
THAI RELISH 
SPRING ROLLS
Vegetable Spring Rolls served with a Thai cucumber relish made with cucumber, 
red bell pepper, red onion, scallions, sweet chili sauce and rice vinegar, garnished 
with toasted sesame seeds. Yield: 1 Serving

Directions:
1. In a small mixing bowl, combine the cucumber, red bell pepper, red onion, scallions, sweet  
 chili sauce, rice vinegar, salt and black pepper to make the Thai cucumber relish.
2. Place the Vegetable Spring Rolls on a plate and top with the Thai cucumber relish.
3. Garnish with sesame seeds.

Ingredients:

5 Each Vegetable Spring Rolls [#56841], Prepared According To Package Directions

2 Tbsp. Cucumber, Diced
2 Tbsp. Red Bell Pepper, Diced
1 Tbsp. Red Onion, Diced
1 Tbsp. Scallions, Sliced
2 tsp. Sweet Chili Sauce
1 tsp. Rice Vinegar
To Taste Salt & Black Pepper
Garnish Sesame Seeds, Toasted


