
royal asia vegetable spring rolls cooking instructions

Royal Asia vegetable spring rolls are a delightful and popular dish enjoyed by many around the world. These
crispy, golden rolls filled with a medley of fresh vegetables offer a burst of flavor and texture in every bite.
Whether served as an appetizer, snack, or part of a larger meal, they are a versatile addition to any table.
This article will guide you through the cooking instructions for Royal Asia vegetable spring rolls, from
preparation to frying, ensuring you achieve the perfect crunchy exterior and flavorful filling.

Ingredients Needed

To create delicious Royal Asia vegetable spring rolls, you will need the following ingredients:

1 package of Royal Asia spring roll wrappers (typically found in the frozen section of Asian markets)

2 cups of mixed vegetables (such as carrots, cabbage, bell peppers, and bean sprouts)

1 tablespoon of soy sauce

1 teaspoon of sesame oil

1 clove garlic, minced

1 teaspoon ginger, minced (optional)

Salt and pepper to taste

Vegetable oil for frying

Preparation Steps

Before you begin cooking, it's essential to prepare your filling and wrappers. Follow these steps:

1. Prepare the Filling

To create a flavorful filling for your spring rolls, follow these instructions:

Wash and chop your mixed vegetables into thin, uniform pieces. This ensures even cooking and a consistent1.
texture.

In a large skillet or wok, heat a small amount of vegetable oil over medium heat.2.

Add the minced garlic and ginger to the skillet, stirring for about 30 seconds until fragrant.3.

Introduce the chopped vegetables to the skillet. Stir-fry them for about 3-5 minutes, or until they are4.
slightly tender but still crisp.

Pour in the soy sauce and sesame oil, stirring well to coat the vegetables. Season with salt and pepper5.



to taste. Cook for an additional minute.

Remove the skillet from heat and allow the mixture to cool for a few minutes.6.

2. Prepare the Spring Roll Wrappers

While the filling cools, it's time to prepare your spring roll wrappers:

Remove the Royal Asia spring roll wrappers from their packaging. If they are frozen, allow them to thaw1.
at room temperature for about 30 minutes.

Lay a wrapper flat on a clean surface or cutting board. Make sure the pointed end is facing you, creating2.
a diamond shape.

Place about 2 tablespoons of the vegetable filling in the center of the wrapper, keeping it away from the3.
edges.

Fold the bottom corner of the wrapper over the filling, tucking it in gently.4.

Fold in the left and right corners towards the center, creating a sealed envelope.5.

Roll the wrapper away from you, tightly but gently, to form a cylinder. Ensure the filling is secure6.
inside. Moisten the top corner of the wrapper with a little water to seal it shut.

Frying the Spring Rolls

Now that your spring rolls are prepared, it's time to cook them to a perfect golden brown.

1. Heat the Oil

To fry the spring rolls, follow these steps:

In a deep frying pan or a deep fryer, pour enough vegetable oil to submerge the spring rolls (about 2-31.
inches deep).

Heat the oil over medium-high heat until it reaches 350°F (175°C). You can test the oil’s readiness by2.
dropping a small piece of bread into it; if it sizzles and bubbles, the oil is ready.

2. Fry the Spring Rolls

Once the oil is hot, you can start frying:



Carefully lower the spring rolls into the hot oil, a few at a time. Avoid overcrowding the pan, as this1.
can lower the oil temperature.

Fry the spring rolls for about 3-4 minutes, or until they are golden brown and crispy. Turn them2.
occasionally for even cooking.

Using a slotted spoon or tongs, remove the spring rolls from the oil and place them on a plate lined with3.
paper towels to drain excess oil.

Serving Suggestions

Royal Asia vegetable spring rolls can be enjoyed in various ways, enhancing their flavor and presentation.

1. Dipping Sauces

To accompany your spring rolls, consider serving them with one or more of the following dipping sauces:

Sweet chili sauce

Soy sauce

Hoisin sauce

Peanut sauce

Spicy mustard sauce

2. Presentation Ideas

For an appealing presentation, consider these tips:

Arrange the spring rolls on a platter with a garnish of fresh herbs, such as cilantro or parsley.

Serve alongside a small bowl of dipping sauce for each guest.

Add a side of pickled vegetables for a tangy contrast to the crispy rolls.

Storage and Reheating

If you have leftover spring rolls, you can store them for future enjoyment:



1. Storing

To store your cooked spring rolls:

Place them in an airtight container, separating layers with parchment paper to prevent sticking.1.

Refrigerate for up to 3 days.2.

2. Reheating

To reheat your spring rolls:

Preheat your oven to 350°F (175°C).1.

Place the spring rolls on a baking sheet and heat for about 10-15 minutes, or until warmed through and2.
crispy.

Conclusion

Making Royal Asia vegetable spring rolls at home is a rewarding culinary experience that brings the flavors of
Asia to your kitchen. By following the detailed cooking instructions provided in this article, you can create a
dish that is not only delicious but also visually appealing. Whether served as an appetizer or a snack, these
crispy rolls are sure to impress your family and friends. Enjoy the process of cooking and the delightful taste
of homemade spring rolls!

Frequently Asked Questions

What are the basic cooking instructions for Royal Asia vegetable spring
rolls?

To cook Royal Asia vegetable spring rolls, preheat your oven to 400°F (200°C). Place the frozen spring
rolls on a baking sheet in a single layer and bake for 12-15 minutes or until golden brown and crispy. For best
results, turn them halfway through the cooking time.

Can I fry Royal Asia vegetable spring rolls instead of baking them?

Yes, you can deep fry Royal Asia vegetable spring rolls. Heat oil in a deep fryer or large pan to 350°F
(175°C). Carefully add the frozen spring rolls and fry for 3-5 minutes or until they are golden brown and
crispy. Drain on paper towels before serving.

Are there any specific tips for achieving crispy spring rolls?

To achieve crispy Royal Asia vegetable spring rolls, ensure you do not overcrowd the baking sheet if baking,
which allows for even heat distribution. If frying, make sure the oil is at the correct temperature and do not



overload the fryer.

What dipping sauces pair well with Royal Asia vegetable spring rolls?

Royal Asia vegetable spring rolls pair well with a variety of dipping sauces, including sweet chili sauce, soy
sauce, or a homemade peanut sauce for added flavor.

Can I cook Royal Asia vegetable spring rolls from thawed instead of
frozen?

Yes, if you thaw Royal Asia vegetable spring rolls, you should reduce the cooking time. Bake them at 400°F
(200°C) for about 8-10 minutes or until heated through and crispy, checking frequently to avoid
overcooking.

What should I do if my spring rolls are not cooking evenly?

If your Royal Asia vegetable spring rolls are not cooking evenly, try rotating the baking sheet halfway
through baking or flipping them if frying, to ensure all sides receive equal heat and achieve a uniform crispiness.
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