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Recipe

Smoked Salmon Rice Paper Rolls
With mint sweet chili dipping sauce Recipe and photos by Moronke Harris 

Assistant IYS Coordinator, North Pacific Region 
2019 NPAFC Intern 

A Canadian twist on a Vietnamese classic, 
these smoked salmon rice rolls are sure to 
delight family and guests. Yellow bell pepper, 

butter lettuce, garden radish and smoked salmon—
brightened with scallion, and combined with mint 
sweet chili dipping sauce—make for a fresh and 
savory filling with just the right notes of sweetness. 
This versatile dish can be served as an appetizer or 
paired with a mixed-greens salad for a spread that 
is guaranteed to have a recurring spot within your 
weekly meal plan.

Preparation Time: 40 minutes

Yield: 10 to 12 Portions

Suggested Pairing:

Appetizers are often served with light white 
wines. The fresh, rich flavours of these rice rolls call 
for something crisp, refreshing and light-bodied—like 
a Pinot Grigio or Sauvignon Blanc.

Three Impressive Health Benefits 
of Salmon

1. Reduces inflammation markers 
in people at risk for chronic diseases 
(e.g., heart disease, diabetes and 
cancer). Inflammation is the root 
cause of most chronic diseases.

2. Contains carotenoid 
antioxidant astaxanthin, which 
prevents skin damage and lowers 
heart disease development risk by 
reducing LDL (‘bad’) cholesterol 
oxidation and increasing HDL 
(‘good’) cholesterol.

3. 100 grams of salmon provides 
59–67% of the recommended daily 
intake of selenium, a mineral that 
protects bone health.

Source: Franziska Spritzler

Ingredients

Smoked Salmon Rolls

300 g Cold smoked salmon
½ English cucumber
½ Yellow bell pepper
3 Scallions
8 Garden radishes
6 Leaves of butter lettuce
½ Package of small rice noodles
1 Package of rice paper
2 tbsp Sesame seed oil
~ Seasoning salt
~ Red pepper flakes (optional)

Sweet Chili Dipping Sauce

½ cup Sweet chili sauce
¼ cup Lime juice
1 tbsp Chopped fresh mint leaves (optional)

Cold smoked salmon, English cucumbers, yellow bell pepper slices, and scallions all 
contribute to this wonderful meal

https://www.healthline.com/nutrition/11-benefits-of-salmon
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Method

Smoked Salmon Rolls

1. Boil rice noodles in a large pot. Season water with 
seasoning salt.

2. Meanwhile, wash, deseed/devein, and julienne 
the yellow bell pepper, cucumber, and butter 
lettuce.

3. Slice the garden radishes widthwise into thin 
circles.

4. Chop scallions into ½ inch diagonal pieces.

5. When rice noodles are complete, drain the water 
and gently fold in sesame seed oil. Let cool.

6. Place 1 roll of rice paper in a bowl of warm water 
until just softened; lift from the water carefully 
and place on a board.

7. Place rice noodles, lettuce, 1–2 slices of salmon, 
cucumber, bell pepper, radish and scallions in 
middle of the sheet. Dress with a sprinkle of red 
pepper flakes.

8. Roll rice paper once, fold in sides and roll up.

9. Repeat with the remaining ingredients and serve 
with dipping sauce.

Sweet Chili Dipping Sauce

10. In a small bowl, combine the lime juice with 
sweet chili sauce of your choice. Add finely 
chopped mint leaves. Mix.

11. Enjoy!

Scallions, lettuce, cucumber, yellow 
pepper, and garden radishes

Step 7—all ingredients are placed in the 
middle of a rice sheet in preparation for 
rolling

300 g cold smoked salmon, yellow bell peppers, scallions, 
English cucumber, and radishes have been chopped into 
various sizes in preparation for step 7


