Beef Spring Rolls with Spicy Mayo

dWHY THIS R ECIPE WORKS: Though you
usually see spring rolls served as an appetizer, we
found the addition of ground beef to this recipe
turns them into an entree. However, even with the
addition of the beef, we still maintain the expected
profile of spring rolls; the freshness of the bean
sprouts, cilantro, and scallions and the delicate rice
wrappers make this a vibrant dish. We toss the
cooked ground beef with a spicy mayonnaise-
sriracha-soy sauce mixture for both flavor and to
make our filling cohesive. Rice wrappers, which
can be found in the international section of most
supermarkets as well as at Asian specialty stores,
require a short soak to make them pliable. Be
careful when handling them, as they become very
delicate once soaked, and avoid soaking too many
wrappers at once (we suggest 4 as a maximum) so
that they don't stick together.

Beef Spring Rolls with Spicy Mayo
SERVES 4

% cup mayonnaise
3 tablespoons soy sauce
1 tablespoon sriracha
1 (12-ounce) bag bean sprouts
% cup chopped fresh cilantro
6 scallions, white parts minced, green
parts sliced thin
1 tablespoon vegetable oil
1 pound 85 percent lean ground beef
1 tablespoon grated fresh ginger
12 (9-inch) rice paper wrappers

1. Combine mayonnaise, 2 teaspoons soy sauce,
and sriracha in small bowl. In separate large bowl,
combine sprouts, cilantro, and scallion greens.

2. Heat oil in large skillet over medium-high
heat until just smoking. Add beef and remaining
soy sauce and cook until no longer pink, about
5 minutes. Stir in scallion whites and ginger and
cook until fragrant, about 1 minute. Transfer
beef to bowl with sprouts mixture. Add ! cup
mayonnaise-soy mixture and toss to combine.

3. Spread clean, damp kitchen towel on work
surface. Soak 4 wrappers in bowl of warm water
until just pliable, about 10 seconds, then spread
out on towel. Place " cup filling on each wrapper,
leaving 2-inch border at bottom. Fold in sides and
roll up tightly. Repeat with remaining wrappers
and filling. Serve, passing remaining mayonnaise-
soy mixture at table.

EASY SPRING ROLLS
Arrange 4 soaked rice wrappers on
a clean, damp kitchen towel and

top each with cup filling, leaving
a 2-inch border at the bottom (near
right). Fold the sides in, then, carefully
but tightly, roll the wrap up, starting

at the bottom (far right). Transfer fin
ished rolls to a platter and cover with
a second clean, damp towel. Repeat

with remaining wrappers and filling.
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