
Goi Cuon - Vietnamese Spring Roll 

Goi Cuon - Tra Vinh Networks 
 
 

Goi Cuon is Vietnamese spring roll,  tasty and easy to make.  You’ll need rice papers, lettuces, 
Vietnamese herbs, shrimps, and pork. In Tra Vinh, we use cooked shrimps, slices of cooked 
pork belly and no  rice noodles.  The basis dipping sauce for “Goi Cuon” is made from hoisin 
sauce, peanut butter, sugar, lime.  Here,  we use Nuoc Cham dipping sauce and add few drops 
of hoisin sauce for flavor. Link to recipe from Travinh Networks. 
 

Recipe  
Ingredients 

● ½ lb large shrimp, peeled and deveined 
● ½ lb  Cha Lua (pork sausage ) or cooked pork, cut into slices 
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● 1 head red or green leaf lettuce, washed and rinsed 
● Vietnamese herb leaves (mints, ram ram, tia to, basil), washed and rinsed 
● Garlic chives (he), washed and rinsed 
● 1 pack rice paper (banh trang) 

Directions 
1. Make Nuoc Cham dipping sauce. 
2. Cook shrimp by boiling or sauteing, see instruction below. 

1.  Saute shrimp instruction. 
2. Boil the shrimp.   Fill a small pot with some water just enough to cover the 

shrimp.   Bring water  to a boil in high heat. Add the shrimp and 1/2 tsp of salt. 
Boil for about 2-3 minutes. 

3. Cut cooked shrimp into half along its length. 
4. Wrap the spring rolls.  See the below pictures and my guide to the  best method to wrap 

the spring rolls with rice papers. 
5. Serve with Nuoc Cham dipping sauce. 

Cooking Tips 
1. In stead of use pork and shrimp, you can use egg, tofu, chicken, beef, turkey or fish. 
2. I use home-made Cha Lua (pork sausage),  but you can use roast or sauteed tenderloin 

pork. 
3. See my instruction of how to wrap the spring rolls with rice papers, it’s the good method 

for the beginners. 
4. Tra Vinh Goi Cuon does not have rice noodles.  You can add rice noodles into the roll. 
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