
Spring rolls are a very popular food dish among Thais and 
foreigners. A spring roll is made of a thin outer wrapping that is 
filled with a certain type of noodles. The other ingredients that 
are mixed along with the noodles vary according to taste 
preference. 

See more great recipes and 
ideas on our Cookie & Bouquet 
Blog 
 
• Cookies 

o Bars & Brownies 
o Drop Cookies 
o Filled 
o Refrigerator 
o Rolled 
o No Bake 
o Diabetic 
o Christmas 
o Other Cookies 

• Candy 
o Caramel 
o Fudge 
o Nut Candies 
o Hard Candies 
o Diabetic 

• Cakes 
o Cupcakes 
o Chocolate 
o Spice 
o Custard 
o Fruit 
o Pound 
o Other Cakes 

• Desserts 
o Cheesecakes 
o Crisps & Cobblers 
o Custards 
o Fruit Desserts 
o Pastries 
o Pies 

• More Recipes 
 

Spring Rolls (Chungun) 

 

Pancakes: 

• 2 cups flour 

• ½ tsp. salt 

• 2 eggs 

• 1 ½ cups water 

• Fat for deep frying 

Mix the flour, salt, eggs, 
and water until smooth. 
Lightly oil a 6-inch skillet 
and heat. Pour as little of 
the batter as necessary to 
cover the bottom, into the 
skillet. Bake over very low 
heat until set, and then 
turn over for a few 
seconds. Turn out onto a 
towel or flat plate. Stack 
while preparing the 
balance. 

Place a tbs. of the filling in 
the center of each 
pancake in an oblong.  
You can use just about 
anything you’d like as a 
filling for spring rolls. 
Vegetables should be 
either lightly steamed or 
sauteed and sliced into thin slivers. If you’re using 
noodles, I find it works best to break them in half 
before cooking so they’re not too long. Fresh herbs are 

 
Variations of the spring roll recipe 
can also be made by using, minced 
chicken or minced crab meat 
instead of the pork. You could also 
try combining two of these like, 
minced chicken and minced crab 
meat when making spring rolls. 
Remember to reduce the quantity of 
each of them inorder to keep 
proportion with the rest of the 
ingredients. 

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 
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wonderful to use in spring rolls as well Fold in the opposite ends, and then roll up. 

Heat the fat to 375 degrees and fry a few rolls 
at a time in it. Drain, cut in thirds and serve 
hot with mustard and duk sauce. 

   
Get Well Brilliant Butterfly Cookie 

Arrangement 

 

These adorable butterfly-shaped cookies 
are sure to soothe whatever ails them. Each 
cookie is hand-decorated in a beautiful 
design that would make a real butterfly 
jealous. 
 

Price: $ 29.00 - $ 80.00 
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