
 

 

 

BEET SALAD SPRING ROLLS WITH SPICY ORANGE 

DIPPING SAUCE 

 

SERVES: Makes 8 SERVINGS 

PREP TIME: 30 MINUTES 

COOK TIME: 7 MINUTES 
 

 

INGREDIENTS 

• 1 jar (16 ounces) Aunt Nellie’s Sliced Pickled Beets 

• 1 medium tomato 

• 3-1/2 teaspoons fresh lemon juice, divided 

• 3 tablespoons orange marmalade 

• 1 teaspoon soy sauce 

• 1/4 teaspoon crushed red pepper flakes 

• 1 tablespoon olive oil 

• 1/4 teaspoon salt 

• 1/4 teaspoon ground black pepper 

• 1 cup shredded green cabbage 

• 1 cup cooked shredded chicken breast 

• 1/4 cup cilantro leaves 

• 8 rice paper wrappers 

 

INSTRUCTIONS 

1. Drain beets; reserve liquid. Cut beets and tomato into julienne (thin) strips. Set tomato 

and beet strips aside (remove seeds from tomatoes). 

2. Measure 1 cup of reserved beet liquid; pour into small saucepan. Add 1/2 teaspoon of 

the lemon juice, marmalade, soy sauce, and red pepper flakes; stir to combine. Heat 



over medium-low heat, stirring occasionally, 7 to 8 minutes or until slightly thickened. 

Transfer sauce into small bowl; refrigerate. 

3. Combine remaining 3 teaspoons lemon juice, olive oil, salt and black pepper in large 

bowl. Add beet and tomato strips, cabbage, chicken and cilantro. Toss to combine. 

4. Prepare wrappers according to package directions. Gently place one wrapper on a 

cutting board. Place about ½ cup chicken mixture just below the center of the wrapper. 

Fold the bottom edge over the mixture tightly. Fold the right edge and top edge in. Fold 

the left edge in, rolling tightly. Place the roll, seam side down, on a plate. Repeat with 

remaining wrappers and chicken mixture. 

5. Remove sauce from refrigerator. Serve with rolls. 

 

    FIND IT ONLINE: 

https://auntnellies.com/beetsaladspringrolls/ 

 

FIND MORE GREAT RECIPES AT: 

www.auntnellies.com 

https://auntnellies.com/beetsaladspringrolls/
http://www.auntnellies.com/

