Thai Basil , Salad Spring Rolls with Peanuts  :   Soak 1 oz. bean thread noodles in hot water 15 min. then drain well and toss with 1 tbs. vinegar and salt to taste.  Crush 2 tbs roasted peanuts, roughly grate or sliver ¼ c. carrots, finely slice 1/3 c. cabbage, sliver ¼ c. Thai basil, sliver 1 small scallion, wash and spin dry several leaf lettuce leaves and remove any thick ribs. One can also add mint and cilantro.  Soak 2- 8” rice paper rounds in shallow pan of hot water about 1 min..  Dry one carefully on paper towel, then spread lettuce leaf to cover within ½” of edges.  Spread about ¼ of peanuts, ¼ of carrots, ¼ … cabbage scallions... basil, and noodles in a line on lettuce.  Roll up the veggies with the rice paper to form roll, closing the sides as well.  Take second rice paper and repeat re-rolling the spring roll.  Repeat to use all ingredients in 4 rolls.  They can be wrapped in wet paper towels and sealed in plastic bag for later use.  Serve at room temp. w/peanut sauce.  

