauce
• Kosher salt and freshly ground black pepper
• 1/2 teaspoon toasted sesame oil
• 1/2 cup mung bean sprouts
• 9 large sheets spring roll pastry wrappers, cut into 

quarters (See Cook’s Note)
• 1 large egg, beaten
• Peanut or canola oil, for frying

DIRECTIONS
1. For the sauce: Whisk together 1/3 cup water, the 

sugar, ketchup, vinegar, Sriracha and cornstarch in a 
small saucepan over medium-high heat, and bring to 
a boil. Remove from the heat when the sauce begins 
to thicken, 30 to 45 seconds. Let cool.

2. For the spring rolls: Meanwhile, heat a large skillet or 
wok over medium-high heat. Add the oil, ginger and 
garlic, and cook, stirring constantly, until aromatic, 
about 30 seconds. Add the cabbage and carrots, and 
cook, stirring, until wilted, about 1 minute. Add the 
shrimp, scallions, mirin, soy sauce, 1/4 teaspoons salt 
and a few cracks of black pepper, and cook, stirring, 
until the shrimp turn pink, about 2 minutes. Remove 
from the heat, and stir in the sesame oil. Let the 
mixture cool for 15 minutes. Fold in the bean sprouts. 
When completely cool, roughly chop the mixture and 
set aside.

3. Put 1 spring roll wrapper on a work surface with a 
point facing you (it should be a diamond shape). 
Put about 1 tablespoon of the shrimp mixture in the 
center of the wrapper, and spread to make a 1-inch 
log. Fold the bottom of the wrapper over the filling, 
rolling tightly to keep the spring rolls firm. Fold 
the sides of the wrapper over the filling. Brush the 
top edge of the wrapper with egg. Roll up tightly, 
pressing to seal the edge. Put finished rolls, seam-side 
down, on a plate or baking sheet until ready to fry. 

YIELDS  36          PREP TIME  45 min        COOK TIME  15 min

Recipe adapted from: https://www.foodnetwork.com/recipes/food-network-kitchen/shrimp-spring-rolls-3363854

Shrimp Spring Rolls

Repeat with the remaining wrappers and filling.
4. Fill a large heavy-bottomed pot or Dutch oven with 

3 inches of oil, and attach a deep-fry thermometer to 
the side. Heat the pot over medium-high heat to 375 
degrees F. Fry the spring rolls in batches, 4 or 5 at a 
time, until lightly golden, about 2 minutes. Remove 
with a slotted spoon to a paper towel-lined plate to 
absorb excess oil. Serve with the dipping sauce.

For a pinch of

  flavor...
Seabra’s
You can fry the spring rolls up to 1 hour in 
advance. Keep them warm in a 250 degree oven.


