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Fresh Local Shrimp Summer Rolls with Vinaigrette Dressing       
Yield: 1 dozen rolls
Rolls:
12 rice papers 

12 lettuce leaves

24 sugar snap peas or snow peas

1 red pepper, sliced into 24 thin strips

1 carrot sliced into 12 strips

1 package rice vermicelli, soaked in warm water until tender
12 North Carolina-caught shrimp, halved for 24 pieces
1 bunch scallions, finely chopped

12 leaves/sprigs of several fresh herbs on hand (we used 12 each of basil leaves, dill and cilantro sprigs and chives)
Serve with herb vinaigrette dressing
Have your summer roll ingredients chopped/sliced and ready for assembly along with a bowl of cooked vermicelli.  
Insert rice paper in a bowl of warm water for a couple seconds, then remove and place on a hard stationary surface (countertop or heavy cutting board).
To assemble roll, begin with lettuce leaf, placing on bottom 2/3 of the rice paper.  

Layer remaining ingredients, using 1/12th of ingredients for each roll.  Use two pieces of cut shrimp and two snap peas per roll, lying side by side.  

After placing herbs on top of the assembly, fold the bottom of the rice paper up and over ingredients, then folding-in the sides, then continuing to close the roll (like a burrito).  

Eat immediately or refrigerate for up to 1 day.
Vinaigrette Dressing:
2-3 T of fresh herbs on hand (i.e., dill, basil, cilantro, chives)

1 clove garlic 

2 spring onions

 3 T red wine vinegar

1 T lemon juice

1 ½ tsp dijon mustard

A squirt of local honey, to taste

½ cup Olive oil
Using a blender, combine all ingredients except olive oil.  Blend until combined, then add olive oil and blend to desired consistency.  May add more oil or vinegar to achieve desired consistency and acidity.  
*For variety, omit shrimp for a veggie roll, or add a different cooked meat such as a strip of pork or beef.  Us any seasonal fresh herbs and try different vegetable combinations.  
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