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Summary:
In this eighth-grade humanities lesson, students make fresh spring rolls and
create their own dipping sauces. Students practice their knife skills while
preparing a variety of seasonal vegetables for the spring roll ﬁlling; they hone
their tasting skills and practice collaboration by working in small teams to
create their own dipping sauce recipes; and they build independence and
teamwork by tracking and managing the group’s timing throughout class.

Student Learning Goals & Objectives:
After this lesson, students will be able to:

Identify and perform a variety of cutting techniques for a variety of vegetables.
Create and adjust a recipe according to taste.
Prepare a meal as a group while managing their time without adult help.

Assessments:
During this lesson, students will:

Prepare a variety of vegetables as spring roll ﬁllings using a variety of cutting
techniques that they identify without direct instruction.
Create their own dipping sauce recipes from a variety of optional ingredients
according to taste.
Manage their own timing in collectively preparing the meal.

Materials & Prep:
FOR THE CHEF MEETING

Recipe
Ingredients and tools for demonstration
Visual aid

BEFORE YOU BEGIN

Collect all the tools and ingredients and distribute them to the tables
Gather supplies for the Chef Meeting
Create the visual aid
Copy the Spring Roll recipe to hand out
Set up a station for making the dipping sauces
TABLE TOOLS

Mixing Bowls
Chef’s knives
Paring knives
Cutting boards
Measuring spoons
Small bowls
Baking dish (or another wide container with deep enough walls to hold warm
water for soaking the rice paper wrappers)
INGREDIENTS

Rice paper wrappers
Vermicelli noodles or mung bean noodles
Mint
Basil
Cilantro
Assorted vegetables (carrots, bell peppers, cucumbers, zucchini, summer squash,
radish, fennel, cabbage, lettuce, bean sprouts, scallions, etc.)
DIPPING SAUCE STATION

Soy sauce
Rice vinegar
Black vinegar
Sesame oil
Tahini
Plum sauce

Black bean sauce
Hoisin sauce
Sriracha
Sambal (garlic and chili sauce)
Ginger
Garlic
Limes
Lemons
Spoons or coﬀee stirs (for tasting)
Dropper bottles (for tasting liquid ingredients)
Knives
Cutting board
Microplane (grater/zester)

Procedure Steps:
FULL GROUP, 7-12 MINUTES
1
AT THE CHEF MEETING

Welcome students and review today's recipe.

1. Explain that today we'll continue to focus on the independence and seasonality in
the kitchen through making fresh spring rolls and dipping sauces to accompany
them.
2. Introduce some of the ingredients we'll be using to make the spring rolls, noting
that all the vegetables we'll be using are currently in season.
3. Have students guess what the rice paper wrappers and vermicelli or mung bean
noodles are made out of. Demonstrate how both turn soft when soaked in warm
water.
4. Introduce the sauce table setup and explain that the focus of this station is to

practice honing your tasting skills to create a delicious dipping sauce for the
spring rolls. This will require a close attention to the ﬂavor of each ingredient and
discretion about which ones to include and in what proportions to balance the
overall ﬂavor of the sauce.
5. Because they'll be working in small groups, note that this job will also require a
high level of collaboration and potentially involve compromise. Demonstrate how
to taste the sauce ingredients in a hygienic way.
6. As a ﬁnal challenge to the students, each group will be in charge of managing
their own time during this lesson. This means that the teacher will not be telling
the group that it is time to clean up or reminding them to set the table. Instead,
the group will be responsible for tracking time themselves, and managing the
tasks so that everything gets done in time to eat.
7. Ask students to wash their hands and break into their table groups.

TABLE GROUPS, 40-60 MINUTES
2
AT THE TABLE

Students organize themselves in groups, work on a timeline, and roll their own
spring rolls.

1. Small-group check-in: What is your favorite kind of roll or wrap? If you could

teach any skill or class, what would it be?
2. Explain that today students will separate themselves into two groups—one to
prepare the ﬁllings for the spring rolls, and one to prepare our dipping sauces.
Students in each group will distribute work among themselves.
As a table we'll make two dipping sauces, and every person will have a chance
to roll two spring rolls with their ﬁllings of choice.
3. The workﬂow for the day will be to ﬁrst prepare the vegetables and dipping
sauces, then clean oﬀ the table and set up all the ingredients to assemble the
rolls. We'll assemble the rolls, then clean oﬀ the table again, set it, and eat. After,
we'll clean up.
4. Explain that today, to add a further layer of independence, the group will be
responsible for managing their own time.
Help them come up with a timeline, working backward from when the class
ends to ﬁgure out when they'll have to start cleaning up, when they'll have to

be ready to eat, and when they'll have to have ﬁnished preparing all the
vegetables.
5. Turn it over to the students to organize into groups by recipe. Once the groups
are decided, have a student from each group volunteer to act as timekeeper.
6. Prepare the recipes. Oﬀer support where needed.
7. Set the table and eat. While eating, have the sauce group share what ingredients
went into their sauces.
Brainstorm other foods that might taste good with the sauces, other sauces
that might be good with the spring rolls, or other ingredients that would be
good in the spring rolls.

8. At the table, the group could also discuss:

What skills do you think you learn at school?
What skills don't you learn at school?
What skills do you learn in the kitchen in addition to cooking?
What skills do you think you need to live and work independently?
Is there an area in your life that you feel very independent in?
9. Clean up.

FULL GROUP, 10 MINUTES
3
AT THE CLOSING CIRCLE

Reﬂect together and close the class.

1. Students rate the food on a scale of 1 to 5.
2. If there is time, have students share other ingredients they could add to spring
rolls. Alternately, have students share a skill they think they need to live and work
independently.

Download Lesson Materials:

RECIPES
SPRING ROLLS

VISUAL AID
SPRING ROLLS

Vocabulary:
Black bean sauce
Black vinegar

Hoisin sauce
Tahini

Teaching Notes:
THE DIPPING SAUCE STATION

Because our focus with this lesson was on building independence in the kitchen,
we elected not to provide a sauce recipe. Instead, we took this as an opportunity
for students to practice their tasting skills and creativity.
In order to create enough physical space for multiple groups to be working with
the variety of sauce ingredients, we pulled out a separate table and set up a sauce
station.
In addition to the ingredients, we put two cutting boards with knives, a microplane
(grater/zester), and a damp towel for wiping down the knives next to the garlic,

ginger, lemons, and limes. This allowed students to prepare these ingredients at
the table without having to take the ingredients elsewhere in the room or walk
through the room carrying sharp knives.
In order to encourage students to taste ingredients as they went in a hygienic
way, we put all the liquid ingredients into small dropper bottles (soy sauce, rice
vinegar, black vinegar, sesame oil). We also provided coﬀee stirrers as tasting
sticks for the thicker ingredients (plum sauce, hoisin sauce, sriracha, sambal,
tahini, and bean sauce).

ASSEMBLING THE SPRING ROLLS

Depending on the skill level of the group, you may either want to demonstrate
how to assemble a spring roll before having the students roll their own, or have a
student demonstrate based on the recipe instructions.
Generally, some form of demonstration makes the rolling process much smoother
and the rolls themselves much more successful.
The most common pitfall that we observed in spring roll assembly was in soaking
the rice paper wrappers too long—if the wrappers get too soggy, then they rip
very easily.
Encourage students to use moderation in adding ingredients so they don't end up
with a roll that is overfull.

OTHER NOTES

Purple noodles: Our students were delighted to discover that adding sliced purple
cabbage to the noodles turned them purple.
Spring roll variations: Many students will be excited and thinking about imperial
rolls, egg rolls, or other deep-fried types of roll. Note that the process of making
those is similar except for using a wheat-based wrapper and frying before eating.
Leftover ﬁllings: Most classes had a fair amount of ﬁllings left over after students
had made their rolls. We mixed these leftovers in a single bowl with a simple
dressing and enjoyed as a side salad with our rolls.
Sprouting mung beans: Although we didn't sprout mung beans for this lesson, it
would be an excellent opportunity to do so with students. Students should start
the sprouting process at least four days before they plan to make the rolls.

Academic Standards
Common Core State Standards
READING STANDARDS FOR LITERACY IN SCIENCE AND TECHNICAL SUBJECTS 6-12
RST.6.3

Follow precisely a multistep procedure when carrying out experiments, taking measurements,
or performing technical tasks.
ENGLISH LANGUAGE ARTS AND LITERACY, GRADE 8
SL.8.1

Engage eﬀectively in a range of collaborative discussions (one-on-one, in groups, and teacherled) with diverse partners on grade 8 topics, texts, and issues, building on others’ ideas and
expressing their own clearly.

Edible Schoolyard Standards
In the Kitchen Classroom, Grade 8
TOOLS
1.03

Demonstrate mastery of knife skills, safety and care using knives from the ESY Toolbox.
TECHNIQUES
2.05

Demonstrate mastery of a wide variety of cooking techniques, reliably choose the right
technique for each job, and compare and contrast technique diﬀerences in conversation.

Contributors:
All lessons at the Edible Schoolyard Berkeley are a collaboration between the
teachers and staﬀ of the Edible Schoolyard and Martin Luther King, Jr. Middle School.
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